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For Reference 


Not to be taken from this room 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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Zi: it natural orisit Clairesse? 
CE LEE 


Clairesse” colors like nature does. a subtle shaded effect, just like nature. With Clairesse, 
Look closely at natural haircolor and you'll see you get long-lasting color. And there’s not a drop of 

that it’s actually made up of several shades of color. ammonia. 

They blend together to give an overall appearance of Clairesse conditions in gentleness. 

blonde, brunette, red or black. Clairesse works You'll find special conditioners built right in. So 

the same way. while your hair is becoming more beautiful to the eye, 

Clairesse gives a subtle shaded effect. it's also becoming softer to the touch. And that’s more 
By gently coloring each strand, Clairesse gives you than you get from our biggest competitor. Nature. 
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Taking aspirin is smart. But it can upset your stomach. 


‘ang Bufferins is smarter. Bufferin gives you aspirin, the pain 
‘saver doctors recommend most, plus it’s buffered, to help protect 
“ainst aspirin stomach upset. Anacin and recs: ms 
‘ver can’t give you that protection. YE 
So the next time you’ve got a headache, ib 
ake the smarter move. To Bufferin. aie 
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ets and capsules available in tamper-resistant packaging. BUF F ERIN is SMAR TER. 


ilse only ac directed © 1982 Bristol-Mvers Co. 





—— 
























: 










The low-tar cigarette __ 
that changed smoking. 


—— 


Warning: The Surgeon General Has Determined A ee 
That Cigarette Smoking Is Dangerous to Your Health. ~ 
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EDITOR’S JOURNAL 
Happy Anniversary to Us 


t began a hundred years ago, when an energetic young publisher in 
Philadelphia named Cyrus Curtis realized that the women’s column in 
his publication, The Tribune and Farmer, was becoming increasingly 


popular. He decided to start a woman’s magazine, but when his wife read | | 


the material that had been selected, she sniffed, “ I can do better than that.” 
Curtis agreed to let her serve as editor of the new magazine under her maid- 
en name, Louisa Knapp. 


first issue to the printer 


publication was. called, he 
answered, “Oh, call it what 
you like. Its sort of a 
ladies’ journal.” The print- 
er inserted a picture of a 
domestic scene between 
the words “Ladies’” and 
“Journal” and captioned 
it “Home.” Soon women 
from all across the coun- 
try were enthusiastically 
subscribing to Ladies’ 
Home Journal. 

And that’s how it started, a bit casually, a bit uncertainly. Yet right from 
the beginning the Journal had two vital ingredients necessary for a publica- 
tion’s success: an editor who cared about giv- 
ing her audience the best she could—and won- 
derfully responsive readers. 

In preparing for this centennial issue, the 
current editors of the Journal have read all of 
the magazine's back issues—a Herculean task. 
But it has been exciting and rewarding, too, 
rereading the fine writing, rediscovering the 
innovative editing. Most impressive of all is 
how, decade after decade, the lives of American 
women changed and how, decade after decade, 
the magazine changed with them. And with 
warmth, wit and wisdom, the Journal helped 
women cope with and solve the problems that 
inevitably arise with change. 

During the past year all of us here have 
spent a lot of time thinking and talking about 
this centennial issue. For how does one appro- 
priately celebrate such a milestone? How does 
one honor such a rich history? The best way, we decided, was by being as 
contemporary as possible, by writing about today and tomorrow as well as 
yesterday. So we put together this issue with a great deal of hard work but, 
even more, with copious amounts of love—love and respect for the past 
generations of Journal editors and readers, love and good wishes for the 
many generations of Journal editors and readers to come. 


Publisher Robert Thomas, Editor Myrna Blyth and 
Family Media President Robert Riordan think the 
Journal’ first issue still looks good. 





Ladies’ Home Journal: 
Hot off the press, 1883 
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The six-year molar may be 
the most important tooth in his mouth. 


And the most vulnerable. 


present: his six-year molars. But the things 
his parents don’t know about the six-year molar 
could cause Jeffrey some serious problems. 








The six-year molar is one of the 
first permanent teeth, and is the 
“keystone” of the dental arch. 

It is also extremely susceptible 
to decay. 





For example, they probably don’t realize that 
this molar is a permanent tooth, intended to last 
a lifetime. 

Or that it is usually the most susceptible to 
decay of all permanent teeth. (Over 25% of chil 
dren ages six to seven have beginning cavities 
in one of them.) 

Or that it is the “keystone” of the dental 
arch. If Jeffrey loses one of these teeth too early, 
it could cause problems that could plague him 
throughout childhood. 


Free ‘“Parent’s Guide” 
Even so, getting kids like Jeffrey to take care of 
their teeth is never easy. 
That’s why Aim® now offers a free brochure 
Accepted 
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his year, Jeffrey is getting an important 
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entitled “A Parent’s Guide to Hassle-Free 
Cavity-Fighting.” The “Parent’s Guide” is full 
of practical information and ideas on how to 
get kids to take good care of their teeth. (See 
details below.) 

Of course, Aim itself may help encourage 
kids to brush longer, because Aim has the taste 
kids like. 

And whenever kids enjoy brushing, they 
may brush better, longer, and more often. 

So send for your free brochure today, and get 
Aim-Regular and Mint-for your family. 


To get your free “Parent’s Guide,” send 
your name and address to: 


PARENT’S GUIDE, P.O. Box 7119 
Stratmar Station, Bridgeport, CT 06650 





Why choose Aim 

| Aim does more than fight cavities with 

| fluoride. Aim has the taste children like. 
| Kids who enjoy brushing are more apt to 
brush longer, better, and more often. 
Aim’s taste helps children develop good 
brushing habits that last. 
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Aim... £ es 
for fewer cavities now A! @ 2 
and good habits de Bi =, 
| that last a lifetime. * he eB 
ee * a 


Aim has been accepted by the American Dental Association. For a total dental program 
1. Brush often with Aim Regular and Aim Mint. 2. Avoid sugar-rich snacks. 3. See you itist regularly 
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CAN THIS 
MARRIAGE 
BE SAVED? 
“My husband 
stands in my way” 
By Dorothy Cameron Disney 

















i9 “MY THIRT Y Y E, ARS 
| WITH ‘CAN THIS 
| MARRIAGE BE 
SAVED?” 
By Dorothy Cameron Disney 
The originator of the 
| popular column reflects 
| on some of the more 
memorable cases she’s 
encountere ‘d over the years. 








26 IN PRAISE OF 





Resell AMERICAN WOMEN 44 
100% Natural Postum. | | An affe ae iribute to 
Made from the goodness his wife, his mother, his 
of grain without a trace of | daughters—and to all 
caffein. Nothing artificial. | Ame rican women. 
Just fresh, rich flavor, cup | 
after cup. a 
Postum. | 
E The great hot | 
beverage you | >ORMERS 
can always feel | THE 3 
good about. Ne 
tha 


at Kat tharine 





NO CAFFEIN | re 
100% NATURAL _ Ngee 
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Ww OMEN’S 3 HE, AI TH 
THE STORY OF 
THE CENTURY 
By . th Weinhouse; Ma rgaret 
oe kler, Secre tary If Hee 
Hu rvice 

nd Dr ier ee 
Wome: are rete today 
than ever before. Our 
special centennial section 
tells w hy, and looks at the 
future of he alth care 


HOW AMERIC A. 
LIVES: VETERANS 
OF L [iE 

By Betty Ha Hoffmar 
LHJ revisits a family that 
we interviewed in 1949 
The way ree le have 
affected them tells us a 
great deal about how we’ve 
all changed—and hou 
we ve stayed the same 





63 WOMEN 
eee WOMEN 
By Ma gelou, Ermé 


Walters and Joanne Woodward 
Seven of America’s most 
admired women on 

our past triumphs, our 


sn 2) future challe nge S. 
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If you are reacing this on Jan.1 
you can Nave silkier smoother 
youngel-looking skin by Jan. 10 





The Only 
EUROPEAN COLLAGEN COMPLEX 


The exceptional 10-day beauty cream and lotion created and tested in Europe. 


Now, Rev!on will prove it to you... Free! 


Thousands of American women have already proved it to themselves. Revion’s | 
| 
| 
| 
| 













exceptional 10-day beauty cream, European Collagen Complex, works! Now, Revion 

will send you European Collagen Complex... free, so you can prove it to yourself! 

Just fill in this coupon, indicate your choice of cream or lotion formula, and rnail it with $1.00 for postage 
and handling (check or money order only, payable to E. C. C. Free Offer) to 


EUROPEAN COLLAGEN COMPLEX FREE OFFER, PO. BOX 5392, HICKSVILLE, N.Y 11816 
Check one only: LJ Cream .5 oz. or (J Lotion .8 oz 
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See REVLON - 
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RIGHT KIND OF 


COUGH MEDICINE 
ated ay 
OF COUGH. 


Your cough may be dry and 


LOVE, 

SEX AND 
MARRIAGE— 
PAST, 
PRESENT AND 
FUTURE 

By Maxine Abrams 

A round-table 
discussion with 
leading experts on 
what we’ve lost and 
what we've gained. 





unproductive. Of you may have a 
cough that keeps you awake. At 80 
times, your cough may be accom- 

panied by a stuffed-up nose. And, 

at other times, you may have a 

combination of all these discom- 

forts. Each of these different kinds 

of coughs needs a different kind of 

cough medicine. That's why there 

are 4 different 

Robitussin cough 84 
formulas. 


MOMMIES | Robitussin® 
Contains an 

expectorant to help 

loosen phlegm. 


122 





Robitussin 
Robitussin DM®* 
Contains a cough 

suppressant to 
help quiet coughs 
6 to 8 hours, plus 

an expectorant: 





CLASSIC 
SHAPE-UPS 
These YWCA exercises 
have worked for 
generations of women— 
on all types of figures— 
they ll work for you, too. 


MEGATRENDS 
FOR WOMEN 


By John Naisbitt 

This best-selling author 
tells what’ in store for us 
in the coming decades. 


PORTRAIT OF 
THE AMERICAN 
WOMAN TODAY 


By Clive Enos, Ph.D. 

and Sondra Forsyth Enos 
86,000 readers share their 
news and views in the 
most revealing article yet 
on the way we are now. 
The first of a two-part 
special report. 
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108 HOME SWEET 


HOME— 

YESTERDAY, 
TODAY AND 
TOMORROW 


By Marilyn Diane Glass 
Whatever its size and 
shape, the place we call 
home has come a long way 
over the last century. 
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Robitussin PE® 
Contains a 184 


decongestant to 
EN relieve stuffy nose, 


LAST LAUGHS 
Favorite cartoons 
from past issues. 


143 THROUGH-THE- 


YEARS COOKBOOK 
All-time favorite recipes 
and kitchen tips to use for 
years to come. 








DECONGESTANT 
plus an expectorant. 


Cough and 
PERU 
Formula 


for Children 
Pty 





Robitussin 
Robitussin CF® CF 
Combines an 


Palate 7 . 
expectorant, a coUugN | Freie 
suppressant and a |r yn 
eed 
nasal decongestant. | ¥yr-s 





When a cold or 
flu makes you cough, get the 
right kind of cough medicine 
for your kind of cough—from 
Robitussin. Which Robitussin 
should you take? Ask your 
doctor or pharmacist. Use only 
as directed. 


AT [ROBINS 


Consumer Products Division 
Richmond. Virainia 23230 
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Cover photo of Katharine Hepburn by Len Tavares 


FOUR FROM 
THE PAST 
Our favorites and yours: 
An Agatha Christie 
mystery, “How Does Your 
Garden Grow”; a 
screwball comedy, “Navy 
Blues”; and stories by two 
of our best modern writers, 
Shirley Hazzard and 
William Saroyan, entitled 
“Forgiving” and “There’s 
One in Every School.” 





Lynda Carter 
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) 1984 Maybelline Co. 


WEDGWooD® 
MADE IN ENGLAND 


WEDGWOQD 


ROYAL WORCESTER 


BING & GRONDAHL 


BELLS OF THE WORLD'S 


GREAT POIRCEILAIIN HIOUSES | 


25 original and distinctive bells—each designed and produced by one of the world’s 
most famous porcelain houses exclusively for this collection. 


Connoisseurs ofthe world’s finest porcelain 
bells have always sought to own at least 
one magnificent object from each of the 
world’s great porcelain houses. For each 
house has its own hallowed traditions and its own distinc- 
tive style. Until now, to assemble such a collection, a 
person had to seek out each individual source. But now 
the Danbury Mint is assembling such a collection for you. 


Imagine owning a collection of bells created and crafted by 25 
of the world’s most renowned porcelain houses. Wedgwood®, 
Royal Doulton, Spode, Royal Worcester of England. Bing and 
Grondahl of Denmark. Haviland of Limoges, France. Noritake 
of Japan. Kaiser and Bareuther of Germany. Royal Tara of 
Ireland. Gorham, Pickard, Franciscan of the United States. 
This is what collectors dream of, precisely the right bell from 
each maker. 


Each of the 25 bells in this collection is different, distinctive, 
unique. Thus the bells are of various sizes, ranging from ap- 
proximately 34” to 5%” in height. There are different shapes, 
different colors, different varieties of porcelain. Each bell re- 
flects the pride and traditions of its maker and, in many cases, 
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You will recognize the Wedgwood bell immediately, as it is made 
from the classic Blue Jasper Ware which Josiah Wedgwood origi- 
nated back in the 1700s. Typically English will be the bell from 
Royal Worcester—crafted of incomparable Fine Bone China. 
Bing and Grondahl of Denmark is producing a bell with their 
world-renowned blue underglazing. Pickard of the United States 
has created a bell with a solid wood handle—definitely American 
Colonial in inspiration. 


Your collection will be one of the highlights of your home, 
deserving a special place of honor. You will be proud of your 
handsome solid wood display—the perfect showcase! You will 
receive it, fully assembled, ready for wall hanging or freestanding 
display. 


To enhance the collection’s importance, the bells will not be sold 
in stores. Nor will they be available individually. They can be 
obtained only from the Danbury Mint. For production planning 
purposes, we ask that the attached reservation application be 
returned by March 31, 1984. 


You will be pleased to iearn that the issue price of each bell is only 
CA LO Aja aioe Rawereo bln ete cel Se ees eee Seu eel tee 
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No payment is needed now. You will receive your bells at the 
convenient rate of one per month and you will be billed sep- 
arately for each shipment. As a further convenience, you may 
have each bell charged, as shipped, to your VISA or MasterCard. 


If you should receive any bell you are not entirely pleased 
with, you may return it upon receipt for a prompt replacement 
or refund. Naturally, you are free to cancel your subscription 
at any time. 





Shown above is the solid wood display that will be included at no 
additional charge. Can be used for wall hanging or freestanding display. 
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Bells shown actual size. 
To be enjoyed today... 
and passed on to future generations. 


There has never been a more enjoyable, more affordable, more 
convenient way to acquire beautiful bells from all 25 of these 
world-renowned porcelain houses. You will be complimented 
on the scope, beauty, and diversity of your collection. It will 
be a source of pleasure for you and your family now and for 
generations to come. 

To begin your collection, return the reservation application 
today. We know you will be delighted! 














Signature 
Allow 8 to 12 weeks after payment for initial shipment 
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BELLS OF THE WORLI M230 | 
IT) T= ed a" Vo 1ere \ 

GREAT PORCELAIN HOUSES 

| The Danbury Mint ' 

1 47 Richards Avenue Please return by | 

| P.O. Box 5250 March 31,1984. 1 

1 Norwalk, Conn. 06856 ; 

Please accept my reservation to the Bells of the World’s Great! 

: Porcelain Houses. \ understand this is a collection of 25 original | 

; and distinctive bells, each designed and produced by oneofthe |! 

1 world’s most famous porcelain houses. The collection will be | 

| _ issued at the rate of one bell every month at a cost of $29.50 per! 

i bell (plus $2.00 shipping and handling). A handsome wood '! 

: display will be sent to me at no additional charge. 

: I need send no money now. I will pay for each bell as billed on 

1 amonthly basis. Any bell Iam not completely satisfied with may ‘ 

| be returned upon receipt for replacement or refund, and this , 

| subscription may be cancelled by either party at any i 

' 
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CAN THIS MARRIAGE BE SAVED? [By Dorothy Cameron Disney |) 


*My husband 
stands in my way” 


Jan is fed up with Tim’ bossiness. What happens when 
one partner's dominance holds the other one back? 






his month’s case is based on in- 

formation from the files of the 

Washington County Communt- 
ty Mental Health Center, a nonprofit 
comprehensive mental health center lo- 
cated in Charlestown, Rhode Island. 
The true story reported here is drawn 
from the counselor's interviews with the 
couple involved. Names and other de- 
tails have been altered to conceal iden- 
tities. The counselor in this month's 
case is Thomas J. Brahms, A.C.S.W., a 
psychiatric social worker. 


Jan’s turn 


“Tve decided to leave my husband,” 
said twenty-five-year-old Jan, a blond, 
blue-eyed mother of two sons. “I need 
to be a person in my own right, but 
Tim makes that im- 
possible for me. 
“Tim treats me as 
if I were younger 
than the boys, too 
childish and dumb 
to make an _ inde- 
pendent decision. 
Tim is even con- 
temptuous of my 
going to college. He says I don’t need a 
fancy degree, that I’ve got him and the 
boys. But he doesn’t understand; that’s 
not enough. In school, I’m an honor 
student, and I’m treated as a person 
whose opinions are worthy of respect. 
At home, I’m patronized and brushed 
aside by Tim. I feel like a nobody. 
“For years I thought Tim was all I’d 
ever need to make me happy. When I 
was in junior high school, | had a mad 
crush on him. He was three years 
older, the most popular and best-look- 
ing guy in the neighborhood, while | 
was the most unattractive girl. I was 
overweight and miserably unhappy. | 
was the last of a string of much older 
children—a late-in-life baby my moth- 
er hadn’t wanted, as she frequently 
informed me as well as all her friends. 





Anyway, I worshipped Tim from afar, 
being much too shy to even try to talk 
to him. I prayed for the day when he 
would finally notice me. 

“That day didn’t come until I was 
seventeen, a senior in high school. We 
were at a neighborhood party, and his 
girl friend had just ditched him. By 
then, I had slimmed down, had lots of 
boyfriends and had gotten over my 
earlier crush. But that night I decided 
to talk to him for the sake of old-time 
memories, and I fell in love with him 
all over again. 

“Tim was twenty and working two 
full-time jobs, making more money 
than my father. Despite his busy 
schedule, we began to see each other 
every day. My feelings for Tim were 
deep and sincere, deeper than I'd ever 
felt for anybody else, and soon we be- 
came lovers. We weren’t very careful 
about birth control, however, and I got 
pregnant. I was scared, but I wasn’t 
really sorry. Many times as a little 
girl, fat and lonely, I used to walk the 
beach by myself and wish I had a baby 
who would love me. I can’t say how 
Tim felt the night I told him I was 
pregnant, since he didn’t tell me, but 
to my relief, he accepted his share of 
the responsibility and said we should 
be married right away. 

“When I told my mother about our 
plans she hit the roof. Since I was 
underage, I needed parental permis- 
sion to marry, but she said neither she 
nor my father would ever give it to me. 
I knew she wasn’t thinking of my wel- 
fare, but of neighborhood gossip. She 
said I had to have an abortion. I re- 
fused. Then she threw a fit, screaming 
that she would send me to the juvenile 
authorities who would take care of me. 

“Terrified, I ran to the phone to call 
Tim, but my mother quickly pushed 
me into my bedroom and locked the 
door. Then I heard her call an acquain- 
tance who worked at an abortion clinic 










and make an appointment for me the f 
next day. I was defeated. 
“But a miracle happened. My father, 
for once in his life, braved my mother’s } 
wrath and somehow got word to Tim. 
Later, he let Tim into the house in the 
middle of the night. Tim unlocked my § 
door and together we tiptoed past the ff 

room where Mom was snoring. We 
drove a thousand miles to another } 
state, where Tim knew someone who | 
had an uncle, a small-town mayor, ff 
with political influence. The next day, 
special licenses were issued, with | 
nothing said about parental permis- | 
sion, and we got married in the city 7 
clerk’s office. When Tim and I returned } 
six days later and introduced ourselves 
as bride and groom, my parents barely 
reacted. My mother in _ particular 
couldn’t have been icier. 

“In contrast, Tim’s parents were } 
warm and generous and invited us to 
stay with them until the baby came. 
Unfortunately, my in-laws are poor fi- 
nancial managers, a high crime in 
Tim’s eyes. They neglected to pay an 
overdue utility bill, and the lights 
were turned off—the night I expected 
friends to come over for a baby shower. 
I was upset, but Tim was furious and 
flew into a rage at his mother, the 
family bookkeeper, in a scene that 
scared the wits out of me. 

“The next day, he told me to pack my 
things. He moved us into a cramped, 
dilapidated apartment in a bad neigh- 
borhood. We could have afforded a bet- 
ter place, but he said we had to save 
every penny from his two jobs so we 
could buy a home and not depend on 
anyone. I was finishing high school 
and had a part-time typing job. Tim 
insisted that all my earnings be put 
aside, not leaving any money for us to 
go out to dinner or have any fun. 

“In the dreary period that followed, I Z 
found out that Tim was not simply s 
prudent, he (continued on page 19) & 
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CAN THIS MARRIAGE 


continued from page 12 


was downright cheap. Hé added up my grocery tapes every 
week as if I might be padding the bills. He lectured me on 
the price of lettuce and the thriftiness of baking bread. 

“Tim wasn’t stingy, however, when it concerned our baby. 
He bought me some nice maternity clothes and willingly 
paid for natural childbirth classes. When the big day 
finally arrived, he stayed with me in the delivery room 
until the baby was born. Afterward, I thanked him, hoping 
he’d compliment me on our beautiful baby son, but he 
never did. 

“After Andrew’s birth, I badly needed to have fun, but 
Tim thought having a baby should be fun enough. He also 
thought we ought to have a second child soon. I protested 
but to no avail. Before long I was pregnant again. 

“Before our second son, Nicholas, was born, Tim found a 
house that suited him to a tee. He chose our neutral 
decoration scheme, vetoing the bright colors I prefer as too 


impractical, and selected every stick of our furniture. He 


buys old pieces at secondhand stores and fixes them up. 
People compliment him on his beautiful work, but I still 
wish we had a modern glass-top coffee table. 

“My wishes, however, don’t amount to anything with 
Tim. Although hes a wonderful, loving father, he’s the 
opposite as a husband. He’s more like a tyrant, always 
trying to control my life. For instance, a few years ago, I 
got a job in the checkroom of a popular bar in a swank 
hotel. The job was fun—I enjoyed meeting the public—and 
the tips were fantastic. But Tim was so jealous of my 
contacts with free-spending male customers and suspicious 
I might step out on him on the sly, I finally had to quit. 

“Although Im a high school graduate, all I could get was 
a factory job. That made me realize I needed to further my 
education. I knew Tim would be against the idea, so, after 
much deliberation, I enrolled part-time at the community 
college without telling him. As I’d predicted, he made his 
displeasure evident. He says I care more about a classy 
education than I do about him and the boys, and he 
begrudges me every cent I spend on tuition and books. 

“For over a year now, I’ve been working on an assembly 
line four nights a week, attending classes two nights a 
week and scrubbing and cooking for the family by day—a 
schedule that’s a back-breaker, I assure you. Every Satur- 
day I meekly hand Tim my earnings, except what I keep to 
pay for tuition and books. 

“Tim uses my hard-earned money to buy equipment for 
his new cabinet-making and furniture repair business, 
which he started without consulting me. He was so suc- 
cessful rebuilding old furniture for us that he saw a way of 
making more money. He’s turned our whole basement into 
a spectacular workshop that is his pride. Both Andrew and 
Nicholas, who are now seven and eight and inseparable 
companions just like Tim predicted, have small work 
benches which Tim built for them alongside his big bench. 

“In the evenings, the minute Tim comes in, he and the 
boys race downstairs. That workshop is closed to me, since 
I can’t pound a nail straight. The other night I called them 
upstairs to a nice, hot supper, but all three were so ab- 
sorbed they didn’t stir. I finally got so upset, I had a crying 
spell and then went to bed leaving the food untouched on 
the table. The house seems to belong to Tim and the boys 
more than to me. I seem to be nobody in this family. 

“Tm thinking of renting a room near the college, where I 
can live by myself in peace and learn to function as a 
mature adult. But the problem is, I hate the thought of 
leaving the boys. And the idea of taking them with me, 
away from their home and their father, upsets me too. I 
need you to help me decide what to do, to (continued) 
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‘CAN THIS MARRIAGE 
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Since 1953, the Journal has been reporting 
true stories from marriage counselors’ 
files. Here, the originator of the monthly 
marriage column reflects on innocent 
brides, prying in-laws, cheating spouses 
and some of her most memorable cases. 












ack in the early fifties, Journal editors asked me 

to research and write four articles about mar- 

riage counseling. At that time, the marriage 

counseling profession was rather ill-defined, and 
I began the assignment by weeding out the astrologists, 
hypnotists, faith healers and the like. Eventually, under 
the title “Can This Marriage Be Saved?” I wrote scores of 
articles, the result of in-depth interviews with couples who 
had taiked with professional marriage counselors. Now, as 
I look back over the years, the columns seem to represent a 
chronicle of the many changes in the institution of mar- 
riage—and the endless fascination it holds. 

When I began my research, a working wife was some- 
thing of a rarity. The reign of the Rosie-the-Riveters, those 
overalled, lipsticked young women who ruled the defense 
factories and allied occupations during World War II, was 
over. Upon the return of military husbands and sweet- 
hearts to civilian life, the Rosies left the labor market by 
the thousands and went home to procreate. Not all the 
Rosies, however, were willing to give up the freedom that 
came with having their own paycheck, and not all were 
able to live comfortably on their husbands’ earnings. 

One ex-Rosie with a liking for good food parked her two- 
year-old twins with an obliging neighbor and secretly took 
a job to pay the grocery bills. Her efforts to conceal her job 
notwithstanding, her husband found her out, and the ensu- 
ing row brought them to the counseling table. For the sake 
of harmony, the subdued ex-Rosie quit her job and meekly 
cut the family menu from steak and chops to a steady diet 
of beans, beans, beans. 

By contrast, the two-income family is commonplace to- 
day, and husbands who are unemployed or uneasy about 
supporting a family on a single paycheck welcome working 


wives. But that’s not to say there aren't still disadvantages | 


to successful careers. Not long ago, I listened in on red- 
haired Cindy, twenty-eight, an assistant manager with a 
$30,000 salary, who said she wanted to quit her high-paid 


position. Recently, her long-time boss retired and was | 


replaced by a “loathsome fanny-pincher and all-around 
jerk, who tries to rape me every chance he gets,” she said. 
Unfortunately, she felt she was in no position to file ha- 
rassment charges; her tormentor’s father was presi 
the company. So the only alternative, Cindy de 
to leave. And Cindy had another reason. Alth 
her husband had originally planned to wait awhile before 
starting a family, she wanted to have a baby now. 

To Cindy’s chagrin, husband Charlie took a dim view of 
her proposed resignation. Their (continued on page 22) 
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—specially prepared for that 
time when children are less in- 
terested in baby foods but too 
young for many family meals. 
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and meat that encourage 
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CAN THIS MARRIAGE 


continued 


listen to my side of things, without 
arguing with me as Tim would do.” 


Tim’s turn 


“When Jan told me she was thinking 
of moving out, I was shocked,” said 
twenty-eight-year-old Tim, a clean- 
shaven six-footer who arrived at the 
counselor’s office 
unannounced. “She 
has no reason to 
leave me and no 
right to do it. What 
does she mean she 


self? She has an 
identity any woman 
would envy: as my 
wife and the mother of my sons. 

“In our eight years of marriage—an 
unusually happy marriage whatever 
Jan seems to think—she and I got 
along fine. Working together, we 
achieved practically all my goals. 
Many times she told me I was her 





| ideal husband, and I more or less con- 


sidered her an ideal wife, although I 
didn’t tell her so. I mistrust soft talk. 

“T never did believe she had a crush 
on me when she was young, as she says. 
For one thing, I was a loner at school. 
Other than Jan, I’ve had only one girl 
friend—the girl who dumped me at the 
party where I met Jan. She left me just 
two weeks after I signed a note for her 
to buy a car. She and another guy drove 
away from the party in the car, and I 
never saw her again. It took me eight 
months to pay off the note. 

“Agreeing to that note was the worst 
financial mistake I’ve ever made, the 
only one I recall. I’m smart with money. 
Self-taught, I might add. I grew up in 
a family that was always in debt. My 
father made decent money, but Mom 
badly overspent. Whenever Dad com- 
plained, she’d yell at him, and he’d give 
up. Every Christmas she splurged on 
big-ticket gifts, and then several months 
later Pop would be sued. I decided early 
on I would work hard and save. 

“By the time I started going with 
Jan, I was working two jobs and mak- 
ing good money. When she told me she 
was pregnant, I didn’t hesitate. It was 
my responsibility to marry her, and I 
always did want a family. Besides, 
I had money saved and a good job, so 
we were okay financially. 

“My big mistake, however, was 
agreeing to stay with my parents. The 
folks were in their usual financial 
bind. I had to give Mom money to pay 
off their debts. But Mom still didn’t 
pay an electric bill, and all the lights 
in the house went off on the evening of 
Jan’s baby shower. Jan was more philo- 
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wants to find her-’ 


sophical than I was, but I’m sure she 
was embarrassed and upset, although 
she didn’t say so. She’s too afraid of 
causing trouble. 

“Jan has this dread of speaking her 
mind and getting in an argument. The 
closest we ever came to an all-out row 
was over a lousy job she held in the 
checkroom of a fancy hotel. She was 
too unsophisticated to understand my 
objections. Drunken men on the loose 
don’t shower tips on a pretty girl just 
for a smile. I don’t want my wife in 
that type of atmosphere. 

“For that matter, I’m not enthusias- 
tic about the atmosphere at Jan’s col- 
lege, either. I've heard plenty about 
the moral outlook of modern college 
students and their professors. Anyhow, 
in my opinion, her studies take too 
much of her time and attention away 
from her family and her home. 

“That’s another thing: I don’t under- 
stand why Jan isn’t more interested in 
our home. I’ve put so much work into 
furnishing it just the right way but 
she doesn’t care. Anybody else would 
be proud of our lovely antique furnish- 
ings. [I’ve studied, scrounged and 
traded, and now I own at least two 
pieces of museum quality. One of these 
days, I expect to expand my furniture 
business and make a name for myself. 

“In the meantime, since Jan seems 
to be listening to your advice while 
dodging mine, I want you to straighten 
out her thinking and tell her to stay 
home where she belongs.” 


The counselor’s turn 


“Naturally, I ignored Tim’s comment 
that I order his wife to ‘stay home 
where she belongs,’” the counselor 
said. “It was clear that Jan had al- 
ready received and obeyed too many 
commands in her life for the good of 
her emotional growth. 

“The fact that Tim had voluntarily 
appeared at my office—astonishing to 
Jan—indicated he cared more for her 
than she had realized. Sure enough, 
he called again. I suggested they begin 
seeing me together, and they agreed. 

“Encouraged by Tim’s interest in 
counseling, Jan decided not to move 
out, and the two agreed to begin again 
on a new basis. For instance, Tim took 
my advice and treated Jan to a festive 
restaurant dinner. While they had 
gone to fast-food places together, this 
was their first meal at a fancy restau- 
rant since they’d been married. It had 
never occurred to Tim to suggest they 
dine out in style. And rather than risk 
an argument, Jan had brooded in si- 
lence. Tim had no idea of her bitter 
resentment and growing need for plea- 
sure. There was a great deal the two 
needed to learn about each other 

“In counseling, we explored their 
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backgrounds. Jan and Tim saw how 
poor parental role models, dominant 
mothers and weak fathers affected 
their behavior. For instance, Jan had 
learned to run away from confronting 
her mother and brood during lonely 
walks. She continued this behavior 
with Tim. As for Tim, he escaped 
through work. He began as a young- 
ster pledging to himself that he’d earn 
a lot of money. In fact, he worked so 
hard that he had no time for friends or 
fun. Jan’s memory of Tim as a popular 
teenager was solely the product of her 
lonely imaginings. . 

“When Tim and Jan met, he was in- 
experienced with women but wary and 
suspicious of them. The girl who van- 
ished with the car confirmed his mis- 
trust. At the same time, however, he 
wanted a wife and children—a family 
he could take care of. When he married 
Jan, he was determined to look after 
her and their coming child, but also to 
guard against possible deception. 

“Pregnant, frightened and lacking in 
self-esteem, Jan was so grateful to have 
a husband that she welcomed Tim’s 
domination for quite a while. Later, 
however, she’d attempt a feeble protest, 
only to have the protest slapped down. 
Trouble was inevitable. 

“Once Tim and Jan understood the 
reasons for their difficulties, they be- 
gan to communicate honestly—an- 
other first. Jan forced herself to speak 





Merlin Olsen 





up and tell Tim when he hurt her 
feelings and what she needed from 
him. Tim recognized the stupidity of 
mistrusting Jan, whom, he had almost 
lost, and forced himself to tell her how 
much she meant to him. 

“In addition, they made improve- 
ments in their routine. Jan now dis- 
poses of her earnings as she wants. Tim 
doesn’t complain about the cost of tui- 
tion, and he is becoming more suppor- 
tive of her studies. In the evenings, Jan 
gives Tim and the boys warning before 
supper is ready, and they finish up 
what they’re working on in the base- 
ment. The boys help with the dinner 
dishes—their own idea, encouraged by 
Tim. As for having fun, they often go 
dancing or to the movies or out to din- 
ner. Although Jan still prefers modern 
furniture, she now enjoys browsing at 
antique stores with Tim. 

“For a recent birthday, Jan told me 





she received the best present of her 
life. It was a beautiful glass-top coffee 
table, designed and constructed by 
Tim, with a tiry aperture hidden in 
the solid brass base that contained a 
tissue-thin, ro!led-up message for her. 
Jan declined to reveal the contents of 
the secret message. It \ ) private 
and romantic she said g that she 
hoped | would understand her reti- 
cence. I told her I understood that her 


definitely on the 
End 


marriage was most 
right track.” 
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savings weren't yet adequate to buy 
the home they wanted for a family, 
and Charlie’ own job, paying a thou- 
sand dollars a year less than hers, was 
uncertain: Cindy was a smart, gutsy 


gal, more than capable of holding off 


the lech at the office, Charlie said 
cheerily, adding that he trusted her 
good sense and judgment implicitly. 
“lm glad my husband trusts me,’ 
Cindy said ruefully to the counselor. 
“But I’m not glad he condones the 
hateful, humiliating situation I face ev- 
ery day. There are times Id like to feel 
more, well, cherished and protected.” 
While wives today are more likely to 
work, they’re also far more free and 


open sexually than their sisters of 


thirty years ago. Although the sexual 


99 


revolution was getting under way 
when my marital survey began, I still 
encountered virginal couples who be- 
lieved in chastity. With the counselor's 
permission, I queried some of these 
couples about their first night as new- 
lyweds. Many described it as a disap- 
pointing experience 

One couple flew to Mexico City di- 
rectly after an elaborate wedding in 
Topeka, Kansas, arriving at their 
hotel in mid-afternoon. The eighteen- 
year-old bride unpacked, dropped her 
filmy nightgown temptingly across the 
bed, glanced expectantly at her groom 
and waited. He cleared his throat, 
shuffled his feet. She sighed, stepped 
into the bathroom, put on the night- 
gown, combed her hair, and applied 
fresh lipstick with trembly fingers. 
Head high, she returned to the bridal 
chamber—and found it empty. 


The telephone was ringing. Her 
brand-new husband awaited her in the 
lobby, equipped with a map and the 
suggestion they tour the museums. 
Hours later, the exhausted couple was 
again in the Honeymoon Suite, and the 
deed was consummated. Eight years 
afterward, | met the two in a coun- 


| selor’s office. The husband was excus- 


ing a fling with his secretary on the 
grounds his wife was indifferent to sex. 

Another newlywed couple had their 
first quarrel on their honeymoon. The 


| inexperienced, uninformed bride, an 


anachronism even in that day, was ap- 


| palled at the stain left on the bed 


linen. She attempted to wash the sheet 
in the hotel lavatory, but was unsuc- 


| cessful. She then wrapped the soggy 


mass in a towel and insisted the groom 
dress, and carry it to a laundry. He 
indignantly refused, and the fight was 
on. Eventually, the two compromised. 
Giggling, they dropped the bundle out 
of their ninth-floor window—plop!— 
into the hotel service area 

While women today are more sex- 
ually sophisticated, there are still sex- 
ual problems in marriages. Husbands 
and wives differ—probably always 
have and probably always will—about 
the time and energy they each wish to 
spend in the bedroom. One agitated 
wife described her husband as a “sex 
maniac” because he approached her 
twice a month. A couple’ interest in 
sexual variety differs, too. Some of the 
wives I’ve met were content with the 
missionary position, not one of the 
husbands was. 

Jealousy and infidelity are nothing 
new, either. My files are crammed with 
accounts of cheating spouses, past and 
present. So common is the problem, 
counselors speak of the “O.W.” (other 


woman) and “O.M.” (other man). In 
some instances, counselors say, the 
adulterous husbands and wives are 


nursing a hidden grudge. Unfaithful- 
ness is a means of punishing their 
spouse, and they often choose the un- 
likeliest O.M. or O.W. “That witch is 
ten years older than me,” wailed one 
betrayed wife. “The guy’s breath would 
knock out a mule,” growled one 
cuckolded husband. 

My considerable evidence suggests 
that guilty parties often (perhaps sub- 
consciously) want their affair dis- 
covered so that they can make their 
grudges known. Instances of careless- 
ness abound: The husband of a pro- 
nounced brunette returned from a 
weekend fishing trip (all-male she was 
led to believe), pulled off his wading 
boot and a shower of blond hairpins 
fell onto the carpet. One unfaithful 
wife casually continued a telltale con- 
versation on the phone with her hus- 
band’s best friend, even (continued) 
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She had li great reasons 
to buy a Maytag Dishwasher, 
says Mrs. Ciolkosz. 


They're the 11 great years of 
nearly trouble-free service shes 


had from her Maytag Washer. 


“Tt was the dependability of my old 
Maytag Washer that persuaded us to 
buy a Maytag Dryer, Dishwasher and 
Food Waste Disposer,” states Mrs. Pam 
Ciolkosz, Palatine, Illinois. 


“I bought that washer about 11] 
years ago and have been using it con- 
stantly for my family of five” But 
the repairman has been practically a 
stranger, she says. 
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Mrs. Ciolkosz adds that her Maytag 
Dryer has also been a joy. “As for my 
Maytag Dishwasher—it does a super 
job of cleaning. I like it so much 
better than the kind I had before. 

“I feel sorry for people who don’t 
buy Maytags. They may cost a little 
more, but they’re worth it? concludes 
Mrs. Ciolkosz. 

Naturally, we don’t say all Maytags 
will equal that record. But long life 
with few repairs is what we try to oF 
build into every Maytag, See the ranges lp THE DEPENDABILITY PEO 
and microwave ovens we ve added to The Maytag Company, Newton, lowa 50208 


our family of appliances. 
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continued 


after the husband walked in the back 
door, slammed it and picked up the 
kitchen extension. 

Recently, one unsuspecting wife 
(who was the family bookkeeper and a 
terrible nag) opened a receipted bill 
from an orthodontist and discovered 
her husband had spent several thou- 
sand dollars to have the teeth of his 
girlfriend’s two daughters straight- 
ened. “I got angrier that day,” said the 
wife, “than if he had bought her a 
mink coat. But | made up my mind to 





stop picking on the guy.” PS.: The 
marriage is now in good shape 
In-law problems are also. still 


around, although they’ve dwindled as 
the younger generations have moved 
farther from home. But, as I can tes- 
tify, no matter how far away and how 
safe a couple thinks they are, in-law 
problems can be stirred up by mail 
and our efficient telephone 
“My mother-in-law reaches out from 
Indiana and husband 
every Sunday,” one wife recently told a 
counseling group. “Alvin falls asleep 
lying on the floor, with the phone 
glued to his ear and wants me to prod 
him awake every fifteen minutes. Last 


system 


torments my 


%4 


Sunday, his mother talked for over an 
hour, and I forgot to wake him. Alvin 
got mad, and we had a huge fight. He’s 
been sulking ever since.” 

Another bride complained that her 
father, a prosperous New York City 
dentist, disapproved of her marriage to 
a struggling artist. The disgruntled 
dentist kept reminding his faraway 
daughter of his low opinion of the son- 
in-law’s earning ability: Despite her 
pleas to stop, he mailed the couple a 
care package every week. Adopting a 
suggestion from the group, the bride 
solved the problem of the unwelcome 
paternal generosity and soothed her 
husband’s feelings. She arranged for 


the local post office to deliver the 
weekly care package to a nearby 


church operating a lunch program. 
While in-laws and infidelity rank as 
age-old concerns, some of the marriage 
problems I’ve reported reflect the up- 
heavals of a particular era. In the six 
ties, for instance, when the revolution 
of the ablaze, and their 
elders were confounded, counselors ev- 
erywhere were inundated with family 
troubles. How do you cope with a sev- 
enteen-year-old son, once an Episcopa- 
lian but now a cultist who begs coins 
at the airport, when he announces he 
intends to donate his trust fund to his 


young Was 


t 
SHE oak here- 


guru? This young man’s parents vehe- 


mently disagreed on what to do and 
went to a counselor for advice, accom- 
panied by the boy’s grandfather, a fit- 
to-be-tied army colonel who had es- 
tablished the endangered trust fund 
on the day the now bald-skulled true 
believer was baptized in the Episcopal 
Church. 

During the Vietnam conflict, fam- 
ilies were locked in arguments. Young 
men determined to escape the draft 
board were surprised to encounter op- 
position on the home front. Fathers 
who were World War II veterans often 
had scant patience with who 
would rather leave their country than 
fight for it. Many of the wives—hith- 
erto orderly, law-abiding types— 


sons 


changed character and took the side of 


draft-resisting sons 

The case I remember best concerns a 
mother who intercepted her draft- 
evading son as he was trying to thumb 
a ride. Brushing off his protests, she 
packed him and his duffel bag into his 


father’s expensive car and _ headed 
north. While the young man dozed, 
she drove through the night into 


Canada 

A more aggressive pacifist than her 
son, she proposed to sell the car, add 
the proceeds (continued on page 140) 
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efore I do anything else, 

let me congratulate the 

Ladies’ Home Journal on 

its hundredth anniver- 
sary and thank the editors for 
the chance to contribute to this 
centennial issue. 

Women’s lives have changed a 
great deal since this magazine 
began a century ago. I can see 
this evolution in the 
women in my own family. My 
mother, my wife, my two daugh- 
ters—these are the women who 
have had the greatest influence 
on me. Each is strong in her own 
way, in her own generation. | 
thought I might write today 


women who mean so much to me, 


roles of 





about these three generations of 


because in their personal lives is | 
the larger story of the changing | 





Nancy (center left), to his independent daughters, Maureen (center right) and Patti (far right) 





role of American women over the 
past one hundred years. 

My mother was named Nelle, a 
beautiful name from another 
time, and it fit her quiet deter- 
mination and beauty perfectly. 
She was small with auburn hair 
and blue eyes, and she kept our 
family together, with deep-seated 
faith, through the Depression 
and through those ups and downs 
every family experiences. Her 
trust in God was absolute. My 
father was hard-working, had a 
sense of humor, and was more 
worldly than she. He also had 
a problem. He was an alcoholic. 
He would go months without a 
drink, and then with no warning 
become a different person. 

As we grew up in that small 
town of Dixon, Illinois, her love 





IN PRAISE OF 


AMERICAN WOMEN 


Since 1905, Presidents have spoken to America’s women through the pages of 
the Ladies’ Home Journal. In this tradition, we are delighted to present the 
following piece by President Reagan. Written especially for the Journal, it is 
a tribute not only to the women in his life, but to all the women in America. 








and strength helped us under- 
stand our father. She taught my 
brother Neil and me that alco- 
holism was a sickness, that we 
should love and help our father, 
not condemn him for something 
that was beyond his control. And, 
knowing today what we do about 
alcoholism, my mother could not 
have given us better advice. The 
Depression forced her to work in 
a dress shop for $14 a week so 
that we could make ends meet. 
She kept us together emotionally 
and financially and provided sta- 
bility for our family. 

Her education took her through 
only elementary school, but she 
knew no diploma was needed for 
kindness, for love, for doing what 
was right. I could recall all day 
stories of her (continued) 
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IN PRAISE OF WOMEN 
continued 


goodness. After my parents moved to 
California, my mother discovered a tu- 
berculosis sanatorium for indigents 
and devoted many hours to the pa- 
tients there. Months after her death, a 
waiter came up behind me at a movie 
banquet and whispered in my ear, 
“You want a steak instead of that rub- 
ber chicken?” I admitted I would be 
very grateful, and he brought me a 
juicy sirloin. I figured he must be a 
real fan—but it wasn’t my movies that 
motivated him. “Just tell me how your 
mother’s doing,’ he said. He was a 
former patient who had never forgot- 
ten my mother’s visits. 

I know, even as I write this article, 
there are women in America just like 
my mother. They have hearts that 
carry without complaint the pains of 
the family. Perhaps the husband is 
troubled or out of work or 
even gone. Perhaps the chil- 
dren need special help or at- 
tention. They are women 
who seek to hold their fam- 
ily safe from alcohol or ill- 
ness or crime or any number 
of possible threats, all the 
while working so that the 
family can survive econom- 
ically. These women have 
my deepest respect and af- 
fection for what they are ac- 
complishing. They are human trea- 
sures, and I hope their families love 
and cherish them for their goodness 
and strength. 

My mother, who died in 1962, would 
marvel at the changes women have 
experienced in recent years. There is a 
story that tells quite a bit about the 
greater opportunities women have to- 
day than they had a century ago. And 
sometimes an anecdote can _ reveal 
more than can logic alone. 

An accident had occurred, and a 
woman was bending over the injured 
fellow when a man elbowed his way 
through the crowd, pushed the woman 
to one side and said, “I’ve had training 
in first aid. Let me take care of this.” 
The woman calmly stepped back, and 
the man started trying all the things 
he had learned, going through this 
routine and that. Finally, she tapped 
him on the shoulder and said, “When 
you get to the part about calling the 
doctor, I’m right here.” 

This story also tells what a distance 
we have to go in changing perceptions. 

The women of Nancy’ generation 
have probably had the most difficult 
time dealing with the changes that 
have swirled around us. Many of them 
grew up in a society that taught them 
to be one thing, only to arrive at a 
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point in their lives when society began 
expecting something else. Nancy hada 
successful career as an actress. I would 
never have asked her to give it up for 
marriage, but she made that choice 
herself. She said she wanted marriage 
to be her full-time job. 

Whatever the expectations of her, 
Nancy has always come through with 
flying colors. She has met challenges 
that take a great deal of inner 
strength. She married an actor, but as 
I became interested in politics, her life 
evolved into something much more 
complicated than she or I had ever 
imagined. In politics you gain a great 
deal, but you also lose some things. 
She lost part of her private life, and 
lost part of our family time together. I 
guess you might say Nancy is a nester. 
She loves home and family life, and 
public office has taken a major portion 
of that away—there are always obliga- 
tions to meet and events to attend. 
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The women of Nancy's generation grew up in 
a society that taught them to be one thing, 
only to arrive at a point in their lives when 


society began expecting something else. 
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And, of course, since the shooting, she 
worries every time | leave the gates of 
the White House. 

When I was elected President, 
Nancy got a full-time job as well, the 
job of First Lady. And make no mis- 
take, it is a job, a difficult and de- 
manding one—and one, | might add, 
she never sought. But she had the 
desire and perseverance to succeed in 
this new role, and she is doing mar- 
velously. I wish you could read all the 
letters from kids involved with drugs 
telling how much she has helped them 
and how she has changed their lives. 
And what really brings a lump to my 
throat are the letters about the lives 
she has saved. 

I am so proud to be married to this 
woman. Nancy had the strength to 
give up part of herself for my career in 
politics, yet at the same time maintain 
who she is inside. She did it willingly 
and lovingly. Nancy is my partner in 
life. She makes the wonderful things 
worth sharing, and the harder, more 
painful things easier to bear. Nancy’s 
love is the strongest part of her being 
and it gives me strength as well. 

My daughters, Maureen and Patti, 
are women of a different era than ei- 
ther Nancy or my mother. They are 
new, modern women, and they are very 


independent. I am quite proud of 
them. I must admit when certain peo- | 
ple, for political reasons, say I don’t § 
understand the modern woman, I am | 
always very tempted to say, “Oh yeah? 
Then how come I have two of the most 
independent, accomplished, loving 
daughters a father could find?” 

I think they are the kind of women 
who can do just about anything. 
Maureen has worked in radio and tele- 
vision, promoted overseas trade, run 
for political office; and now, on a part- 
time basis, she is giving her old dad 
advice on, believe it or not, how to 
communicate to women what the Ad- 
ministration is trying to accomplish. 
She is married to a very fine man, but 
one thing [ know about Maureen is 
that she will always be able to take 
care of herself. She has what in the old 
days we would call spunk; today they 
call it assertiveness. 

My younger daughter, Patti, is inde- 
pendent as well. She is a 
songwriter, a singer, an |. 
actress, and talented in 
each. She also has very 
much her own opinions. We 
two agree on the need to 
reduce nuclear weapons, but 
we have different ideas on 
how to go about it. And don’t 
think there haven't been 
some animated discussions 
on that topic. She is the only 
person I can debate nuclear 
arms with who will then turn around | 
and give me a kiss. 

I not only love my daughters, I ad- 
mire them. They are true individuals. 
Their outlooks and their lives are rep- 
resentative of the varied interests and 
varied futures women have _ today. 
Some seek to start their own busi- 
nesses. Some seek to advance in their 
chosen careers. Some seek to focus on 
the home and family. And some seek 
to do all these things. 

My mother was basically a home- 
maker. Nancy filled the role of home- 
maker plus that of actress and public 
figure. My daughters are pursuing de- 
manding careers. This to me is the 
story of women over the last century. 
No role is superior to another. The 
point is, a woman must have the right 
to choose the one role she wishes or to 
perhaps fill them all. 

By the time the bicentennial edition 4 
of Ladies’ Home Journal comes out (I 
promise to do another article if I am 
around), women may be facing issues 
that are unimaginable today. But I 
know that, with the strength, love and 
intelligence America’s women have al- 
ways possessed, the future is not some- 
thing to fear. I have great faith in the 
women I love, and I have great faith in | 
all of America’s women. End 
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| THE STORY. OF THE CENTURY 





Today, women look younger, feel better and live longer 
than ever before. Read on to learn about the changes that 
made today’s good health possible (and how the Journal is 
responsible for some of these changes), the challenges 
that still remain for scientists, and the ways you can 
maximize your chances of reaching age one hundred. 





The life they 
saved was yours 


BY BETH WEINHOUSE. 
Journal medical columnist 





magine yourself a woman in 
1883, about to give birth. 
Whether it’s your first child or 
not (and chances are it isn’t, 
since there is no effective birth 
control available), you are terrified, 
because you know that mothers and 
babies die in large numbers during 
delivery or soon afterward. For the 
last several months, you’ve been con- 
fined to your house, because it isn’t 
considered proper for a pregnant 
woman to be seen in public. Now the 
contractions have started, and you’ve 
summoned a midwife to your home. 
If there are any complications, your 
midwife will be almost helpless; her 
function is mainly to offer emotional 
support and to help care for your 
family while you are bedridden. 

If you are an exceptionally edu- 
cated, enlightened woman, you 
might summon a physician to your 
home, or even enter a “womens hos- 


pital,” just starting to come into 
vogue. There, doctors dressed in 
street clothes and with unwashed 
hands, unwashed instruments and 


barely rinsed sponges attend your de- 
livery, spreading germs and _infec- 
tion. Puerperal infection (called 
childbed fever) is the leading cause of 
maternal death. The only anesthesia 
available is a rag soaked in chlo- 
roform or ether. If you have complica- 
tions, your chances for a successful 
delivery are dismal, even in a hospi- 
tal. Caesarean section is a dangerous 
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operation, often fatal to the mother. 
The doctor's alternative is to remove 
the child whatever way possible . 
usually dead. As you recuperate from 
your delivery, you are not permitted 
even to sit up in bed until the sixth 
day and then for only two hours. You 
aren’t allowed out of bed until the 
ninth day, and you're sent home on 
the tenth. If the birth was difficult, 
you may have to remain in the hospi- 
tal for a number of weeks. 

After you have recovered from this 
terrible ordeal, you can look forward 
to having another child soon... and 
another, and another. With luck, if 
you don’t die in childbirth, you may 
reach the age of fifty—the average 
life expectancy. With more luck, ‘a 
few of your many children will live to 
adulthood (one in ten children dies 
before the first birthday). 

The picture in 1883 was grim in- 
deed, but even then there were a few 
hints of the more modern and en- 
lightened health care to come. Primi- 
tive practices, such as bloodletting 
with leeches, or ovariotomies (opera- 
tions to remove the ovaries, per- 
formed unnecessarily by many doc- 
tors to treat a variety of unrelated 
complaints, such as overeating and 
attempted suicide) were falling out of 
favor. The practice of washing hands 
and instruments before surgery was 
catching on with .a few progressive 
doctors. And women were starting to 
realize that they didn’t have to take 
to their beds each month during 
their menstrual periods. 

But 1883 is perhaps most signifi- 
cant for the births of two people who 
would change the future of women’s 
health care: George Papanicolaou, 
the physician who developed the Pap 
test to detect cervical cancer in its 
earliest stage; and Margaret Sanger, 
the nurse who became America’s 
foremost advocate of birth control. 


For many years after 1883, condi- 
tions changed little from those of the 
childbirth just described (with the 
exception of moderate improvements 
in hygiene within the hospitals). But 
after the turn of the century there 
was an important leap in women’s 
health care .. . and nurses brought 
about much of the change. Imagine 
their horror as they repeatedly and 
helplessly watched other women die 
giving birth. And imagine their frus- 
tration at being unable to help the 
“lucky” women who survived but suf- 
fered lacerations and other injuries 
during birth that would plague them 
for the rest of their lives. Nurses 
knew something had to be done, and 
their response was to introduce the 
concept of prenatal care, one of this 
centurysS most important contribu- 
tions to women’s health care. 

Pregnant women in 1883 were not 
given any medical attention until 
they went into labor. They ate and 
drank what they pleased, and if they 
were poor, they often worked long 
hours in sweat shops right up until 
delivery and returned to work soon 
afterward. Pregnant women were not 
checked for high blood pressure or 
venereal disease, and they did not 
receive pelvic exams or blood and 
urine tests. 


DEATH RATES DROP 





Organized prenatal care in America 
began in Boston in 1901, when a 
group of concerned nurses, reacting 
to the growing body of knowledge on 
the importance of health care during 
pregnancy, began visiting some of 
the women enrolled in the home de- 
livery service of the Boston Lying-In 
Hospital. By 1912, these nurses were 
visiting women an average of three 
times before delivery, (continued) 
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teaching them how to take proper 
| care of themselves during their preg- 


nancies. The idea caught on in other 


| parts of the country. Now instead of 


waiting, ignorant and terrified, preg- 
nant women could actually partici- 
pate in their own health care. This 
was truly a milestone for women. 
And in areas with these first prena- 


| tal programs, maternal- and infant- 


mortality rates began to decrease. 

By this time, Margaret Sanger had 
begun her mission. A nurse herself, 
she had reacted to the plight of her 
sex differently. Working among the 
poor of New York City, Sanger was 
appalled to see women who were old 
and tired before forty because of 
their many pregnancies. What she 
found even more painful was having 
to watch women die from dangerous, 
illegal abortions they had turned to 
in desperation. She was determined 
to be able to help these women when 
they begged her for a way to avoid 
further pregnancies. 

Sanger studied contraceptive 
methods in Europe, and when she 
came back to America, she began to 
spread the word, using the term 
“birth control,” which she coined. Al- 
though Sanger was persecuted and 
prosecuted, she continued her work 
and passed contraceptive information 
on to as many women as she could. 
In 1917, she helped found the Na- 
tional Birth Control League, which 
eventually became the Planned Par- 
enthood Federation of America. In 
the 1920s, the diaphragm became 
widely available. Gradually, women 
were gaining control of their bodies 


) and being liberated from what San- 





ger saw as sexual servitude. 


THE JOURNAL'S ROLE 





What were male physicians doing for 
women’s health care during this 
time? They were not passing out 


| birth control devices or information. 





an 


} tory of 


The male-dominated medical estab- 
lishment was firmly opposed to the 
idea of birth control; in fact, the 
American Medical Association didn’t 
even acknowledge the benefits of con- 
traception until 1937. But doctors 
had begun to treat cervical cancer, 
for the first time, with radium—dis- 
covered by the Curies in 1898. Al- 
though the method was crude, it 
paved the way for today’s more suc- 
cessful treatments. 

How did people find out about 
these advances in medicine? The his- 
tory of women’s health care in this 
country is intertwined with the his- 
(continued on page 166) 
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Todays health 
challenges for 


women 


BY MARGARET HECKLER 
Secretary of Health and 
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bviously we women are 

doing something right, 

since our life expectancy 

today is eight years 

longer than men’. But 
there’s no reason we can’t do better, 
especially because we know for cer- 
tain that the proverbial ounce of pre- 
vention lengthens lives. Our habits 
and the care we take of our bodies 
have direct impact on our longevity. 
If we govern our lives accordingly, 
someday we may all be lucky enough 
to enjoy good health until the age of 
one hundred or more, and then die 
peacefully of “old age.” Science and 
the progress in American medicine 
will continue to be our allies—but 
too often we are our own worst 
health enemies. 

I have emphasized the importance 
of women’s health issues in all my 
dealings with the Public Health Ser- 
vice. Besides such chronic diseases 
and conditions as arthritis, diabetes 
and Alzheimer’s, which can affect the 
quality of life for many people, older 
and younger, I believe the following 
are among the major challenges to 
womens health today. 


BREAST CANCER 





One out of every eleven women born 
in the U.S. today is expected to de- 
velop breast cancer. There were over 
110,000 new cases in this country last 
year... and over 37,000 deaths. 


Right now, unfortunately, not 











enough is known about breast cancer 
to prevent it. But we can detect it at 
an early stage, when the chances for 
cure are best. 

The most important protection for 
a woman is a breast self-examination 
each month and a regular physical 
examination by a trained physician 
each year. Recognizing the danger 
signals of breast cancer is crucial: a 
lump in a breast, a change in shape 
or a discharge from the nipple. 
Women should also ask their doctors 
about mammography—currently the 
most reliable method for detecting a 
breast tumor before it can be felt. 
Other promising detection tech- 
niques include such methods as ul- 
trasound and thermography. 

Besides new ways to detect and di- 
agnose breast cancer, there are now 
new ways to treat it. More efficient 
and less disfiguring surgical tech- 
niques, hormone therapy and new 
combinations of chemotherapy and 
radiation are available, and recon- 
structive surgery can do wonders to 
improve a patient’s appearance and 
outlook on life. 

Research in the treatment of 
breast cancer is also very promising. 
In one study, scientists have found 
that controlling the diet (low in fat, 
rich in vitamin A), suppressing the 
action of hormones, and stimulating 
the immune system can _ prevent 
breast cancer in rats. And in clinical 
centers around the country, doctors 
are refining their treatment by deter- 
mining which combination of sur- 
gery, radiation, chemotherapy and 
hormones gives a woman the great- 
est chance for survival. 





LUNG CANCER 





Lung cancer will overtake breast 
cancer any day now as the primary 
cancer killer of women. The rise in 
cases and deaths (by about 7 percent 
each year) reflects the increase in the 
number of female smokers since 
World War II. (Cigarette smoking ac- 
counts for 25 percent of all cancer 
deaths in women.) 

In terms of research, most work 
now centers on trying to diagnose 
lung cancer at an earlier stage, so 
that treatment can be more effective. 

We’ve also made enormous gains in 
cancer research in general. We're 
closer than ever to understanding 
and discovering a cure. There are, for 
instance, recent findings that indi- 
cate the genetic nature of the dis- 
ease. Scientists have discovered can- 
cer genes, called oncogenes, in tumor 
tissues, and (continued on page 38) 





1TANMICC’ WOME INIIONAI 






e IANIIARY 1084 





| 
e 


La 


CAUGHT SOON ENOUGH, 
EARLY TOOTH DECAY CAN ACTUALLY 
BE REPAIRED BY COLGATE! 


Now Coigate offers conclusive X-ray proof 
that Ecigale does more than aiacivhelo NEW PROOF: CONCLUSIVE X-RAY EVIDENCE! 
prevent cavities. These special X-ray Pane ie ee i: mae: es 
photos show—and the explanation beneath Facnca Tee oe Senior 

fully describes—how early tooth decay, when Bs : 
caught soon enough, can actually be repaired 
by Colgate-—with the most clinically proven 
fluoride of any toothpaste. 






EARLY TOOTH DECAY: Teeth are AFTER 10 DAYS USING COLGATE:* 





ay made of minerals. Teeth gain Colgate’s mineral-rich 
fe res and lose minerals every day. But MEFP® fluoride formula helps 
ad ne ie decay acids can cause mineral replace lost minerals to actually 
- ay loss—unless these minerals are help repair early tooth decay. 
~ 5 | — replaced, the early tooth decay 
& ag ee | seen here can tum into cavities. *In vitro laboratory tests 








5 COLGATE. wy 
‘Gl THE MAXIMUM FLUORIDE PROTECTION 
4) INANY TOOTHPASTE. 


Colgate® with MFP® fluoride has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a 
conscientiously applied program of oral hygiene and reqular professional care.” Council on Dental Therapeutics. American Dental Association 














} 
| 
i 
j 
i 
| 











2200 tee anne DT Sine 321992 MOE BANDY 321984* PHILIP BAILEY 
Csr) ONES NEW JM [cowmeu] DEVOTED TO YOUR MEMORY CONTINUATION 








321976 AC/DC 321950 BETTE MIDLER 321968 STRAY CATS 

; (aux) — Flick Of The Switch (euamc] NO FRILLS WITH TNE STRAY 
321406 Barbra Streisand 321315 Gordon Lightfoot 321349 CRYSTAL GAYLE 
GUILTY SALUTE Greatest Hits 














321109 AMERICA MEN AT WORK 321331 HERBIE HANCOCK 
YOUR MOVE CARGO Future Shock 
321067 THE CHARLIE DANIELS MARTY ROBBINS 321323 NATALIE COLE 
(we) NG ATS E “UST WONT DIE (ee) I'm Ready 
5 318089 MICHAEL JACKSON my 318154 DURAN DURAN 
| asia a UD 





318071 LED ZEPPELIN 
CODA 


7 Charlie Daniels Band 


; 
2 
F 
8 
& 


3 
WINDOWS 





| 
, 


HIMSELF 


063 LEE RITENOUR 219477 SIMON & GARFUNKEL'S 
RIT/2 (commen) GREATEST HITS 


THE WHO 
IT'S HARD 


iw 
bey 
iD 
z 
= 
fF 


| 


Christopher Cross 
ANOTHER PAGE 





317867 313734 WILLIE NELSON - 318030 RAY PARKER, Jr. 
ALWAYS ON MY MIND GREATEST HITS 


— 


312967 TERRIGIBBS 16034 MEN AT WORK 
RECORDS (wc) I'M A LADY Business As Usual _ 


wo 
S 
iE 
iS 
a 
a 
im 
© 
ae 
m 
a 





16646 JANIE FRICKE 


312686 FRANK SINATRA 
IT AIN'T EASY 


inepnsse’ She Shot Me Down 


w 





16638 BILLY JOEL 
The Nylon Curtain 


i 


317156 EDDIE RABBITT 





306571 _BOZSCAGGS 316364. KIM CARNES 
RADIO ROMANCE (couwwes) GREATEST HITS “VOYEUR” 
an : 
n 16919 MICKEY GILLEY 307843 JAMES TAYLOR 318022 — Grover Washington, Jr. 
[oe lie ee CULYOUR DREAMS Awe” (couwmax) Dad Loves His Work THE BEST 1S YET TO COME 





315895 STRAY CATS 





317149 DAN FOGELBERG WILLIE NELSON 
Fumoon7enc] GREATEST HITS OVER THE RAINBOW Built For Speed 





316257 AN EVENING WITH BARBRA STREISAND’ 6315 i} 
ROGER WILLIAMS ie7g88 GREATEST HITS se MEARTIGAT 










316208 DAVID FRIZZEL 307918 » JIM CROCE 316331 RICKY SKAGGS 
[WumERSRORVMA BUT THISONES Alt MING MMM Orson: Down The Highway (a) NEAR TACHES 


[ol Mic) Melo? lol. _\- al?) mle? 1 









315382 REO SPEEDWAGON 


316224% 
GOOD BLE EDDIE MURPHY 


308148 ROSANNE CASH 
Cove Seven Year Ache 


ae 


306589- LINDA RONSTADT 


wo 
m 
z 
é 
z 





315762 JOE 
[corr] 


JACKSON 
NIGHT AND DAY 


317800 LITTLE RIVER BAND 
[carro) GREATEST HITS 


STARDUST 





(asmum GREATEST HITS, 
= vou 2 


315275 SURVIVOR 
Eye Of The Tiger 


7S 


312660 AGBA’ "Si. 
ee THE VISITORS 











311084 AL JARREAU 
(manner eros) BREAKIN’ AWAY 


317768 EAGLES GREATEST 
Gsm] HITS - VOLUME 2 


LACY J. DALTON 
16TH AVENUE 


317776 SUPERTRAMP 
(26) “..famous last words..." 


CARPENTERS 307710 + 38 SPECIAL 
Asm The Singles 1969.1973 [acu WILD-EYEO SOUTHERN BOYS 


a me 315580 STATLER BROTHERS 312322 =NEIL DIAMOND 317263 DONALD FAGEN 
. THE LEGEND GOES ON JM [Cowman] ON THE WAY TO THE SKY THE NI 
‘ a et \ _ é 
are) 7 


’ 315184 DIONNE WARWICK 
(awe) _ FRIENDS IN LOVE 










249813 BURT BACHARACH’S 317578 JONI MITCHELL 
{ GREATEST HITS. Wild Things Run Fast 


oa 
315176 TOTO 312314 CHICAGO'S 316711 HANK WILLIAMS, JR. 
(coun) GREATEST HITS. a. (qemma.cias) GREATEST HITS 


wwpueres vanes 


LARRY GATLUN & 
315010 4 THE GATLIN BROS. BAND 
‘SURE FEELS LIKE LOVE 





315135 ORIGINAL BROADWaY CAST 6 ‘ MICHAEL McDONALO 
DREAMGIRLS ea 


318931 BRYAN ADAMS m 316455 BELLAMY BROTHERS 
(=) Cuts Like A Knife [IMM (xen oso cane) GREATEST HITS - 





319343 





OF WIRELESS 


ARLOS SANTA 318881 LAURA BRANIGAN P 
CNAVANA MOON canal BRANIGAN 2 : d plus shipping 
_ @ and handling 
GEORGE JONES 318899 KENNY ROGERS 


) veo sae ce ay TAKE 
: Vles/ S.. Cie , 
Be 319319 MICKEY GILLEY 318916 _ Hank Williams, Jr. e 
(ex) Fool For Your Love (Gextaxcons) STRONG STUFF : 
Sa aecnt toe pa 1 : a ONE ada 
@& SECRET MESSAGES , L Pb 


319566 AL JARREAU 
JARREAU 





THAN 
TME SPEED OF NIGHT 
















321448* ; FFREY OSBOR m 319624 ZZ TOP 
(ay) 3 ee with fr FO WARNER BROS ELIMINATOR 
| . . bo ¥ hey FA x “ a a ~ re 
321489 SURVIVOR 319681 «STEVE MILLER mm 321042 KANSAS if you join Columbia Record & Tape Club now and agree to buy 





, *“ 


ae [scormanox) Caught in The Game , BAND LIVE a a Drastic Measures 8 more selections (at regular Club prices) in the next RRs a 










. Se 
321703 NEIL YOUNG 21497 CHEAP TRICK 320770 STEVIE NICKS 
(MooeRn THE WILD HEART 





Everybody's Rockin’ [enc] _ Next Position Please 






wo 
nN 
w 
o 
ao 


JUICE NEWTON 21638 HERB ALPERT 
DIRTY LOOKS [28] Blow Your Own Hom 


w 


Barbra Streisand 
WET 





320762 QUARTERFLASH 
Take Another Picture 






FRIDA 
SOMETHING'S 
GOING ON 


BOBBY BARE 
DRINKIN’ FROM 
THE BOTTLE, SINGIN’ 


rai) ry 
s|\ Ble 
i ' 
3 aE 
> 
2 
3 
cf 
4g 
g 
8 
& 
o 





321547* ARETHA FRANKLIN 
GET IT RIGHT 


3 
c 


20291 WYNTON MARSALIS 318816 EARTH, WIND & 4 
OLUMBIA THINK OF ONE coumeal FIRE POWERLIGHT 








13700 KENNY ROGERS zz TOP 


w 


301473_ CHRISTOPHER 





fwannen CROSS (ase) GREATESTHITS (mamenonos} ~~ EL LOCO 
8675 PLACIDO DOMINGO 313 OAK RIDGE BOYS 313692*). BARBARA ANNALER 310235 The Oak Ridge Boys 
[es] — MyLileForASong (uce] BOBBIE SUE Advanced kerebic Dancing, Vol. To (uca) Greatest Hits 









310144 STEELY DAN 
mca] GAUCHO 


w 


co 
w 


(04196 — Charlie Daniels Band 
(exc) FULL MOON 





i 





318048 GREATEST HITS 6365 FRANK SINATRA 


317917 PHIL COLLINS 
I MUST BE GOING 








BILLY JOEL 
GLASS HOUSES 


51 


w 
a 
w 
a 
w 
a 


JUDY COLLINS 
Times Of Our Lives 


FERRANTE & TEICHER 
GOLDEN PIANO HITS 


a 
rm) 
a 






8 
eo 
& 
a 


313379 DAVID FRIZZELL 


317370 __ BILLY SQUIER SOE LERNIION SEE 


HN 310102. STATLER BROTHERS 
Emotions in Motion DOUBLE FANTASY YEARS AGO 


[mencun®] 





317586 PAT BENATAR 318667 JOHN KLEMMER 318618 MOLLY HATCHET 310094 OAK RIDGE BOYS 
GET NERVOUS FINNESSE No Guts...No Glory (wea) FANCY FREE 


SELECTIONS WITH TWO NUMBERS ARE 2-RECORD SETS OR 












317750 BARRY MANILOW Lacy J. Dalton 
a DOUBLE-LENGTH TAPES. AND COUNT AS TWO SELECTIONS 
prereComesi fie Nits — WRITE EACH NUMBER IN A SEPARATE BOX Bs HARD TIMES 
317982 THEBESTOF 317131 KRIS, WILLIE, DOLLY & 318584 Mantovani Orch. I AL CAIOLA 
_ (es) LIONA BOYD 397133 BRENDA 398586 [waist extimes] DREAM PIECES SOFT GUITARS 
317164 LINDARONSTADT 313650 SIMON& GARFUNKEL 318147 GEORGE JONES 309989 CARPENTERS 
enw GET CLOSER 393652 | warner onos | HE CONCERT 398149 [eq] “ANERSAnY TEN (xe) Made In America 
316992 IONEL RICHIE 313221 SHIRLEY BASSEY 314294 JANE FONDA'S ME 309534 RONNIE ALDRICH 
393223 [Gees] GREATEST HITS 394296 * WORKOUT RECORD Jim [seu = ONE FINE DAY 
16877 RUSH E 310847 DAN FOGELBERG—THE 302265-392266 FRANK SINATRA 309476 MARSHALL TUCKER 
SIGNALS 390849 (miwommm! INNOCENT AGE [Repnise] TRILOGY: PAST, PRESENT & FUTURE BAND “DEDICATED” 





317933 CRYSTAL GAYLE 310219-390211 JOHNNY MATHIS 311001 VALLE NELSONS 309039* AEROBICDANCING § 
TRUE LOVE f [cowue) ca veR ANNIVERSARY ALBUM 391003 COUMBA) (Ano some THAT wiLt Be) ee (RSTRUCTIONAL) 





312033 THE BEACH BOYS 


EAS 307835 RITACOOLIDGE 
392035 [eameou)] JEN YEARS (an) 


GREATEST HITS 





317990 MERLE HADGARD 303339 Great American =: 
3o5530cm foc hal hal 










0085 — JOHN WILLIAMS 311373 aoe 312173 DIANA ROSS— 319921 EARL KLUGH 
[eas] THE GUITAR IS THE SONG 391375 LorT ne oy mien sic 392175 All The Great Hits LOW RIDE 
320135 PATRICK SIMMONS 312892 __n GEORGE BENSON 317859 _AGBA® The Singles, THE 19939 ENGELBERT 
ARCADE 


397851 [aruwmc] FIRST TEN YEARS [@] —_youano Youn Loven 


392894 COLLECTION 


320143 EDDIE GRANT 319475: JANE FONDAS WORKOUT 320705 Boe ee ate PAUL ANKA 
SU ediainiacoey oscar walkie 


AL OES S Ea a 
320275 Greg Kihn Band 321356 MARTY ROBBINS 321026 _ The Doobie Brothers Streisand’s 
KIHNSPIRACY 391359 [coun] A Lifetime Of Song MME 391029 fwannenenos] Farewell Tour ; atest Hits, Voi. II 


2 






Anytime you can get 11 records or tapes for a alternate selection, or none at all, fillin the response 

penny—that’s a steal! And that’s exactly what you card always provided and mail it by the date speci- 
- get if you join the Columbia Record & Tape Club fied. You will always have at least 10 days to make 

under this offer. To get any 11 of these albums right your decision. If you ever receive any Selection 
_ away, simply fill in and mail the application together —_ without having had at least 10 days to decide, you 
_ with your check or money order for $1.86 as pay- = may return it at our expense 

ment (that's 1¢ for your first 11 selections, plus $1.85 The tapes and records you order during your 
_ to cover shipping and handling). In exchange, you = membership will be billed at regular Club prices, 

simply agree to buy 8 more tapes or records (at reg- which currently are $7.98 fo $9.98—plus shipping 

ular Club prices) in the next three years—and you and handling. (Multiple and Double Selec- 
_ May cancel membership at any time after doing so. tions may be somew! .) And if you decide to 


He ‘ : continue as a memt r completing your enroll- 
i How the Club operates: every four weeks (13times ant agreement, you'll be eligible for our money- 
a year) you'll receive the Club's music magazine, Saving DOnLE 
ich describes the Selection of the Month for ing : 
each musical interest...plus hundreds of alternates 10-Day Free Trial: we'll send details of the Club's 
rom every field of music. In addition, up to six times | operation with ir introductory shipment. If you 
ayear you may receive offers of Special Selections, are not satisfied for any reason whatsoever, just 
Sually at a discount off regular Club prices, fora —_ return everything within 10 days for a full refund and 
tal of up to 19 buying opportunities. you will have no further obligation. So you risk abso- 
If you wish to receive the Selection of the Month lutely nothing by acting now! 
the Special Selection, you need do nothing—it _/f the application is missing please write to Columbia 
| be shipped automatically. If you’d prefer an Record & Tape Club, Dept. DHG/ BU. Terre Haute, Ind. 47811 


© 1984 Columbia House 





M 314393 «38 SPECIAL iW 314443 


FASTWAY 










JOHNNY LEE 
HEY BARTENDER 


w 


20796 


st 





320713 BOB SEGER & THE i 
SILVER BULLET BAND 319889 
[carror) NIGHT MOVES [Ena asezrica) 


19780 _ VIC DAMONE 
Over The Rainbow 











eee AMERICA "BREN WITH Me 
311720  PAVAROTT! PREMIERES: 286914 
LA SCALA ORCH. ABBADO WARMER BROS | 


RAVEL: BOLERO 
318451 PAVANE: DAPHNIS ET CHLOE 
PREVIN, LONDON SYMPHONY 












311340 BILLY JOEL 
(comme Songs In The Attic 


315671 


291393 ASSOCIATION'S 315655 FLEETWOOD MAC 

GREATEST HITS MIRAGE 

294744 Charlie Daniels Band 15572 DAVID SANBORN 
(x) Million Mile Reflections wannenenos] AS WE SPEAK 





313171 KIM CARNES 


287003 
Mistaken Identity (sre) 





310938 RITA COOLIDGE 315648 


(es) HEARTBREAK RADIO 3 [xs] 


RAY CONNIFF 
Perfect "10" Classics 


w 
hes 
iB 
oO 
— 
on 





Speaking In Tongues 


SERGIO MENDES 


(ke“) KILROY WAS HERE 


318774* ANGIE BOFILL - 


318733 MELISSA MANCHESTER'S 


w w 
De 
oe © 
SMe 
25r3 

* 


CHICAGO 16 
Sopa ven 












ROSANNE CASH 
SOMEWHERE IN THE STARS 


jarbra Streisand 
SONGBIRD 


TALKING HEADS 


NAKED EYES 


TOO TOUGH 


GREATEST HITS 








FLEETWOOD MAC 
RUMOURS 


EAGLES 1971-1975 
Their Greatest Hits 





GO-GO'S 
VACATION 


ALLMAN aRCtHeRseano [315853 Marshall Tucker Band 


BROTHER OF THE ROAD 






301358 The Very Best Of 
FRANKIE VALLI 


314708 
(fa) 


(aa) Special Forces (eowwen ) 


310748 RICKY SCAGGS 314419 
7 WAITIN' FOR THE SUN aM 


f 310482 © STEVIE NICKS 290155 
(moo) = BELLA DONNA Bh (cxmmcom 


ag 
310953 EDDIERABBITT [iM 314401 VAN HALEN 


TUCKERIZED 





JOHN COUGAR 
AMERICAN FOOL 










NEIL DIAMOND 
I2GREATESTHITS mw» & is 






HERB ALPERT 
FANDANGO 


THE MARSHALL 
TUCKER BAND 
GREATEST HITS 










(ELEXTRA | STEP BY STEP a DIVER DOWN 


317438 Ace, | 214351 
‘OF THE YEAR yy 


316703 MEL TILLIS my 313049 
GREATEST HITS 


ae oe 


= 


JOHNNY MATHIS  G 
FRIENDS IN LOVE ee 





Barbra Streisand 3 
MEMORIES 


317396 JUICENEWTON MN 312835 THELETTERMEN fi 


317412 ARW 318188 
KER 

aS a Ea 

§ 318287 

HE Bae 318303 

TOM EATHER (eeamncn] 


318386 


#320572 = THEKINKS ’ 
fusm) — State of Confusion (aamnc)} 


z 


MARTY ROBBINS 


Ue ‘ ge - 
*Available on records and cassettes only 


LOVE IS... 
2S 





MICKEY GILLEY 
Ss 


BIGGEST HITS 


ROBERT PLANT 


THE PRINCIPLE 
OF MOMENTS 





think that these altered genes may 
be responsible for turning a _ pre- 
viously normal cell cancerous. This 
work is significant because the more 
scientists know about how and why 
cancer begins to grow, the better they 
can determine how to stop it. And 
much of this work was conducted on 
lung cancer tissues. 

However, the most effective ap- 
proach to the lung cancer problem for 
women, given what we know today, is 
to adopt a healthy lifestyle. 


HEART DISEASE 


Heart disease is the most common 
killer of both men and women in 
America, but that may not be true 
for much longer. The number of 
deaths from heart disease is declin- 
ing in this country by over 200,000 a 
| year, thanks to a better understand- 
ing of heart physiology, more public 
awareness about prevention, more 
precise diagnostic methods and more 
effective treatments. 

The public is well educated about 
the most common risk factors for 
heart disease—high blood pressure, 
high serum-cholesterol leyels, age, 
smoking, obesity, diabetes, lack of ex- 
ercise—and people’s own lifestyle 
changes are undoubtedly responsible 
for part of the decline in deaths. 

Heart disease research is progress- 
ing very rapidly. In recent years we 
have seen the development of such 
drugs as beta blockers (propranolol) 
for angina and high blood pressure, 
and calcium channel blockers (nifedi- 
pine and verapamil) for spasms of the 
coronary arteries. Other new drugs, 
like milrinone and amrinone for heart 
failure, and streptokinase for dissolv- 
ing blood clots after heart attacks, are 
also helping many patients survive. 
Coronary bypass graft surgery may be 
desirable for some patients with an- 
gina, and a new technique called bal- 
loon angioplasty—in which surgeons 
pass a deflated “balloon” into a 
blocked artery and then inflate the 
device to widen the artery—can often 
make bypass surgery unnecessary. 
And then, of course, there are the 
| prosthetic devices that amaze us all: 
artificial valves, pacemakers, even 
complete artificial hearts. 

The future of heart disease research 
looks even brighter. Scientists are al- 
eady testing a drug to lower serum- 
cholesterol levels, and doctors look for- 
ward to a drug that can stimulate car- 
diac contractions. While some causes of 
heart disease remain unknown, many 
scientists now think that in the future 
heart disease will not be a cause of 
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death—that the heart, kept healthy, 
has the capacity to continue beating for 


well over one hundred years. 


OSTEOPOROSIS 


This is an extremely serious health 
problem affecting mostly—but not 
only—older women. Osteoporosis 
brings about a gradual thinning of the 
bones. It is usually painless, until a 
sudden bump or fall causes a fracture. 
As the disease progresses, fractures are 
more likely, as is the disfiguring con- 
dition known as “dowagers hump,” 
which develops when the vertebrae in 
the spine are compressed. 

More than fifteen million Ameri- 
cans suffer from osteoporosis, and one 
million bones break each year as a 
result. Women are eight times more 
likely to develop it than men, partly 
because they have less bone mass to 
begin with, and partly because of hor- 
monal changes after menopause, re- 
moval of ovaries, or amenorrhea (ces- 
sation of menstrual periods). 

By age thirty-five or forty, both men 
and women begin to lose some bone 
density, but osteoporosis is not an in- 
evitable part of aging. Much bone loss 
can be prevented—or at least slowed 
—through lifestyle: a diet high in cal- 
cium but not too high in protein; exer- 
cise; sunshine (although this must be 
balanced against what we know about 
ultraviolet rays and cancer); fluoride 
and avoidance of alcohol and tobacco. 

When osteoporosis is diagnosed, the 
treatment is similar to the preven- 
tion, and calcium supplements may 
be prescribed. The value of hormone 
supplements is still being debated. 
Unfortunately, osteoporosis is usually 
not reversible, but prompt treatment 
can slow the rate of its progress. 

There is now a great deal of research 
into this condition. (Recently, it was 
discovered that calcium depletion is 
the only serious, irreversible medical 
problem affecting otherwise healthy 
astronauts during space missions, so 
space scientists are studying osteoporo- 


sis, too.) Much of the research involves 
evaluating the benefits of different 
therapies: calcium supplements versus 
hormones, for example. For now, as 
with many other health problems, pre- 
vention is by far the best policy. 


INFERTILITY 


Infertility, while usually not danger- 
ous, is certainly a devastating prob- 
lem for millions of young couples. (It’s 
important to mention that a couple’s 
inability to have children is just as 
often due to the man as to the wom- 
an.) It’s estimated that one in six cou- 
ples of childbearing age experiences a 
fertility problem. 

And infertility seems to be increas- 
ing for both men and women in the 
U.S. Many women are waiting to have 
children until they are at an age 
when natural fertility has declined 
and endometriosis (a disease in which 
bits of the uterine lining become at- 
tached to other pelvic organs, such as 
the ovaries, impairing their normal 
function) is more likely to be present. 
Intrauterine devices and sexually 
transmitted diseases are responsible 
for many cases of pelvic inflammatory 
disease, which can cause infertility in 
women. And there is some evidence 
that male sperm counts are falling, 
too. Hormonal or anatomic problems, 
psychological factors and nutritional 
deficiencies can also be responsible. 

With expert medical care, 50 to 70 
percent of infertile couples can be 
helped. Much of the research has a fu- 
turistic quality: laser surgery and mi- 
crosurgery can do delicate repair work 
on reproductive organs (such as open- 
ing the fallopian tubes or removing 
muscle tumors of the uterus); in-vitro 
(test-tube) fertilization and in-vivo fer- 
tilization (also called ovum transfer— 
the transfer of an egg from a fertile 
woman to an infertile woman) enables 
an infertile woman to carry a child; 
ovulation can be induced with drugs 
and tubal surgery; and women who 
were sterilized by tubal ligation now 
have a 50 percent chance of regaining 
their fertility if they so desire. There 
have been far more _ therapeutic 
methods developed to help infertile 
women than men, but we hope that 
someday soon every couple who wants 
a child will be able to have one. End 


Margaret Heckler was appointed Sec- 
retary of Health and Human Services 
by President Reagan last March. As 
one of her many projects and con- 
cerns, she is interested in looking at 
health problems and health care spec- 
ifically as they affect women. 
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How you can live 
to be as old as LHJ 


BY DR. ESTELLE RAMEY 
Endocrinologist and professor at 
Georgetown University Medical School 


hen William Shakespeare wrote 

“Frailty, thy name is woman,” he didn’t 

have all the facts. Women may not have 

the sheer muscle strength of men ... 

but in other ways we're even stronger. 
Scientists know that women are biologic marvels: As a 
group we resist stress better than men, have better en- 
durance than men and outlive men. 

And there are good reasons for these advantages. 
From the moment of conception, the double X chromo- 
somes of the female provide a kind of genetic backup 
system. For instance, throughout their lives women 
fight off infections better than men; this is because the 
X chromosome helps determine the immune response, 
and the second X augments its strength. (In men, the 
sex-determining pair of chromosomes is XY. The Y ap- 
parently determines only sex, and cannot strengthen 





Bring high cholesterol any trait or compensate for any weakness in the X 
ie ‘ a Hee chromosome.) Heredity works in our favor. 

down by using Puritan’ Oil to At puberty, women get another life-extending ad- 
snaro 7) lax : vantage from the female hormones estrogen and pro- 
prepare more chicken, fish and gestin. These substances protect blood vessels and the 
vegetables. irs cholesterol- heart from rapid aging, while the male hormone tes- 
— Z . tosterone actually accelerates aging. The female hor- 
free and lower If} saturated fat mones protect women against heart disease (an advan- 
than the leading oil. Proven tage lost at menopause), while male hormones make 

. : ; men more susceptible to cardiovascular problems. 
Ma university study to help To ensure not only a long life, but a long and 


healthy life, women should make use of the latest 


reduce serum cholesterol IN) knowledge about nutrition, exercise, and vitamin and 
Just three weeks. hormone supplementation. 


Puritan NUTRITION 


Metabolism slows with age, so fewer calories are 


® 
helps your family needed to maintain ideal weight. However, nutritional 


requirements remain the same, so it’s especially im- 


cut cholesterol. portant to plan well-balanced, healthy (continued) 
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Today there is an important 
new test you complete at home 


that can give you an early warning sign 
of potentially serious health problems. 


Cancer of the colon and rectum 

is the most common cancer in this 
country. However, many of these 
cases can be successfully treated 
if detected in time. 


One early warning sign is hidden 
blood in the stool, and one kind of 
test can detect It. 

Fleet Detecatest® is like the 

test your doctor gives you, except 
that you complete it at home. 


You read the results yourself rather 
than waiting for them to come 
back from a lab. 


Detecatest Is a simple, inexpensive 
addition to your overall health 
maintenance. It is not a substitute 
for a visit to your doctor. An 
annual check-up Is advisable. 


If you do detect blood or are 
bothered by other symptoms, see 
your doctor at once. 


Home is where health care begins. 


Use only as directed. Fleet Detecatest is a registered trademark of C. B. Fleet Company, Inc 
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meals. Complex carbohydrates—such 
as pasta, beans and rice—are an excel- 
lent source of calories. Besides provid- 
ing vitamins and fiber, they seem to 
suppress the appetite centers in the 
brain, because they release certain 
brain hormones that produce a sense 
of satiety or fullness. Here are some 
other guidelines for good health: 

@ Some fat is necessary in the diet, 
but fat intake (especially saturated 
fats) should be kept to less than 30 
percent of daily calories to slow the de- 
velopment of atherosclerosis (fatty de- 
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posits in the arteries which can lead to 
hardening of the arteries). 

@ Our bodies have many protective 
mechanisms against the cancer-caus- 
ing substances we ingest every day. 
Some foods even protect the body from 
these carcinogens: Foods containing 
vitamin E (vegetable oils, and marga- 
rines and shortenings made from 
those oils, nuts, seeds, whole grains, 
leafy green vegetables, eggs, milk), 
and vitamin A (liver, eggs, milk, 
yellow and dark green vegetables, but- 
ter, margarine, fish and fish liver oil) 
are helpful. 

@ To prevent osteoporosis (bone thin- 
ning), which is a common problem of 





older women, the diet should contain 
plenty of calcium and vitamin D. Fluo- 


ride supplements or fluoridated water | 


can also help prevent this disease. 
Some doctors also recommend estro- 
gen-replacement therapy, which may 
help prevent osteoporosis and heart 
disease after menopause. 

@ Microwave cooking and cooking over 
low heat, and refrigerating oils may 
help decrease cancer-causing sub- 
stances in the diet. The browned and 
charred parts of cooked meat, poultry 
and fish form carcinogens. And rancid 
fats have been implicated in colon and 
breast cancer. 


EXERCISE 





Regular exercise can increase heart 
and lung strength and keep muscles 
and joints mobile and supple. (Well- 
toned muscles also help keep skin taut 
and firm.) As women get older, they 
should participate in the safest forms 
of exercise: brisk walking, stretching 
and flexing, and swimming. 

Exercise has an added benefit: It pro- 
vides an outlet for emotional stress. 
Regular exercise neutralizes some 
harmful changes in the body (an in- 
crease in the rate and force of heart 
contractions, an elevation in blood pres- 
sure, constriction in the gut area, hy- 
perventilation) that stress causes. 
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@ Chocolate, coffee and alcohol are rela- 
tively harmless in small amounts. Alco- 
hol in moderation may even be good for 
you—some studies indicate that two 
drinks or fewer may be beneficial. But 
alcohol in large quantities is harmful 
and can contribute to liver, brain and 
heart damage, as well as cancer. 

@ Don’t underestimate the importance 
of simple precautions such as wearing 
a seat belt in an automobile or a life 
preserver on a boat. Accidents are a 
leading cause of death, and many can 
be prevented. 

@ Regular medical checkups become 
more important as women get older. 
Obviously, the earlier a disease is de- 
tected, the easier it is to cure. Women 
should be screened regularly for breast 
and gynecological cancer and exam- 
ined to see if they are in the earliest 
stages of osteoporosis. (If you are, you 
may be given calcium, hormone or flu- 
oride supplements.) 

@ Finally, an alert and active mind is 
one of the most powerful anti-aging 
tools we humans have. A basic law of 
biology—which covers both intellec- 
tual ability and muscle strength— 
applies: “Use it or lose it!” End 
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HOW AMERICA LIVES 


VETERANS OF LIFE 


ig Victory- 
Five Years 


The Rifleman family in 1949, 
dreaming the American Dream 
...and Wally and Mary today, 
their dreams a reality. 


From 1940 through the 1970s, the 
Journal ran the popular “How Amer- 
ica Lives” series. For this special is- 
sue, we went back to the Rifleman 
family, whom we visited in 1949. 
Wally was then a tall, tight-lipped 
veteran, a war hero. He and his wife, 
Mary, like all Americans, were ad- 
justing to postwar life. How the sub- 
sequent decades have affected them 
says a lot about how we’ve changed— 
and how we've stayed the same. 





By Betty Hannah Hoffman 


ast August, the Rifleman family gath- 
ered at their cozy, white clapboard sum- 
mer cottage in Chippewa Falls, Wiscon- 
sin, for the annual family reunion. 
Water-skiers flashed by, and fishermen 
whipped their lines into the placid waters of Lake 
Wissota one particularly hot day as the family 
prepared for a picnic. Wally, now sixty-six and 
retired, his dark hair and mustache (contiriued) 
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Left, Wally and son Dick inspect their fishing gear. Right, after years 
of working and raising a family, Wally and Mary are now both retired 
and have more time for each other. 
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A close family, the Rifleman clan gathered together this summer. | 
Bottom row, left to right: Ann Louise, Wally, Mary, Christine. Top row: 3% 
Dick, Steven, Terry (Christine’s husband) and Bob 
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VETERANS OF LIFE 


continued 





streaked with white but his body still lean and straight, was 
running up and down the forty-seven steps from the cottage 
to the lake, carrying beach chairs. Despite a serious heart 
attack four years ago, Wally is still super-energetic. 

Mary, who is secretive about her age—‘“You never ask an 
Irishwoman that question”—was inside baking chicken. A 
tall woman, she has short curly hair and inquisitive blue 
eyes. Their five children, who range in age from thirty-six to 
twenty-five, were busy with chores. Dick, the oldest, was 
hauling ice, and Ann was washing lettuce. Chris and her 
husband, Terry, drove to the store for more bread crumbs, 
while Bob and Steve sorted out the fishing gear. 

Soon the aunts, uncles and cousins arrived. As the red sun 
slowly dipped into the lake, they sat around the redwood 
picnic table and on the grass under the tall oaks and pines, 
laughing and talking. “We’re not rich, but we’re comfort- 
able,” Wally remarked, surveying the happy family scene. 

Wally came from an impoverished family of five boys. After 
graduating from high school, he joined the Civilian Con- 
servation Corps because there was no money for college. In 
1939, during a fierce Wisconsin winter, he caught double 
pneumonia working outdoors and was comatose for three 
months. At one point, a nurse pulled a sheet over his head, 
presuming him dead. When he revived, he was told that his 
mother had just died of pneumonia. 

Later that year, he enlisted in the army. He was eventually 
sent to Europe and awarded the Silver Star for his bravery 
during the Battle of the Bulge. His citation reads: 

“Valiantly disregarding the withering German fire, Ser- 
geant Rifleman moved forward, encouraging his men to fol- 
low. Inspired to new heights of valor and self-sacrifice by his 
daring example, the troops . . . fiercely assaulted the hostile 
positions .. . enabling the company to resume its advance.” 

After the war, Wally returned to Green Bay and landed a 
surveying job. He was sent to northern Michigan for six 
weeks, where he stayed at a hotel that also housed the out-of- 
town teachers. One of these was Mary Pinch of Chippewa 
Falls. She was a pretty girl with a good figure, light brown 
hair and an easy laugh. “The minute I set eyes on Mary,” 
Wally recalls, “I said to myself, ‘She's the one.’” 

Wally says his main ambition in life had always been to 
have a wife and kids. It was the dream that sustained him 
through the war. And, like many veterans eager to settle 
down after the war, he didn’t waste any time. Four months 
after he met Mary, they were married. “I didn’t know how I 
was going to afford a family, with no college degree and an 
income of one hundred and fifty dollars a month,” says Wally, 
“but I figured we’d manage.” 

The couple moved back to Green Bay, but were caught in 
the postwar housing crunch and couldn’t find a decent home 
they could afford. Eventually, they moved into a three-bed- 
room walk-up apartment. It had no hot water or central heat, 
and they shared it with Wally’s father and brother. 

Such crowded quarters, however, were nothing new to 
Mary. When she was six, her mother, Berenice Pinch, had 
separated from her husband and brought her five children to 
Chippewa Falls where her mother, Gretta Dalton, lived. 
Grandmother Gretta had two female relatives sharing her 
four-bedroom home when the Pinches came in 1929, swelling 
the household to nine people, all sharing one bathroom. 

Still, grandmother Gretta managed things with style. 
There was always a white linen cloth on the table and linen 
napkins in silver rings, sterling flatware and Haviland 
china. Grandmother Gretta had been widowed young and 
raised eight children by teaching at the local school for the 
mentally retarded, where Berenice, Marys mother, also 
got a job. Mary lived in her grandmothers house until she 
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turned twenty-one and went off to 
teach school. 

When Mary married Wally, she quit 
her job, hoping to start a family. 
Eleven months later, their first child, 
Dick, arrived, and two years later, 
Kathleen. But when Kathleen was 
three-and-a-half months old, tragedy 
struck: She died of crib death. Wally 
and Mary were grief-stricken but not 
without hope. Mary quickly got preg- 
nant again. 

It was at this point that the Rifle- 
mans’ story appeared in the Journal. 
“In the five years since the fateful Bat- 
tle of the Bulge, Wally Rifleman has 
started a family and a career, both 
bright with promise,” said the Journal 
in 1949, “.. a future he earned by 
never losing faith in himself.” 

When the Journal recently returned 
to pick up the threads of the story, we 
found that Wally and Mary had to rely, 
’ time and time again, on that faith we 
heralded in 1949. Mary’s pregnancy 
had ended in miscarriage in her fifth 
month. It was four long years before 
their next child was born. 

But their dream of a large family 
eventually came true. During the 
1950s,.an era of stay-at-home wives, 
Mary bore children at approximately 
two-year intervals. They soon outgrew 


© 1983 TheLlorox Comps 
Clorox is a registered tr. 
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the small apartment, and in 1955 
with the help of a GI loan, they paid 
$8,000 for the three-bedroom house in 
Green Bay they still occupy. 

While the kids were growing up, 
Wally worked hard. He would put in a 
long day, then come home and study at 
the kitchen table until one or two in 
the morning. After four years, he be- 
came a certified engineer. 

Being an engineer, however, meant 
spending several nights a week at civic 
meetings. He’d drive within a one- 
hundred-mile radius of Green Bay but 
always return, through snow, ice or 
high winds, to sleep in his own bed. “A 
white-knuckle trip” is all he’d say 
stumbling through the front door well 
past midnight. “’'d seen too many 
marriages crumble when a man was 
on the road,” he explains. Wally ad- 
vanced in the firm, eventually becom- 
ing president and earning a top salary 
of $55,000 plus stock options. 

Weekends, however, were just for the 
family. “He was always teaching the 
children,” Mary says. “He’d say, ‘This 
is the way we did it in the army.’” One 
Christmas, Ann Louise and Christine 
got toolboxes, and Wally taught them 
how to use hammers and drills. 

Wally and Mary were strict parents. 
If the kids complained about school, 


een tice sheets? Of course. 
| quality.starts with 


p 


Wally and Mary backed the teacher. 
“They had to respect authority,” Mary 
explains. During school vacations, 
Wally would grumble when he left the 
house at 7:30 a.m. if the kids weren’t 
up and dressed. “About the worst sin 
to Dad was laziness,” says Steven. 


When the kids got older, they 
weekend jobs. 

But there was plenty of time for fun, 
too. Every summer, they’d pile into the 
car, three in the front and four in the 
back, for the three-and-a-half-hour 
ride to Chippewa Falls. Mary’s mother, 
Berenice, continued to live in grand- 
mother Gretta’ house. Sometimes, 
with all the cousins, aunts and uncles 
present, thirty-six people would sit 
down to dinner, and often there were 
twenty-five kids chasing around the 
backyard. The Riflemans eventually 
bought their own cottage not far away. 

In the early 1960s, Mary became 
anxious to get back to work. It would 
be another decade or so before women 
began pouring into the labor force, but 
Mary felt her need to work was “bred 
into me. Gram and Mom thought a 
woman should get a college education 
and then make use of it.” Mary began 
teaching high school social-science 
courses, first three days a week and 
then full-time. (continued) 
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Three-year-old Steven objected to her 
leaving him. “Everyone in this family 
has a job,” Mary told him crisply. 
“Your father and I go to work, your 
brothers and sisters go to school, and 
you have to go to the sitter’s and smile.” 
That ended his sulks, she says. 
A few years later, Mary decided to 
go for certification to teach special 
‘education, as her mother and grand- 
mother had done. While teaching full 
time, she devoted weekends and sum- 
mers to studying. Wally fully sup- 
ported her ambitions and helped out 
around the house. In 1965, when she 
was in her forties, Mary got her mas- 
ters degree and began teaching re- 
tarded students. 
In the mid and late 1960s, the war in 
Vietnam was escalating. Although 
Wally was a veteran, he was troubled 
by American involvement and was 
against the war. “Not because I’m a 
|pacifist—hell no!—but because I can’t 
see any point in getting into a war un- 
less you can win,” he explains. He was 
immensely relieved when his oldest 
boy, Dick, got a student deferment. 
In the Rifleman house, schooling 
was top priority. “We kept drilling into 
| the kids, ‘Education is the most impor- 
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children went through parochial 
schools and then on to the University 
of Wisconsin, with the help of their 
parents, student loans and jobs. 

Wally and Mary got what they 
wanted—a large family, financial se- 
curity and education for their chil- 
dren. Now it’s the next generation’s 
turn to make their place in the world. 
Like others their age, the five Rifle- 
man children are living lives very dif- 
ferent from those of their parents, and 
their expectations aren’t nearly as 
clear-cut. They are a generation that 
enjoys a variety of lifestyles and are 
benefiting from a wealth of choices 
their parents never knew. 

Ann Louise, thirty, the oldest 
daughter, is an attractive woman with 
a bubbly personality. She’s had two se- 
rious loves in her life, she confides, but 
both broke up when the men moved 
away. Although she thinks that finding 
the right person to marry is one of the 
most important things in life, she feels 
no pressure to get married. An inde- 
pendent woman—she even works on 
her own car—her life is busy with a 
demanding career and lots of friends. 
“[m not panicked, being thirty and 
single,” says Ann Louise. “I like the 
freedom to come and go as I choose, 
with no questions asked.” 





Her outlook is different from that of 
the older generation. “I’m still a Cath- 
olic,” she explains. “But I think abor- 
tion and birth control are matters of 
personal choice.” While her parents 
wanted a large family whether or not 
they could afford one, Ann Louise feels 
she has a real choice. She says that if 
she does ever have children, it will 
probably be only two because “large 
families aren’t financially feasible. 

“My parents were more self-sacrific- 
ing, and we tend to be more self- 
directed,” says Ann Louise. “But my 
brothers and sister and I still live by 
the values they instilled in us, to be 
optimistic, hardworking and sharing 
people. We were fortunate kids, and we 
need to give that to others.” 

Eight years ago, Ann Louise moved 
to Arizona, where she teaches special 
education, as did her mother, grand- 
mother and great-grandmother before 
her. She regrets that she makes only 
$20,000 a year, far beiow what most 
professionals make, but she _ loves 
teaching and has nearly completed her 
master’s in special education. 

Christine, twenty-eight, also has 
ideas that are different from those of 
her parents. Chris, who has kept her 
maiden name, says that she and her 
husband plan to have children “when 
we feel ready.” An underwriter for a 
large insurance company in Minneap- 
olis, Chris intends to keep working 
after they do have kids, confident that 
a woman today can balance a success- 
ful career and a satisfying home life. 

But while this generation has so 
many lifestyle options, their economic 
choices seem increasingly finite. The 
three Rifleman sons have had to cope 
with some harsh economic realities 
and have shown resilience. Dick, 
thirty-six, the oldest, had wanted to be 
a teacher, but the 1975 recession inter- 
vened, and he couldn’t find a job. Al- 
though he was disappointed, he was 
ready when something came 
along. “I’d been looking for a teaching 
position for about a year and a half 
when I was offered a job tending bar, 
and I took it,” he says. “It was just one 
of those times in life when you have to 
bounce back.” One thing led to an- 
other, and now Dick is manager of the 
entertainment room of a big Min- 
neapolis supper club. He’s throwing 
his energy into the job—working from 
eight to sixteen hours a day. 

Unlike his father, who settled down 
with a family as soon as he could, Dick 
is still a bachelor. A dark, handsome 
six-footer, Dick says wryly that he 
hasn’t married because “I don’t talk 
enough, and I’m too set in my ways.” 

The youngest Riflemans are Bob, 
twenty-seven, and Steven, twenty-five. 
Bob dropped (continued on page 178) 
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SPECIAL FICTION SECTION 


How Does Your 
Garden Grow? 


By Agatha Christie 


For nearly fifty years, 
the Journal published 
the best of this popular 
British mystery writer. 
Here is a perfect who- 
dunit with a murder al- 
most too clever for even 
the mustachioed detec- 
tive, Hercule Poirot. 
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By Graeme and 
Sarah Lorimer 


In one of our most popu- 
lar series, Maudie immor- 
talized the darling deb 
of 1930s screwball com- 
edy. Fans of Katharine 
Hepburn in Bringing 
Up Baby will appreciate 
the goings-on at this 
Annapolis weekend. 
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By Shirley Hazzard 


A master stylist, Haz- 
zard received an QO. 
Henry Short Story first- 
prize award. To this 
story of marriage and in- 
fidelity, she puts the un- 
erring last touch—and 
makes her portrait of 
modern men and women 
devastating. 
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Saroyan wrote much 
about American fami- 
lies. His humanity as 
well as his good cheer 
are beautifully demon- 
strated in this subtle 
portrayal of the rela- 
tionship between a boy 
and his mother. 








FOUR FROM THE PAST 





From a first-class mystery to the telling of the latest twist in relationships, 
our stories have always been timely and delightful. 
This is the kind of fiction that reads even better the second time around. 





How Does Your 
Garden Grow? 
By Agatha Christie 


ercule Poirot arranged 
his letters in a neat pile 
in front of him. He picked 
up the topmost letter, 
studied the address for a moment, 
then neatly slit the back of the 
envelope with a little paper knife 
that he kept on the breakfast table 
for that express purpose and ex- 
tracted the contents. 








Dear M. Poirot: | have been recom- 
mended to you by an old and valued 


50 


friend of mine who knows the 
worry and distress I have been in 
lately. Not that this friend knows 
the actual circumstances—those I 
have kept entirely to myself—the 
matter being strictly private. My 
friend assures me that you are dis- 
cretion itself—and that there will 
be no fear of my being involved in a 
police matter which, if my suspi- 
cions should prove correct, I should 
very much dislike. But it 
course possible that I am entirely 
mistaken. I do not feel myself clear- 
headed enough nowadays—suffer- 
ing as I do from insomnia and the 
result of a severe illness last win- 
ter—to investigate things for my- 
self. I have neither the means nor 


is of 


the ability. On the other hand, I 
must reiterate once more that this 
is a very delicate family matter, 
and that for many reasons I may 
want the whole thing hushed up. I 
hope that I have made myself clear 
on this point. If you will undertake 
this investigation, perhaps you will 
let me know to the above address? 
Yours very truly, 
Amelia Barrowby. 


At ten o'clock Poirot entered the 
room where Miss Lemon, his confi- 
dential secretary, sat awaiting her 
instructions for the day. Miss 
Lemon was forty-eight and of un- 
prepossessing appearance. Her 
general effect was that (continued) 
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of a lot of bones flung together at ran- 
dom. She had a passion for order al- 
most equaling that of Poirot himself; 
and though Miss Lemon was certainly 
capable of thinking, she never thought 
unless told to do so. 

Poirot handed her Amelia Bar- 
rowby’ss letter. She read it through and 
looked up inquiringly. 

“Yes, M. Poirot?” Her pencil hov- 
ered, ready, over her shorthand pad. 

“What is your opinion of that letter, 
Miss Lemon?” inquired Hercule Poirot 
thoughtfully. 

The contents of a letter meant 
nothing to Miss Lemon except from 
the point of view of composing an ade- 
quate reply. Very occasionally her em- 
ployer appealed to her human, as op- 
posed to her official, capacities. It 
slightly annoyed Miss Lemon when he 
did so—she was very nearly the 
perfect machine, completely 
and gloriously uninterested in 
all human affairs. Her real pas- 
sion in life was the perfection of 
a filing system beside which all 
other filing systems should 
sink into oblivion. Neverthe- 
less, Miss Lemon was perfectly 
capable of intelligence on 
purely human matters, as Her- 
cule Poirot well knew. 

“Well?” he demanded. 

“Old lady,” said Miss Lemon. 
“Got the wind up pretty badly. But 
tells you nothing at all.” 

“Yes,” said Hercule Poirot. “I have 
already observed that.” 

Miss Lemon’s hand hung once more 
hopefully over the shorthand pad. This 
time Hercule Poirot responded. 

“Tell her I will do myself the honor 
to call upon her at any time she sug- 
gests, unless she prefers to consult me 
here. Do not type the letter—vwrite it 
by hand.” 

The letter to Miss Amelia Barrowby 
was duly written and sent, but no re- 
ply was forthcoming. Perhaps, thought 
Hercule Poirot, the old lady had un- 
raveled her mystery herself. Yet he felt 
a shade of surprise that in that case 
she should not have written a courte- 
ous word to say that his services were 
no longer required. 

It was five days later when Miss 
Lemon, after receiving her morning's 
instructions, said, “That Miss Barrow- 
by we wrote to—no wonder there's 
been no answer. She's dead.” 

Opening her handbag, Miss Lemon 
produced a newspaper cutting. “I saw 
it in the tube and tore it out.” 

Poirot read the announcement taken 
from the Births, Deaths and Mar- 
riages in the Morning Post: “On 





March 26th—suddenly—at Rosebank, 
Charman’s Green, Amelia Jane Bar- 
rowby, in her seventy-third year. No 
flowers, by request.” 

Poirot read it over. He murmured 
under his breath, “Suddenly.” Then he 
said briskly, “If you will be so obliging 
as to take a letter, Miss Lemon?” 

The pencil hovered. Miss Lemon 
took down his words in rapid and cor- 
rect shorthand: 


Dear Miss Barrowby: | have received 
no reply to the note I wrote you, but as 
I shall be in the neighborhood of 
Charman’s Green on Friday, I will call 
upon you on that day in order to dis- 
cuss more fully the matter you men- 
tioned to me in your letter. 

Yours, ete. 


On the following morning a letter in 
a black-edged envelope arrived by the 
second post: 


Suddenly Poirot, who was 
very sensitive, felt someone 


watching him. A small girl with 
suspicious eyes was standing 
at the French window. 





Dear Sir: In reply to your letter my 
aunt, Miss Barrowby, passed away on 
the twenty-sixth of this month, so the 
matter you speak of is no longer of 
importance. 

Yours truly, 
Mary Delafontaine. 


Poirot smiled to himself. “No longer 
of importance. . . . Ah—that is what 
we shall see. En avant—to Charman’s 
Green.” 

Hercule Poirot paused as he walked 
up the path to the front door and 
looked approvingly around at the 
neatly planned beds on either side of 
him. Rose trees that promised a good 
harvest later on, and at present daffo- 
dils, early tulips, blue hyacinths—the 
last bed was partly edged with shells. 

Poirot murmured to himself, “How 
does it go, the English rhyme the chil- 
dren sing? 


“Mistress Mary, quite contrary, 
How does your garden grow? 
With cockleshells, and silver bells, 
And pretty maids all in a row. 


“Not a row, perhaps,” he considered, 
“but here is at least one pretty maid to 
make the little rhyme come right.” 


The front door had opened and a 
neat little maid in cap and apron was 
looking somewhat dubiously at the 
spectacle of a heavily mustached for- 
eign gentleman talking aloud to him- 
self as he paced in the front garden. 
She was, as Poirot had noted, a very 
pretty little maid, with round blue 
eyes and rosy cheeks. 

Poirot raised his hat with courtesy 
and addressed her: “Pardon, but does a 
Miss Amelia Barrowby live here?” 

The little maid gasped and her eyes 
grew rounder. “Oh, sir, didn’t you 
know? She’s dead. Ever so sudden it 
was. Tuesday night.” 

“You quite amaze me,” said Hercule 
Poirot, not very truthfully. “I had an 
appointment with the lady for today. 
However, I can perhaps see the other 
lady who lives here.” 

The little maid seemed slightly 
doubtful. “The mistress? Well, yes, she 
is at home. You could see her, perhaps, 
but I don’t know whether she’ll 
be seeing anyone or not.” 

“She will see me,” said Poirot 
with certainty, and handed her 
his card. 

The authority of his tone had 
its effect. The rosy-cheeked 
maid fell back and ushered 
Poirot into a sitting room on 
the right of the hall. 

Hercule Poirot looked around 
him. The room was a perfectly 
conventional drawing room— 
oatmeal-colored paper with a 
frieze round the top, rose-colored 
cushions and curtains, a good many 
china knickknacks and ornaments. 
There was nothing in the room that 
stood out, that announced a definite 
personality. 

Suddenly Poirot, who was very sen- 
sitive, felt eyes watching him. He 
wheeled round. A girl was standing in 
the entrance of the French window—a 
small, sallow girl, with very black hair 
and suspicious eyes. 

She came in, and as Poirot made a 
little bow she burst out abruptly, 
“Why have you come?” 

Poirot did not reply. 
raised his eyebrows. 

“You are not a lawyer—no?” Her 
English was good, but not for a minute 
would anyone have taken her to be 
English. 

“Why ever should I be a lawyer, 
mademoiselle?” 

The girl stared at him sullenly. “I 
thought you might be. I thought you 
had come perhaps to say that she did 
not know what she was doing. But that 
is not right. She wanted me to have 
the money, and I shall have it.” She 
looked ugly, her chin thrust out, her 
eyes gleaming. 

The door opened and a 
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Centennial Doll 


Celebrating 100 years of America’s beloved magazine, 
an heirloom doll of hand-painted bisque porcelain, 
beautifully costumed 
in rich velvet and delicate lace. 


Issued in limited edition, available 
during this centennial year only. 


Advance Reservation Deadline: 
January 31, 1984. 


We began publication in 1884. Our 
goals were very simple: to bring fash- 
ion, news and insights to American 
women everywhere. Throughout our 
history, we have always sought to bring 
our readers the very best. That extra 
something special. And today, 100 
years later, the Ladies’ Home Journal 
is virtually an American institution. 
Now, to celebrate our 100th anniver- 
sary, we at the Ladies’ Home Journal 
are pleased to announce a unique com- 
memorative. A limited edition centen- 
nial doll which we believe will be of 
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interest not only to our readers, but to 
doll collectors everywhere. 

Inspired by the very first doll ever 
featured by the Journal, “Emily— 
The Ladies’ Home Journal Centennial 
Doll” is a creation as engaging as it is 
lovely. A collector doll which combines 
the charm of that gentler, bygone era 
with the special significance of an im- 
portant anniversary issue. 


Exquisitely handcrafted 
in a time-honored tradition 


Fashioned in the tradition of the 
famous nineteenth-century bisque col- 
lector dolls, this beautiful new creation 
carries the dollmaker’s art to a level of 
perfection rarely encountered today. 
Indeed, one look makes it easy to un- 
derstand why those bisque figures of 
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yesteryear were called “the aristocrats 
of the doll world.” 

Like those cherished dolls, “Emily” 
is sculpted with meticulous attention to 
each and every detail of her hana- 
painted bisque porcelain head and 
hands.. Costumed in a hand-tailored 
dress of consummate elegance, care- 
fully designed to re-create authentically 
the fashions of 1884, when we first be- 
gan publication. 

From the lush velvet bow atop her 
flowing brunette hair ... to the party 
frock itself, tailored of rich forest green 
velvet, edged with delicately embroi- 
dered lace ... right down to her cotton 
stockings and high-button shoes ... 
“Emily” is a vision of loveliness. All 
dressed up in her party best to cele- 
brate the occasion. 

The result is an enchanting creation 
which combines craftsmanship and 
tradition in a work of art destined to 
become an heirloom. A 16” collector 
doll of compelling charm and captivat- 
ing beauty that is certain to be treas- 
ured today ... then lovingly passed on 
from mother to daughter through the 
years to come. 


Attractively priced 


Although you might expect to pay 
much more for a collector doll of com- 
parable size and quality, “Emily” is 
modestly priced at $125, which itself is 
payable in convenient monthly install- 
ments of $31.25 each. 

And, in keeping with its important 


commemorative status, this centennial 
doll will be issued in a single limited 
edition, available only during this anni- 
versary year. After December 31, 1984, 
the doll will never be offered again. 
And there is a further limit of just one 
per collector. 

Each imported doll will be individu- 
ally crafted for us by Franklin Heir- 
loom Dolls. And, in the tradition of the 
finest collector dolls, “Emily” will bear 
both the distinguishing mark of Frank- 
lin Heirloom Dolls and the legend 
“Ladies’ Home Journal Centennial 
1984,” so that in years to come it will be 
recognized as the important commem- 
orative it is. In addition, each doll will 
be accompanied by a Certificate of Au- 
thenticity, signed by our publisher, at- 
testing to its status as a limited edition 
centennial year issue. 

Wherever you choose to display her, 
“Emily” will make a charming addition 
to your home. And an important one as 
well. For, here is a limited edition doll 
of unusual significance, commemo- 
rating an historic milestone event. A 
beautiful tribute to 100 years of the 
Ladies’ Home Journal—and a collec- 
tor doll possessing all the cherished 
qualities of a future heirloom. 

No payment is required now. But 
since it will take considerable time to 
craft “Emily,” the attached application 
should be returned to the Ladies’ 
Home Journal, ©/o Franklin Heirloom 
Dolls, Franklin Center, Pennsylvania 
19091 no later than January 31, 1984. 
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$31.25*, plus $3. for shipping and handling, 
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is sent to me. 
*Plus my state sales tax. 
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FOUR FROM THE PAST 


continued 


very tall woman entered the room and said, “Katrina.” 

The girl shrank, flushed, muttered something and went 
out through the window. 

Poirot turned to face the newcomer who had so effec- 
tually dealt with the situation by uttering a single word. 
There had been authority in her voice, and contempt and a 
shade of well-bred irony. He realized at once that this was 
the owner of the house, Mary Delafontaine. 

“M. Poirot? You did not receive my letter?” 

“Alas, I have been away from London.” 

“Oh, I see; that explains everything. I must introduce 
myself. My name is Delafontaine. This is my husband. 
Miss Amelia Barrowby was my aunt.” 

Mr. Delafontaine had entered so quietly that his arrival 
had passed unnoticed. He was a tall man with grizzled 
hair. He had a nervous way of fingering his chin. He looked 
often toward his wife, and it was plain that he expected her 
to take the lead in any conversation. 

“IT much regret that I intrude in the midst of your 
bereavement,” said Hercule Poirot. 

“T quite realize that it is not your fault,’ said Mrs. 
Delafontaine. “My aunt died on Tuesday evening. It was 
quite unexpected.” 

“Most unexpected,” said Mr. Delafontaine. “Great blow.” 
His eyes watched the window where the foreign girl had 
disappeared only moments before. 

“T apologize,” said Hercule Poirot. “And I withdraw.” He 
moved a step toward the door. 

“Half a sec,” said Mr. Delafontaine. “You—er—had an 
appointment with Aunt Amelia, you say?” 

“Parfaitement.” 

“Perhaps you will tell us about it, 
there is anything we can do—” 

“It was of a private nature,” 
detective,” he added simply. 

Mr. Delafontaine knocked over a little china figure he 
was handling. His wife looked puzzled. 

“A detective? And you had an appointment with Auntie? 
But how extraordinary!” She stared at him. “Can’t you tell 
us a little more, M. Poirot? It—it seems quite fantastic.” 

Poirot was silent for a moment. Then he spoke. 

“It is difficult for me, madame, to know what to do.” 

Mary Delafontaine looked frankly at Poirot. Her eyes 
were very blue—the color of forget-me-nots. “If you can tell 
us anything, M. Poirot, I should be glad if you would do so. 
I can assure you that I have a—a reason for asking.” 

Mr. Delafontaine looked alarmed. “Be careful, old girl— 
you know there may be nothing in it.” 

His wife quelled him with a glance. “Well, M. Poirot?” 

Slowly, gravely, Hercule Poirot shook his head. He shook 
it with visible regret, but he shook it. “At present, 
madame,” he said, “I fear I must say nothing.” 

He bowed, picked up his hat and moved to the door. Mary 
Delafontaine came with him into the hall. On the doorstep 
he paused and looked at her. 

“You are fond of your garden, I think, madame?” 

“I? Yes, I spend a lot of time gardening.” 

“Je vous fais mes compliments.” 

Hercule Poirot nodded to himself, and then thought, 
Definitivement. There is a mouse in this hole! What move 
must the cat make now? 

At the nearest post office he put through a couple of 
telephone calls. The result seemed to be satisfactory. He 
bent his steps to Charman’s Green police station, where he 
inquired for Inspector Sims. 

Inspector Sims was a big, burly man with a hearty 
manner. “M. Poirot?” he inquired. “I’ve just (continued) 
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said Poirot. “I am a 
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FOUR FROM THE PAST 
continued 


this minute had a telephone call 
through from the chief constable about 


you. He said you'd be dropping in 
Come into my office.” 

The door shut, the inspector waved 
Poirot to one chair, settled himself in 
another, and turned a gaze of acute 


inquiry upon his visitor 

“Youre very quick onto the mark 
M. Poirot. Come to see us about this 
Rosebank case almost before we know 
it is a case. What put you onto it?” 

Poirot drew out the letter he had re- 
ceived and handed it to the inspector, 
who read it with some interest 

“Interesting,” he said. “The trouble 
is, it might mean so many things. Pity 
she couldn't little more 
explicit. It would have helped us now.” 


have been a 
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“T pray of you, Inspector, recount to 
me the facts. | know nothing at all.” 

“That’s easily done. Old lady was 
taken bad after dinner on Tuesday 
night. Very alarming. Convulsions— 
spasms—what not. They sent for the 
doctor. By the time he arrived she was 
dead. Idea was she’d died of a fit. Well, 
he didn’t much like the look of things 
He hemmed and hawed and put it with 

bit of soft sawder, but he made it 
that he couldn’t give a death 
certificate. And as far as the family go, 


] 
cieal 


that’s’ where the matter stands 
They’ waiting the result of the 
postmortem. We’ve got a bit farther. 
The doctor and the police surgeon did 


the autopsy together and the result is 

in no doubt whatever. The old lady 

died of a large dose of strychnine.” 
“Aha!” 


“That’s right. Very nasty bit of work. 








Point is, who gave it to her? It must 
have been administered very shortly 
before death. First idea was it was in 


| her food at dinner—but, frankly, that 


seems a washout. They had artichoke 
soup, served from a tureen, fish pie 
and apple tart.” 

“They being?” 

“Miss Barrowby, Mr. Delafontaine 
and Mrs. Delafontaine. Miss Barrowby 
had a kind of nurse-attendant—a half- 
Russian girl—but she didn’t eat with 
the family. She had the remains as 
they came out from the dining room. 
There’s a maid, but it was her night 
out. She left the soup on the stove and 
the fish pie in the oven, and the tart 


was cold. All three of them ate the 
same thing—and, apart from that, 
strychnine’ as bitter as gall. The 


doctor told me you could taste it in a 


solution of one in a thousand, or 
something like that.” 
“IT see your point. What did she 


drink at the meal?” 

“Water.” 

“Worse and worse.” 

“Bit of a teaser, isn’t it?” 

“She had money, the old lady?” 

“Very well-to-do, though we haven't 
got exact details yet. The Delafon- 
taines are pretty badly off, from what I 
can make out.” 

Poirot smiled a little. He said 
you suspect the Delafontaines.” 

“T don’t exactly say I suspect them 
But there it is; they’re her only near 
relations, and her death brings them a 
tidy sum of money, I’ve no doubt. We 
all know what human nature is!” 

“Sometimes inhuman—yes, that is 
very true. And there was nothing else 
the old lady ate or drank?” 

“Well, as a matter of fact—” 


“So 


“Ah, voila! I felt that you had 
something, as you say, up your 
sleeve—the soup, the fish pie, the 


apple tart—now we come to the hub of 
the affair.” 

“I don’t know about that. But as a 
matter of fact, the old girl took a 
cachet before meals. You know, not a 
pill or a tablet; one of those rice paper 
things with a powder inside. Some 
harmless thing for the digestion.” 

“Admirable. Nothing is easier than 
to fill a cachet with strychnine and 
substitute it for one of the others. It 
slips down the throat with a drink of 
water and is not tasted.” 

“That’s all right. The trouble is, the 
girl gave it to her.” 

“The Russian girl?” 

“Yes. Katrina Rieger. She was a kind 
of nurse-companion to Miss Barrowby. 
Fairly ordered about, too, I gather.” 

Poirot smiled. 

“And there you are, you see,” 
continued Inspector Sims. “It doesn’t 
fit in what you might call nicely. Why 
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should the girl poison her? Miss 
Barrowby dies, and now the gir! is out 
of a job, and jobs aren’t easy to find— 
she’s not trained or anything.” 

“Still,” suggested Poirot, “if the box 
of cachets was left about, anyone in the 
house might have the opportunity.” 

“Naturally we're onto that, M. 
Poirot. I don’t mind telling you we’re 
making our inquiries—quiet-like, if 
you understand me.” 

Poirot rose. “A little favor, Inspector 
Sims; you will send me a little word 
how the affair marches. I would 
esteem it a great favor.” 

“Why, certainly, M. Poirot. Two 
heads are better than one; and 
besides, you ought to be in on this, 
having had that letter and all.” 

“You are too amiable, Inspector.” 
Politely, Poirot took his leave. 

He was called to the telephone on 
the following afternoon. “M. Poirot? 
Inspector Sims here. Things are 
beginning to sit up and look pretty in 
that little matter you and I know of.” 

“In verity? Tell me, I pray of you.” 

“Well, here's item No. l—and a 
pretty big item. Miss B. left a small 
legacy to her niece and everything else 
to K. That definitely alters the 
complexion of things.” 

A picture rose swiftly in Poirot’s 
mind. A sullen face and a passionate 
voice saying, “The money is mine. She 
wrote it down, and so it shall be.” 

“Item No. 2,” continued the voice of 
Inspector Sims. “Nobody but K. han- 
dled that cachet.” 

“You can be sure of that?” 

“The girl herself doesn’t deny it. 
What do you think of that?” 

“Extremely interesting.” 

“We only want one thing more— 
evidence of how the strychnine came 
into her possession. That oughtn’t to 
be difficult.” 

“And the young lady—K.?” 

“fm detaining her on_ suspicion. 
Don’t want to run any risks.” 

“There were no other ‘items,’ as you 
call them?” Poirot asked. 

“Nothing that’s strictly relevant. 
Miss B. seems to have been monkeying 
about a bit with her shares lately— 
must have dropped quite a tidy sum. 
It’s rather a funny business.” 

“Well, my best thanks to you. It was 
most amiable of you to ring me up.” 

“Not at all. ’m a man of my word. 
Who knows, you may be able to give 
me a helping hand before the end.” 

With a serious face, Poirot wandered 
into the room where Miss Lemon sat 
at her typewriter. She raised her 
hands from the keys at her employer's 
approach and looked at him inquiringly. 

“T want you,” said Poirot, “to figure 
to yourself a little history.” 

Miss Lemon dropped her (continued) 
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FOUR FROM THE PAST 


continued 





hands into her lap in a resigned 
manner. She enjoyed typing, paying 
bills, filing papers and entering up 
engagements. To be asked to imagine 
herself in hypothetical situations 
bored her very much, but she accepted 
it as a disagreeable part of her duty. 

“You are a young Russian girl,” 
began Poirot. 

“Yes,” said Miss Lemon, looking 
intensely British. 

“You are alone and friendless in this 


country. You have reasons for not 


wishing to return to Russia. You are 
employed as a kind of drudge, nurse- 
attendant and companion to an old la- 
dy. You are meek and uncomplaining.” 

“Yes,” said Miss Lemon obediently, 
but entirely failing to see herself being 
meek to any old lady under the sun. 

“The old lady takes a fancy to you. 
She decides to leave her money to you. 
She tells you so.” Poirot paused. 

Miss Lemon said “Yes,” again. 

“And then the old lady finds out 
something; perhaps it is a matter of 
money—she may find that you have 
not been honest with her. Or it might 
be more grave still—a medicine that 
tasted different, some food that 
disagreed. Anyway, she begins to 
suspect you of something and she 
writes to a very famous detective— 
enfin, to the most famous detective— 
me! I am to call upon her shortly. And 
then, as you say, the dripping will be 
in the fire. The great thing is to act 
quickly. And so—before the great 
detective arrives—the old lady is dead. 
And the money comes to you.... 
Tell me, does that seem to you 
reasonable?” 

“Quite reasonable,” said Miss Lem- 
on. “Though personally, I should never 
take a post as a companion. I lke my 
duties defined. And, of course, I should 
not dream of murdering anyone.” 

The telephone rang, and Miss 
Lemon went to answer it. She came 
back to say, “It’s Inspector Sims 
again.” 

Poirot hurried to the instrument. 
‘“We’ve found a packet of strychnine in 
the girl’ bedroom—tucked  under- 
neath the mattress. The sergeant’ just 
come in with the news. That about 
clinches it, I think.” 

“Yes,” said Poirot, “I think that 
clinches it.” His voice had changed. It 
rang with sudden confidence. 

When he had rung off, he sat down 
at his writing table and arranged the 
objects on it in a mechanical manner. 
He murmured to himself, “There was 
something wrong. I felt it—no, not 
felt. It must have been something | 
saw. En avant, the little gray cells. 
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Ponder—reflect. Was everything log- | 
ical and in order? The girl—her anx- | 
iety about the money; Mme. Delafon- 
taine; her husband—the room; the 4 
garden—ah! Yes, the garden.” : 

He sat up very stiff. The green light J 
shone in his eyes. He sprang up andi 
went into the adjoining room. 

“Miss Lemon, will you have the 
kindness to leave what you are doing} 
and make an investigation for me?” — 

“An investigation, M. Poirot? I’m] 
afraid I’m not very good—” | 

Poirot interrupted her. “You said you 4 
knew all about tradesmen.” , 

“Certainly I do,” said Miss Lemon}|ij 
with confidence. 

“Then the matter is simple. You arejip 
to go to Charman’s Green, and you aref™ 
to discover a fishmonger.” f 

“A fishmonger?” asked Miss Lemon. |@ 

“Precisely. The fishmonger whol 
supplied Rosebank with fish. Whenj 
you have found him you will ask him a 
certain question.” 

He handed her a slip of paper. Miss 
Lemon took it, noted its contents 
without interest, then nodded andi 
slipped the lid on her typewriter. } 

“We will go to Charman’s Greenj§ 
together,” said Poirot. “You to the¥ 
fishmonger and I to the police station.” 

On arrival at his destination, he was’ 
greeted by the surprised Inspector 
Sims. “Well, this is quick work, M.) 
Poirot. What can I do for you?” 

“I have a request to make to you; 
that you allow me to see this girl 
Katrina—what is her name?” 

“Katrina Rieger. Well, I don't 
suppose there’s any objection to that.” | 

The girl Katrina looked even more 
sallow and sullen than ever. 

Poirot spoke to her very gently. 
“Mademoiselle, I want you to believe 
that I am not your enemy. I want you 
to tell me the truth.” 

Her eyes snapped defiantly. “I have 
told the truth. If the old lady was 
poisoned, it was not I who poisoned 
her. It is all a horrible mistake.” ; 

“Tell me about this cachet, made-@ 
moiselle,” M. Poirot went on. “Did no 
one handle it but you?” ! 

“I have said so, have I not? They} 
were made up at the chemist’s that? 
afternoon. J brought them back with? 
me in my bag—that was just before } 
supper. I opened the box and gave Miss #- 
Barrowby one with a glass of water.” 4 

“No one touched them but you?” : 

“No.” 

“And Miss Barrowby had for supper ) 
only what we have been told. The soup. # 
the fish pie, the tart?” 

“Yes.” A hopeless “yes”—dark.} 
smoldering eyes that saw no light} 
anywhere. 

Poirot patted her shoulder. “Be o! 4 
good courage, (continued on page 169 
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WOMEN ON WOMEN 
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OUR PAST TRIUMPHS 





OUR FUTURE CHALLENGES 





Whatever else can be said 
of the last hundred years, it 
has been a time of sweep- 
ing social change for wom- 
en. Many of us have wel- 
comed change into our 
lives, even worked hard to 
bring it about, while others 
have resisted. But no 
woman has been untouched 





What always comes across in Erma 
Bombeck’s homey humor, even at its 
wryest and sharpest, is an underlying 
warmth and wisdom, a kind of ornery, 
backhanded optimism that cheers even 
as it points to our shortcomings. Does 
Erma think it’s all hunky-dory for 
women today? Heck, no, she says, but 
we're getting there. 

“The point—looking at women in 
history—” Erma says, “is that we’ve 
just about done it all. We’ve been hon- 
ored with Pulitzers and Nobel prizes 
for peace, excelled at the Olympics, 
gone into space, served on the Su- 
preme Court, held every office in the 
land but the two highest. The problem 
in the future is that we’ll be doing all 
of these things in such great numbers 
that we'll take ourselves for granted. 
There'll be no more surprises. A woman 
will be running for President some 
day, and we'll yawn and say ‘Oh, 
really? Who is she?’ 

“Of course, we're still living with 
a double standard. Women who achieve 
are still putting themselves on the line 


by it. In the public sphere 
and in our private lives, col- 
lectively and as_ individ- 
uals, we've all felt a need 
to rethink our roles, our 
rights, our responsibilities. 

Now, for this LHJ centen- 
nial celebration, we invited 
several of America’s most 
admired women to take 


for the rest of us. That’s a shame. It isn’t 
enough for Miss America to have great 
thighs and look terrific in a swimsuit, 
she has to know all about world hunger 
and global peace. I think she’s a winner 
just for keeping her stomach sucked in 
for five straight days.” 

Erma, who is fifty-six, believes she 
was born into “absolutely the best 
time for women,” and refers to herself 
as an “optimistic feminist.” 

“T believe the ERA will happen, al- 
though possibly under a_ different 
name. But the principles will be the 
same, and it will still add up to equal- 
ity under the law. In the meantime, I 
am cheered that in the two years 
since the Equal Rights Amendment 
was defeated, the politicians have been 
taking women more seriously than 
ever before and wooing us as a bloc. 

“In the coming years, we will be 
hearing more from men about what 
they want out of life. When women 
change, so must men. They’re a key 
part of this thing called feminism. 

“T also think there will be less rigid- 
ity all around. I know some women 
who feel guilty because they really 
want to stay home with the kids, but 
in the future, if a woman has a choice 
and wants to stay home, she'll do it 
and not think less of herself. I mean, a 
lot of office work is just plain boring! 
When the door is open so that women 
can choose to work or not to work, 
when we all have options, we will be 
living in the best of all possible worlds.” 


Inge Morath/Magnum 
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stock of the challenges we 
have faced and to speculate 
about the future. Each 
speaks from personal con- 
viction and her own in- 
tensely individual perspec- 
tive. But ultimately these 
women, in revealing their 
beliefs, do have important 
things to say about all of us. 
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Poet and novelist Erica Jong looks at 
the painful double burden imposed on 
many working mothers as the price 


they must pay for survival ... and 
calls for renewed political commitment 
to the needs of women and children. 

“We women are brilliant at making 
the difficult look easy. It is our survival 
training, our evolutionary skill. But 
the picture in America is now rather 
clear: We are working inside and out- 
side the home, and nobody is helping 
with the vital societal task that we 
perform. We have unequivocally won § 
the right to earn money and to raise 
babies. We have won the right to be 
eternally exhausted. 

“There are millions of households 
headed by women, and many millions 
more that would not survive at all 
without the contribution of a woman’s 
salary—yet nowhere does our govern- 
ment (or for that matter, our private | 
sector) recognize and accommodate the | 
needs of working mothers. 

“It is just assumed that women will 
go on doing what they’ve (continued) 




















WOMEN ON WOMEN 


continued 


been doing for millions of years: taking 
up the slack, working twice as hard to 
get half as far, making up for the indif- 
ference of government and industry to- 
ward the next generation. And we prob- 
ably will. We love our children—and 
we are determined to take care of them 
against all odds. But until women 
really start asking why the odds should 
always be against them, until women 
enter politics in large numbers and 
stop being too embarrassed to promote 
their own self-interest (as men have al- 
ways unashamedly promoted theirs), 
the inequality between the sexes will 
never really change, though perhaps 
the rhetoric will. 

“Unfortunately, much of the rhetoric 
of the women’s movement of the early 
seventies concerned itself solely with 
sexual freedom and sexual choices, 
and conveniently ignored economic is- 
sues—issues of child care, taxation, 
health care, housing and schools. It is 
time to stop fooling ourselves, time to 
begin to remake our world so as to 
nurture women and children, instead 
of penalizing them for trying to con- 
tinue the human race. 

“It is time for the life givers; it is 
time for the sex that bears the chil- 
dren to make its concerns the world’s 
concerns. For the truth is, they are.” 





Barbara Walters, who almost single- 
handedly opened the field of TV jour- 
nalism to women, and whose face and 
voice are as familiar to most Amer- 
icans as their next-door neighbor's, 
compares our primal role as mothers 
with our more recent achievements in 
the larger world. 

“Past, present or future, woman's 
greatest accomplishment is the ability 
to give life and then to nurture that 
life. But is having a baby an accom- 
plishment? Or is it more a fact of life? 
Do we say that man’s greatest accom- 
plishment is his ability to impregnate 
a woman? Of course not. But there is 
something about having a baby that is 
wondrous. And then to raise that child 
into healthy adulthood—what a chal- 
lenge. True, men can nurture, too, but 
that doesn’t change the fact that the 
role of nurturing has for centuries 
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been and continues to be the achieve- 
ment of women. 

“Now, I also submit that going back 
through the hundreds, thousands, of 
years, women’s greatest achievement 
has occurred in the past generation. I 
remember so clearly, no more than fif- 
teen years ago, sending a memo to the 
then head of NBC News suggesting a 
television feature on the growing so- 
called ‘Women’s Liberation Movement.’ 
The memo came back to me marked 
‘Not enough interest.’ 

“Indeed! The movement has changed 
history. It has had a moral, psychologi- 
cal, physical and political effect. It has 
made women as well as men realize 
that women are not just accomplished, 
thoughtful, tough and touching, but 
that we are people, individuals. After 
all these centuries we did it. Finally. 

“The progress has been such that I 
can now say, without fear of offending 
my sisters, that both the bearing and 
the raising of a child are indeed sub- 
lime achievements. 

“Now, then, the challenge of the fu- 
ture? It is, I believe, to continue—test 
tubes and all—to generate life and 
moreover, to make sure that that life 
has a world in which to survive. That 
is the challenge today of all mankind. 
What an accomplishment.” 


Us 
Katharine Graham 


By any standards, Katharine Graham, 
as chairman of the board of the Wash- 
ington Post Company (publisher of the 
newspaper our nation’s leaders turn to 
first thing each morning), has long 
been considered among the most influ- 
ential women in the country. Here, she 
looks at the perennial issue of pursu- 
ing a career versus raising a family 
and speculates that the day may soon 
be upon us when it is no longer ex- 
clusively a woman’s concern. 

“The role of women in this country 
has changed markedly only in the last 
decade, in response largely to their 
own efforts and to the law. 

“However, as career barriers come 
down for the majority of women who 
want or need to work, we are discover- 
ing that despite all the support offered 
by a willing husband or obtained 
through outside help, women who 
want an enduring relationship with or 
without children have unexpectedly 
onerous strains. They are forced to 





make agonizing choices, especially if 
they are ambitious about rising to the 
top. Worry, concern, guilt are the ky- 
products. No matter which choice is 
made, the trade-offs are absolutely 
enormous. 

“I don’t have the answers to these 
dilemmas and the serious issues they 
raise. But I do know one thing: The 
problems are becoming more intense, 
not less, as a new generation of women, 
with even higher expectations of fast- 
track careers and satisfying personal 
lives, enters the work force. 

“It could be that the concerns of 
young men and young women are at 
last converging. I see the problem of 
heightened expectations in some ways 
as a generational problem, not just the 
problem of women. 

“It is not only young women who 
want a more balanced lifestyle. Many 
men today are reevaluating how they 
spend their time—wanting to balance 
the time they spend with their fam- 
ilies and on intellectual and social in- 
terests with the time required for 
fulfilling work obligations. 

“Maybe these expectations are dan- 
gerously unrealistic and will breed 
disappointment. But then again, 
maybe these very expectations will 
fuel further change. After all, how 
many of us now are leading lives that 
once would have seemed terribly, terri- 
bly unrealistic?” 





A woman of many splendid roles, 
Maya Angelou has been teacher and 
lecturer, producer and director, actress 
and civil-rights activist. But it is as 
poet and novelist that she is best 
known. She likens women’s progress to 
“a long and torturous climb up a sheer 
cliff,” and as a fellow climber, looks 
back to assess that progress and gain 
heart for what is still to be done. 

“A friend lent me her valuable copy 
of the September 1898 Ladies’ Home 
Journal, which cost ten cents in those 
days. ‘Well Bred, Soon Wed, advises 
an advertisement. The text then in- 
forms the reader that ‘girls who use 
Sapolio are quickly married.’ (I think 
Sapolio is an olive-oil based soap.) In 
another advertisement a girl of around 
eleven adjusts a waist corset on a girl 
of five or six. We are told that ‘graceful 
girls become graceful (continued) 
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women. The Good Sense Corset Waist 
imparts grace to the form and gives 
the figure a beautiful contour. Recom- 
mended by physicians.’ 

“After the laughter died down, I 
started to muse upon how much we 
really have changed in the last one 
hundred years. 

“TI think we can rightly take pride 
in the victorious suffragettes, the No- 
bel prize-winning scientists, states- 
women, politicians, the Supreme 
Court judge, and all the accomplish- 
ments of our sisters who have strug- 
gled against horrible prejudice to win 
justice for themselves and for us. But 
our work remains to be done. The pin- 
nacles of equal rights and justice loom 
high above the plateaus we have 
reached. We must gird ourselves with 
corsets of determination for the next 
one hundred years so that a writer in 
2084 does not find a copy of this issue 
of the Ladies’ Home Journal and, 
after scrutinizing it, ask herself, 


‘Where is the progress?” 





Actress Joanne Woodward has been 
noticeably absent from stage and 
screen of late, and for what, to her, is 
the best of all possible reasons: She 
has chosen to concentrate her ener- 
gies on behalf of the nuclear freeze 
movement as she sees it, the 
most crucial movement for women— 
and for men—of our day. (She and 
husband Paul Newman are also pro- 
moting a TV documentary War With- 
out Winners, which can be seen this 
winter on local television channels.) 

“| have never regretted my career 
as an actress. It’ my job. But I do 
regret that I didn’t become better ed- 
ucated in politics earlier. I excused 
myself the way so many women do: 
‘ .. too busy working and raising my 
children.’ I believe that women can 
no longer use that excuse. Time is 
running out. 

“Women have been effective in so 
many areas. We fought to get the 
vote. We’re still holding our own and 
winning on abortion rights. Cer- 
tainly the drive for the Equal Rights 
Amendment has been a women’s 
drive, and although we haven’t been 
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succes 
I'm conv id we can make a dif- 

ference ons. nuclear freeze issue, 

too. We can “arn the facts, join 

groups, organize  ~aj|jjes, make 

speeches, raise people, caynsciousness. 

We can write our congsecsmen, call 

the White House. And if al ele fails, 
we can play Lysistrata with our men,” 
she laughs. “No more sex till there 
are no more bombs. 

“IT think women often take a longer 
view than men. We’re more practical. 
We can make certain compromises, 
because of our instinct for nurturing 
and protecting our young. Nature is 
not foolish. All females—dogs, cats, 
elephants—were given those _ in- 
stincts for a purpose, and they're 
very relevant to our problems now. 

“Talk about future challenges for 
women! This is it!” 


1 yet, we haven’t given Up. 





Sally Ride: athlete, scientist, and, of 
course, astronaut. As the first Amer- 
ican woman in space, she is a special 
symbol to many of us: clear-eyed, 
brave, and as the Challenger ven- 


tured out from Earth, an equal 
among her fellow astronauts. She 
says that she has never encountered 
sex discrimination, and we can only 
wonder. Is this a tribute to her excel- 
lence, or is the millennium nearer 
than we think? 

“I do know women who have felt 
discriminated against, and I consider 
myself lucky to have come after 
them. I feel I have a debt to the 
women’s movement, but I’m not sure 
how to repay it except by doing my 


job as well as | can. 


“Someone asked me if I felt pres- 
sure before the flight, and the answer 
is yes, but not because I’m a woman. 
I think the entire crew felt pressure 
because so many people spent so 
much time and money building the 
experiments we were to perform in 
space—experiments that they en- 
trusted to us. 

“As a child I had role models: Billie 
Jean King (because I play tennis) 
and one of my science teachers. | 
didn’t have a woman astronaut as a 
role model while I was growing up, 
but I’m glad there is one now. I think 
that’s one of the important things 
that came out of our flight.” End 
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In the last hundred years, we’ve gone from love without sex to sex without 
love. In the process, what have we gained? What have we lost? For our 
hundredth anniversary, the Journal asked four prominent authorities to evalu- 


ate the ever-changing relationships between the sexes. 


By Maxine Abrams 





When this magazine was found- 
ed, few people dared to question 


the firmly entrenched _ social 
mores that determined their 
conduct in love, sex and mar- 


riage. In recent years, however, 
a relationship revolution has so 
rocked the rules that virtually no 
strict guidelines remain. 

One of the biggest influences 


over the last few decades has 
been the emergence of the 
behavioral sciences, which now 


provide many insights into our 
sexual behavior and motivations. 
Ours has become the most 
helped, best-informed, most liber- 
ated generation in history. Thou- 
sands of psychotherapists, armed 
with hundreds of treatments, 
stand ready to assist us. 

Why, then, are problems con- 


cerning love, sex and marriage 
? 


still so prevalent in the 1980s‘ 
To find out some 





answers, we 





interviewed four authorities on 
human behavior: Virginia John- 
son-Masters, director of the 
Masters & Johnson Institute in 
St. Louis; Wardell Pomeroy, 
Ph.D., academic dean of the 


Institute for Advanced Study of 


Human Sexuality in San Fran- 


cisco; psychoanalyst Mildred 
Newman, with her husband, 


Bernard Berkowitz, Ph.D., author 
of How To Be Your Own Best 
Friend; and anthropologist Nena 
O'Neill, author, with her late 
husband George, of Open Mar- 
riage. Here, we question them 
about some of the most challeng- 
ing issues of our time. 


With all the help 

and_ information 

available, why do 

we still see so 
many unhappy couples and 
lonely individuals? 





NEWMAN: Solutions don’t come 
solely from having the facts. They 
come rather from understanding 
yourself and knowing how to apply 
the information to your particular 
situation. Unfortunately, many 
people still do not know what they 
want or what they need in order to 
find happiness, and they are unable 
to select the information that would 
be most useful to them. 

POMEROY: Many of us are not as 
unhappy or as unfulfilled as statis- 
tics indicate. When people are dis- 
satisfied, they actively try to 
change the situation. Ironically, to- 
day’s high divorce rate may actually 
be proof of how good the marriages 
that survive really are. In years 
past, obtaining a divorce was so dif- 
ficult that many people carried on 
suffering in poor marriages. 
However, now we have much higher 
expectations: If a marriage doesn’t 
work, we get out of it. (continued) 
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LOVE & SEX 


continued 





Although many people are seeking 
help for sexual disorders, that doesn’t 
necessarily mean there are more 
problems, just that people are ac- 
knowledging their difficulties. 
O’NEILL: Many of us expect good 
relationships to come naturally. We 
don’t want to face the fact that 
interpersonal skills must be practiced 
and that we can learn to communicate 
effectively. 


Now that sex is 
readily available, 
are we enjoying it 
more? Has sexual 
freedom made us happier? 


O’NEILL: Sexual freedom has opened 
a whole new world and, for women in 
particular, it has made sex more 
enjoyable. We now know much more 
about sex than in the past and are less 
inhibited about expressing sexual 
desires. But some people have not 
handled the freedom responsibly, and 
they have become jaded about sex. In 
particular, when the restraints were 
first removed, the tendency was to 
overdo it. Fortunately, we are now 
coming back to some kind of normalcy. 
NEWMAN: People now have the op- 
portunity to enjoy sex more because 
shame and guilt have been minimized. 
However, our society is so filled with 
provocative sexuality that teenagers 
are sometimes pushed into having sex 
before they are ready for it emo- 





‘Crispy tried foods,creamy meaty pastas, sauces beautifully | 
herbed and seasoned. This is living, not dieting.” 
lynn Redgrave 


tionally. All the teenage pregnarries 
tell us that. Sexual freedom does not 
benefit these teenagers, who are no 
more ready to have children of their 
own—or to deal with the tranmas of 
abortion—than were their counter- 
parts of one hundred years ago 


What are the most 
common problems 
you see in this gen- 
» eration concerning 
love, sex and marriage? 


O’NEILL: We have so many lifestyle 
options that people don’t commit 
themselves to one long enough to 
learn to handle a little unhappiness. 
I'm not saying they should stay in a 
bad marriage, aS many continued) 
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Dustbuster “ 
Fora happy whatever. 


Next time youre searching for the perfect gift 
for a special occasion, remember the Black & Decker 
Dustbuster vac. There's no time of year when you 
can't give one, and it's a gift everyone 
will love to get. 

The Dustbuster 1s a small 
cordless vac that makes 
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“its lightweight and & é 
yore so you ar we can pick up little 
» @ .»”— messes anywhere. 
”" And because it 


recharges continuously 
4% -, inits storage unit, its ready to 
G6.to work whenever you need it. 
$0 whatever the“occasion, give a Dustbuster. 
aly a.pertect gift—one you can even give 


yoursell. 
80) Blacks Decker 
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A need many women have 
but few talk about. 


Many married couples occasionally 
experience personal dryness caused 
by everyday tensions and stress. 
This often leads to the need for 
additional lubrication. 

That is why you should know 
about K-Y* Lubncating Jelly from 
Johnson & Johnson. 

Water Soluble, Non Greasy 
K-Y* Jelly is water soluble. This 
means it is not greasy or sticky. It 
also means it doesn’t leave any build 
up or residue behind. In fact, K-Y* 
Jelly washes off easily and com- 
pletely with plain water. 


Like Natural Lubrication 


K-Y* Jelly is clear and light—much 
like your own natural lubrication. 
This is a major reason why it is used 
by millions of marned couples. 


Safe 


K-Y* Jelly is used by doctors 
throughout the country whenever a 
lubricant is needed for internal 
examinations. It has been exten- 
sively researched and tested to in- 
sure that it will not harm delicate 
human tissue. So you can trust it. 


We 
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LOVE & SEX 


continued 





people of past generations frequently 
did, but today we don’t give marriage 
much of a chance. 

NEWMAN: In my opinion, marriages 
tend not to involve two equal adults. 
The husband or wife acts as the 
parent, and the other spouse assumes 
the role of the child—often to such an 
extent that sexuality falters, the 
marriage fails and the couple's love is 
no longer the type of love that should 
exist between husband and wife. This 
is frequently the reason people have 
extramarital affairs. Healthy sex can- 
not flourish when partners are playing 
parent and child vis-a-vis each other. 
POMEROY: One common problem 


among women is a lack of love for 
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their bodies. They haven’t learned to 
express themselves sexually, to partici- 
pate actively in a sexual partnership— 
to revel in it, in fact. 


Have misconcep- 

tions about love, 

sex and marriage 

been handed down 
through the generations? Are 
we guilty of making all the 
same old mistakes? 


O’NEILL: Many of us still expect 
marriage to be the answer to a lot of 
our problems. We also expect to be 
able to change the person we marry. 
But, I think we are also beginning to 
understand what our great-grand- 
mothers knew all along—that roman- 
tic love is very different from the kind 





— 


of durable love that means standing by 
each other in good times and bal. 

NEWMAN: People still think they 
should hide their feelings io avoid 
disagreements and to keep from 
hurting their partners. But you can’t 


really do that and have a successful | 


marriage. For this commitment to 
work, communication is necessary. 
JOHNSON: We still believe that 
working at sex will make it “happen.” 
This adherence to the Puritan work 
ethic—the firm belief that anything 
can be achieved if one works hard 
enough—is especially strong for those 
who are anxious about their sexual 
capacity or think they may have a 
problem. Sexual response is a natural 
function, influenced and made fulfill- 
ing by time, place and circumstance. It 
cannot be forced. 


| POMEROY: One misconception that 


has been handed down and is now 
being challenged is that the male is 
the more sexual being and therefore 
must initiate sexual contact. Women 
today, however, are no longer accepting 
this notion; they are initiating sex 
much more than in the past. 


As we overcome 
old inhibitions, do 
we create new ones? 
Are sexual _ prob- 
lems taking on new forms? 


JOHNSON: New problems seem to 
arise with the introduction of a new 
ideal. We are bombarded today with 
the Madison Avenue and Hollywood 
model of sexuality. We are told how to 
look sexy, be sexy, dress sexy, smell 
sexy. The drums beat for everyone to 
enjoy sex, have multiple orgasms and 
so on. The result is that people per- 
ceive a set of standards, which in turn 
leads them to try too hard—to perform 
sex instead of experiencing it. 

As people become freer to experi- 
ment, they move into situations they 
have never before encountered, and 


new difficulties emerge as previously | 


undetected feelings and attitudes are 
revealed. For instance, one partner 
may wish to experiment with new sex- 
ual positions, and the other partner 
may not feel comfortable with this. 
POMEROY: We are seeing more per- 
formance problems and disorders such 
as diminished desire, although it’s not 
yet clear whether this is because of our 
greater expectations of sex and aware- 
ness of problems or our improved tech- 
niques for diagnosis. 


What have been 
the century’s mile- 
stones with regard 


to our relationships 
and sexuality? (continued) 
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“This gang puts everything they have into the game, including knees 
and elbows! But ground-in dirt is no problem with my heavy-duty, 
White-Westinghouse washer and dryer.’ 

That’s right, Mom. The winning play gets washed away 


MUDVILLE G AN with the deep-ramp agitator and “Double-Action” washing. 
Your whole wash comes out dazzling clean! 


Best of all, you’ll save money with the exclusive Weigh-To-Save® lid and 
YS EAN! Water Saver Control. Together they tell you the best water-saving setting for 
P * lower energy and water bills. Plus, you'll save on detergent and bleach too! 
“ aby? And the attractive, matching heavy-duty dryer is designed to be energy- 
rT sin efficient, with cycles to handle all of today’s fabrics. 
“ se So, make the gang at your house come clean...with a top-loading washer 


and dryer from White-Westinghouse. 
We’re making things betier for you! 


White-Westinghouse 


One of the White Consolidated Industries 
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man did for a womarz 
be in an 


Now we w2em to 
era when sex is somthing 
that a man and woman do togetler. 


Perfectly delicious. Purely satisfying. Florida orange 
juice is loaded with vitamins and minerals. No wonder 
there’s nothing smarter than 100% pure orange juice 
from Florida. ' ; > 


Mrs. O’Neili, you 
helped aiter the 
concept of tradi- 
tional marriage by 
advocating flexibility in roles, 
even extramarital sex. Has the 
reaction to your book on open 
marriage surprised you? 


O’NEILL: [| was surprised by all the 
misunderstanding and by the way the 
public and the media focused mainly 
on the sexual aspect of open marriage. 
That small part of our book was misin- 
terpreted in many ways. Open sex was 
intended to be an addendum to the 
other freedoms that people need to 
work for in their relationships, such as 
the freedom to be themselves, the free- 
dom not to be role-bound, the freedom 
to express their feelings and have 
them accepted. As anthropologists, my 
husband and I knew that roles don’t 
have to be rigidly adhered to, and that 
married couples shouldn’t have to fit 
into one mold. Our book was intended 
to help marriages stay intact by mak- 
ing them more flexible and more inti- 
mate. In a sense, the book was prophe- 
tic—almost everything we discussed 
has become an expectation for most 
marriages today—except for the open 
sex. In subsequent research, we dis- 
covered that many who tried sexually 
open marriages—and a number were 
| very happy that they did—found they 

didn’t want to continue and went back 

to being sexually monogamous 








Mrs. Newman, you } 
pioneered the self- 
| love movement of |} 





the last decade, 
| which certainly has had its 
effect on relationships. Could J 
it be that we have carried your } 

| concept too far? 
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LOVE & SEX 


continued 
O’NEILL: Contraception and_ the 
womens moveme have certainly 
been two main idvances When 


women became able to plan their fam- 
ilies, gained access to higher education 


and acquired the means to earn their 
own living, their expectations for their 
relationships began to change. These 
expectations are continuing to evolve 
POMEROY: The study of sexual be 
havior and the advent of sex therapy 


were two important developments. An 


other significant advance for women 
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came with the realization that sex is a 
pleasurable activity that does not nec- 
essarily lead to procreation. The avail- 
ibility of abortion and increasing ac- 
ceptance of homosexuality have also 
changed our attitudes toward sex. But 
ven with all the new information, be- 
havior is very slow to change 
JOHNSON: Since Dr. Masters and | 
introduced sex into health 
care in 1957, we have often noted that 
sex in this society has evolved through 
three separate philosophical positions 
First, 
man did to a 
something a 


therapy 


since the turn of the century 
sex was something a 


woman. Next, sex was 


NEWMAN: There have always been 
people who understood the necessity of 
liking themselves before they could care 
for anyone else, just as there have al- 
ways been those who knew instinctively 
how to be good to themselves without 
being selfish or hurting other people. 
Anyone who has used our book as an 
excuse to become selfish doesn’t under- 
stand what we're saying. Our message 
is simply that people need to acknowl- 


edge, understand and accept their feel- 
ings if they are to care for others 
Individuals who are in touch with 


themselves have a better chance at suc- 
ceeding in a relationship. (continued) 








It’s not kitty’s fault if kitty’s cat box doesn’t smell nice and 
fresh. It’s the ordinary cat box filler you’re using. 

What you both need is Kitty Litter Brand. Because it’s 
moisture activated. 

When kitty does what kitties do, a special deodorant is 
released. A deodorant that eliminates every trace of odor. 
No other brand has it. 

There's only one kitty in the world like yours. Buy him the 
one cat box filler that totally eliminates odor. Kitty Litter Brand. 


There's only one Kitty Litter Brand. a 
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to help get glasses perfectly spotless. 
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| LOVE & SEX 


continued 





What would you 
tell your teenage 
daughter concern- 
ing sex, love and 
marriage in the 1980s? 


POMEROY: I'd explain that sex is 
fun, and that it doesn’t have to lead to 
pregnancy or V.D. unless she lets it. 
I'd tell her there are many different 
ways to enjoy sex, that it’s possible to 
feel sexually attracted to someone 
without being in love. 

NEWMAN: I'd emphasize the impor- 
tance of understanding herself—of 
thinking about who she is, what she 
needs and what makes her happy. This 
way she can learn to establish a suc- 
cessful, loving relationship. 
O’NEILL: I'd explain that marriage 
is not perfect, that it’s going to have 
rough spots. But if she has found 
someone she can build trust with, if 
she can truly share her inner self with 
love and excitement and respect, then 
I'd tell her to work through the prob- 
lem areas with her partner. I’d also 
tell her to relax in her marriage. 


Where do you see 

us heading in the 

1990s? What is 

coming up concern- 
ing love, sex and marriage? 


JOHNSON: Men and women will 
learn to combine their talents and 
skills to attain common goals without 
unnecessary assignment of gender 
roles. In addition, a reliable method of 
contraception that has no side effects 
should be developed by the year 2000. 
Finally, I like to think that most peo- 
ple will eventually realize that sex- 
uality is an honorable facet of life to be 
handled knowledgeably and reason- 
ably so that we will see a reduction in 
sexual abuse, unwanted pregnancies, 
and divorces due to sexual inequities. 
O’NEILL: |, too, expect there will be 
better relationships but shorter-term 
marriages, with more people marrying 
several times. I think we will continue 
to see a variety of living-together ar- 
rangements and marriage styles. I 
also believe we will continue to explore 
the limits of personal freedom in rela- 
- tionships of love and commitment. 
MAN: People will have a better 
/ sense of who they are and, as a result, 
+ will develop the capacity for closer re- 
| lationships. The women’s movement 
will continue to encourage women’s in- 
| dependence so that marriages will be 
- more likely to involve equals and have 
a better chance for success. End 
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you. Hoping you'll send help. And 
you can. Right now. 
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National Chairperson 
Christian Children’s Fund, you can 
help a needy child more than you can 
imagine. A child whose only abun- 
dance is poverty. Whose constant 
companion is hunger. Whose familiar 
enemy is disease. 

For just $18 a month, you can give a 
child nourishing meals, decent cloth- 
ing, medical care, a chance to go to 
school, or whatever is needed most. 


sor. We'll send you a child’s photo- 
graph and family background 
information. You'll learn how the E 
child will be helped. And how you 
can share the life of yoursponsored gm 
child by writing and receiving letters 
in return. 

Please, don’t save this coupon. 
Send it in right now. You can give a 
child hope. And love. 


Dr. James MacCracken 
CHRISTIAN CHILDREN’S FUND, Inc. 
Box 26511, Richmond, VA 23261 
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Our centennial 





We'd like to celebrate the Jour- 
nal’s 100th birthday by giving 
you a fabulous present—re- 
productions of four of our best- 
loved covers. Created by the 
great illustrator Harrison 
Fisher, these famous Fisher 
Girls are sure to be a charm- 
ing addition to your home. 
Printed on fine-art paper, the 


78 


= nes 


E 
a 
} 
el 





aoe 


Art prints of four 
glorious turn-of-the- 
century LHJ covers. 





prints measure 10 by 12 inches 
and are yours for just $1 to 
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cover postage and handling.'7 
And as a special offer, to help 
you enjoy their beauty even 
more, the set can be purchased 
ready for hanging in attrac- 
tive, oak-finished, solid-wood 
frames. The framed prints are 
mounted under clear, unbreak- 
able, glass-like acrylic. To order, 
please use coupon on page 162. 
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Benefits of Membership. Membership in the 
Book-of-the-Month Club begins with your 
choice of 4 of today’s best books for $2. 
Beco our prices are generally lower than 
the publishers’ prices, you will save through- 
out your membership on the finest new titles 
In fact, the longer you remain a member, the 
greater your savings can be. Our Book-Divi- 
dend® plan, for which you become eligible 
after a bref trial enrollment, offers savings 
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art books, reference works, classics, books on 
cooking and crafts, literary sets and other con 
temporary works of enduring value. All Book 
of-the-Month Club books are equal in quality 
to the publishers’ originals; they are not con- 
densed versions or cheaply made reprints. 

As a member you will receive the Book-of- 
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Month Club is America’s Bookstore. 
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CLASSIC 


SHAPE-UPS 





EXERCISES THAT HAVE KEPT 
THOUSANDS OF WOMEN FIT AND TRIM 


For the past one hundred years, the YWCA has 
been helping women to stay fit. Whatever the 
ideal feminine form of the decade, from the 
Victorian hourglass figure to todays stream- 
lined shape, the Y's exercises have done the job. 
We’ve picked ten that cover some of the most 
common figure flaws. They’ve worked for gener- 
ations of women—they’ll work for you. Consult 
a doctor before beginning an exercise program. 
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© Posture 


stretch 





Stand up straight 
with feet shoulder- 
width apart, arms 
at sides. Inhale 
slowly to count of 
5 as you raise arms 
butterfly-style 
overhead, stretching 
fingertips toward 
ceiling. Lower 

_ arms and exhale. 

_ Repeat 5 times. 
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Neck 
rolls 





To begin 
the exercise, 
inhale slowly. 


As you Pi } 
exhale, turn ay 
your head 


slowly to the left, then drop your chin 
to your left shoulder. Next, move your 
head toward center, with chin on 
chest, ending with your chin over your 
right shoulder. Reverse. Complete 5 
swings on each side. 
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Pelvic tilt 





Lie on your back, feet flat, knees up, 
shoulder-width apart. Then, contract 
buttocks and raise hips as far as you 
can, shoulders on mat. Hold for 5 
counts. Roll down slowly, small of 
back before hips. Repeat 2 to 8 times. 


SSL - ee eS SE er OE 
It isn’t only models and sports 
lovers who need to keep in shape. 
So, we asked a group of everyday 
exercisers—women just like you, 
who represent all ages and body 
types—to demonstrate the YWCAS 
time-tested firm-ups. We think they 
came through in good form. 
nS SE Ee ee 
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Skin care isnt just something g you buy. 
Itssomething you learn 









Your skin is unique. With its own special 
levels of oil production and moisture re- 
tention. Its own elasticity, resiliency and 
sensitivity tothe sun. 

And it takes more than mysterious 
creams and lotions to keep it healthy and 
beautiful. It takes knowledge. 


Mary Kay doesn’t just sell you skin care. 
We teach you. 

At Mary Kay, we believe the best way to 
learn about skin care is through personal 
instruction. That's why you'll work closely | 
with a professional Mary Kay Beauty | 
Consultant. You'll learn about Mary Kay’s | 
Five Steps to Beauty: cleanse, stimulate, 
freshen, moisturize and protect. A total skir 
care system based on products that work 

- together to make your skin naturally radi- 
_ ant. From your very first facial. 





Mary Kay is scientifically formulated for 
your skin type. 
_ While all skins have the same basic needs, | | 
every skin has special needs, too. After 
' years of research, Mary Kay has developed] 
a variety of skin care products scientifically| 
formulated to bring out the vibrant qual- 
ities of your kind of skin. Whether it’s dry, 
normal or oily. Hl 
Learning the right beauty regimen, | 
with the right products, is the best way to || 
keep your skin looking young. 
That’s why you need Mary Kay. | 
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Mary Kay Cosmetics = 


Look in the Yellow Pages under Cosmetics/Retail, 
or call 800/527-6270 toll free. In Texas, call 800/442-5473. In Canada, 800/268-0413. 











Back stretch 





This exercise gives 
back and hamstring 
flexibility. To begin, 
stand up straight 
with your feet apart. 
Raise your arms 
overhead, with palms 
facing each other (as 
pictured, right). 
Then, keeping back 
straight, bend over at | 
waist, reaching out 
and downward with 
arms. With knees 
slightly bent, slowly 
touch fingers to floor 


(pictured left). 
In this position, 
relax upper 
body for two 
counts. Slowly 
roll body up 
to a standing 
position. 
Repeat the 
sequence 10 to 
20 times. 





Abdominal firm-up 





Lie on back with knees bent, feet flat 
on floor, tightening abdominal muscles 
so lower back is pressed to floor. With 
arms reaching out in front, slowly roll 


WIENER SSSR RS 





\ 
bs 
FRSA ORIOL SA! OST 1 


up to sitting position. Roll down. 
Variation: Roll up; twist body toward 
the left side; roll down. Then, roll up 


Pam, 


j 





— | 


and twist body toward the right 
side, and then down. Repeat 
combination, working up to 25 times. 


Qo 





Herbert Schulz 


CLASSIC 
SHAPE-UPS 


continued 





Hamstring stretch 





Lie on floor, resting on elbows; bend 
left leg, foot flat on floor. Extend right 
leg. Raise it with foot flexed, lower 
with toe pointed. Repeat 10 times. 
Alternate legs and repeat exercise. 





— 
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Upper back strengthener 





In standing position, extend arms out 
from shoulders, palms up. Inhale 
slowly, press arms back. Hold for 5 
seconds. Repeat 5 to 20 times. 





Side leg lifts 


Lie on left side, resting head on left 
arm, right arm extended as pictured 
above. Raise right leg toward arm 
until they touch. Repeat 10 to 25 times. 
Change sides. Repeat. 














Arm and back builder 


On hands and knees, bend left knee in 
toward chin (pictured above). Then 
extend leg back and lower upper body 
to touch forehead to mat. Work up to 
25 repetitions with each leg. 








Aerobic fun 





To upbeat music, walk in place; 
increase pace. Kick legs to beat. Add 
arm swings, knee raises, jumps, 
twists. Begin with a few minutes, 





increase each day. When tired, resume 
brisk walking, gradually slow down. 
(Ae ST 5 
Hair, Pascal Boissier for Glemby. Makeup, Bobbi Brown 
Shopping details, see page 177. "Neck rolls” and “Pelvic tilt” 
exercises adapted from the book THE YWCA WAY TO PHYSI- 
CAL FITNESS by Evelyn Fiore. Published by Doubleday, Inc 
Exercise consultants, YWCA of the City of New York: Rita 
Rocheford, Sandra Lotz Fisher, Edna Mae Robinson 
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olitics 


New patterns of power for 
women are equally clear in 
politics. The gender gap is 
real. Women now outnumber 








men 


as 


voters, 


and 


women 
vote more independently. 


Women’s new access to po- 


litical 


power 


Women now 
outnumber men 
as eligible voters. 


IS 


being 






ex- 


pressed locally and individu- 
ally. The push for the Equal 
Rights Amendment was and 
is important. But the failure 
of the ERA was not because 
it is pro-woman but rather 
because its passage was ap- 
proached in a “top down” 
fashion—by trying to get 
Congress to do something, 
rather than starting locally. 
The real victories for women 
are springing up like roses 
in villages and towns and 
cities across America. 

The signs for the future are 
clear. Women are reaching 
new levels of achievement and 
authority at a rapid rate—a 
rate that may even frighten 
some. For example, in 1972, 
there were only twelve 


By the 
35 percent of 


women W1 





women mayors in cities with 
populations of 30,000 or more. 
Ten years later, that number 
had jumped to seventy-two, 
and included such _ person- 
alities as Dianne Feinstein 
of San Francisco and Kathy 
Whitmore of Houston. This 
increased vitality and parti- 
cipation of women in local 
politics is much more sig- 
nificant than national victo- 
ries or defeats, because it is 
at the grass-roots level that 
change is made. 
Furthermore, the nature 
of political power and of 
leadership will change dra- 
matically as males and fe- 
males work together in gov- 
ernment. A nonsexist stan- 
dard of personal excellence 
will emerge as a new foun- 
dation for rising mutual re- 
spect between the sexes. 
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“Tused soap for thirty years. Switching “With Dove, my skin feels soft and “There must be something in Dove 
just for seven days made me realize that youthful. It doesn’t feel like it’s almost that makes my skin more alive. It feels 


Dove was much better.” 40 years old.” smoother, softer.” 
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‘With Dove, I didn’t have that tight, dry “Dove cleared the dryness and flakiness “Soap really dried my face and it felt 





feeling in my face. Dove is a superlative I had with soap. Dove tended to almost dried up like a prune. Dove makes it feel 
product.” heal my skin.” real smooth.” 


Why are you still using soap 
when women from Philadelphia to Phoenix 
will tell you Dove is better’ 


There is no question about it. Dove’ is better for your 
face than soap. Ten years of clinical tests have proved 
it to be a scientific fact. 
These women proved it for themselves after giving 
up soap and using Dove for just seven days. 
You see, soap dries your skin. It strips away your 
skin’s natural moisturizer. It cleans your face—dry. | 
But Dove is not a soap. It’s made | 
EOE —. Se quite differently with 4 moisturizing 
SS cream. Instead of drying your skin, it 
keeps it softer, smoother. 
Try Dove instead of soap 
for just seven days. / 
prove it for yourself: 
Dove is bette 
because it doesn't 
dry like soap. | 











Greater success for women will con- 
tinue to have a profound impact on 
marriage, the family structure, and 
male-female relationships. Marriage 
and 


childbearing for women will 
often be delayed while they start 
their careers. Consequently, women 


will enter marriage and motherhood 
as much more developed, more ma- 
ture and more equal part- 
ners. With the “rules” of 





Marriage 


and motherhood 





















there will 


jeatcbeMEtxooe 


fT 





bilities. Men will do more house- 
work, spend more time with the chil- 
dren, and be relieved of the pressure 
of being the lone breadwinner. At the 
same time, women will no longer be 
forced to be the sole homemaker 
however, women who choose not to 
work outside the home will not be 
misfits of the future. A liberating 
megatrend is the growing 
existence of multiple op- 


marriage and balance of tions. The straightjacket 
power..clearer. from the conformity of the past is 

beginning, there should a1 inate disappearing. 

be less confusion about future, And now, more than 

marital expectations, less ever, the family will 


discord and _ therefore again become the center 
fewer divorces as well ern sg of many people’s lives 
Dual careers will bring Many Americans have a 


a further breakdown of feeling that our institu- 
traditional sex roles. The aay tions have failed us. So, 
era of Supermom, when eRe ae se people are once again 
women tried to do every- beginning to take their 
thing, is vanishing. The lives into their own 
future promises a ne hands—and that pro- 








more equal sharing 
of family responsi- 


Opp 
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cess begins first of 
all in the home. 















explé yang 


Lifestyles 


In the future,..women..will have a 
tremendous opportunity to develop 
all aspects of themselves. Aging 
will become less of a problem to 
women; they will be encouraged to 
age with confidence. Many new role 
models are emerging for women in 
the forty-and-over age group: Jane 2 
Fonda, Sophia Loren, Lena Horne, | 
to name just a few. Women will ex- 

pect to be vital and attractive into 
their fifties, sixties and beyond. 

We will all discover a new hu- 
manity and joy in learning. Because 
our society is becoming so highly 
technological, we will want a com- 
pensatory ballast of “high-touch,” 
as I call it—a new jolt of humane- 
ness to combat the essentially anti- 
human (continued on page 141) 
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See? Improved Crisco Oil stays a 
Sun longer than other oils. So 
salads never taste oily. Or vinegary.~ | 
MC a CRMC UU Ce a Ue 
Improved Crisco Oil. One bite and | 
you'll know you've got better taste. 
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For one hundred years, Ladies’ 
Home Journal has been part of 
the lives of American women. 
Decade after decade, the Journal 
has informed and entertained, 
encouraged and applauded. As 
the following pages show, our 
history is truly your history, and 
the past century has been one of 
extraordinary achievement for us 
both. As we celebrate our centen- 





nial, we are proud to report that 
American women have never lived 
healthier, fuller, better lives. In this 
issue we have combined high- 
lights of our past with | 
our present and fu ; 
we know there are many chal- 
lenges for wome are filled 


ants | 
signts 


with optimism what lies 
ahead of us is is also the first 
issue of our next hundred years. 

























Clean 
and 
pure 


was the motto of the de- 
cade. In the beginning, 
most LHJ readers worked 
at home. Their lives de- 
pended entirely on the 
sood will of one man. So, 
naturally, the most vital 
advice of the decade con- 
cerned how to manage him. 
“Nine men out of ten are 
manageable if you go the 
right way about it,” said ed- 
itor Louisa Knapp. “Should 
you wish for anything par- 
ticularly, don’t insist upon 
it after refusal Make 
an extra good dinner 

Put a bow on of the color he 
likes. In a short time that 
man will do precisely as 


you wished.” 
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Every decade had a 


Cause 


In our first, we admon- 
ished readers: Keep 
Your Daughters Pure! 
LHJ said: “One doesn’t 
bring up a... girl to 

graduate with nun’ veil- 
ing and sixteen hired bou- 
quets to have some dark 
night bring a rascal and a 
rope-ladder to steal her 
away just when she is get- 
ting big enough to do the 
marketing and darn her 
father’s socks! Moth- 
ers! Keep an eye on your 
sons and your daughters!” 






















New tech 



















The Washer 








c. 1887 (the invention of 
the decade), Monday was 
washday. Imagine a whole 
day of scrubbing. Now, 















T’S OUR HISTORY 


ONE HUNDRED YEARS OF THE LADIES’ HOME JOURNAL 


T’S YOUR HISTORY 


BY SUSAN DWORKIN AND A CENTURY OF THE EDITORS OF THE LADIES’ HOME JOURNAL 


1883 
to 
1893 


imagine how thrilled the 
homemaker was to have 
this new contraption. 
Readers looked up to 
women who were rich or 
married to some. great 
man. No wonder then the 


Most 
admired 


was Mrs. 
Thomas 
Edison. | 
“Nothing | 
has ever 
happened to 
me,” she Lif 
said. “I have lived a per- 
fectly commonplace, ordi- 
nary womans life, [with 
absolutely nothing of pub- 
lic interest in it.” 


Most 
glamorous 


the 








was Adelina Patti 
millionaire 
impressaria 
of the opera. 
She lived 
life in the 
fast lane, 
and in May 
1892, LHJ readers got all 
the details. She’s got “a pri- 
vate gasworks, to illumi- 
nate her winter garden,” 
wrote Florence Wilson. Her 
little theater was “as well- 
equipped as the Metropoli- 
tan Opera,” and her palace 
in Wales was the stuff of 
which dreams were made 













































But even then, LHJ had a 
notion that womens lives 
would not always be laun- 
dry, corsets and absolute 
dependency on men. In a 
Journal article, Edward 
Bellamy predicted inde- 
pendence for “Women in 
the Year 2000.” He wrote 
“We suppose that 
every adult woman... had 
coming to her a regular 
annual income 


are to 


in the 
same amount with that re- 
ceived by her brother, hus- 
band or father, but not to 
come to her through them 

but directly from the 
national administration, 
as a matter of constitu- 
tional right A system 
like that would render her 
entirely independent of 
men » 

Bellamy foresaw a revo- 
lution far in the future, but 
it was to begin sooner than 
he knew, with Teddy Roo- 
sevelt’s gorgeous, indepen- 
dent daughter, Alice 


They were fun 
They were 
Trouble. No mere 
Man could 
handle them 
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Alice 
Roosevelt 
was the 
most 
glamorous 
woman, 
hands down. 
Illustrator Charles Dana 
Gibson fashioned a new 
American heroine after 
her—the Gibson Girl. 





The most 
admired 
woman was 
the nation’s 
First Lady, 
Edith F ' 
Roosevelt. s | 

The Journal's crusading 
new editor, Edward Bok, 
had a new idea of 


What men 
want 


He wrote: “It is not meet 
for the young girl to sit at 
the feet of her husband 
and learn all she knows 
from him. This makes a 
wife simply an echo of 
her husband, and this 
every strong 

man resents.” 


w tech 
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er 

were still trouble. 
But now when they 
poured water on 
your killer corset, at 
least it wouldn't rust. 


Cause 


The great cause of the de- 
cade was the eradication of 
the immigrant slums. The 
crusading champion to 
the poor was typified by 
a Journal heroine, Mrs. 
Ballington Booth. “The 
improvement of social 
conditions .. .” wrote the 
Rev. Charles H. Park- 
hurst in 1895, “is to be 
effected only by the me- 
dium of personal agency, 
and for that kind of minis- 
try one woman is the 
equivalent of ten men.” 
Women were on the 
move in America. They 
agitated for the vote. They 
wanted college educa- 
tions. Yet LHJ stopped 
short when it came to the 
education of women. In 
1900, an anonymous 
mother asked “Is a Col- 
lege Education The Best 
for Our Girls?” The an- 
swer was a definite no. 
She said, “Not once in a 
womans life, perhaps, will 
she be called upon to.. . 
dissect a cat. But three 
times every day a meal 
must be cooked under her 


supervision.” 
In the next decade, how- 
ever, educated women 


would become LH ideals. 
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The ad-be 
















7 ariIng paper 
Shopping bag : | 
oe ‘ ore- 

ges d at the 1904 

St. Louis World's Fair 










¢. 1904 “Infant mortal- 
ity would be greatly re- 
duced,” according to ad- 
vertisers, if you had one 
of the new refrigerators 
to keep milk fresh. 


Most 
admired 


according to a Journal 
poll were reformer Jane 
Addams and 

Helen Keller, im 
who had just [ie 
been ies 


















































Spurred by discoveries of 
a dangerous microbe un- 
derworld, Bok led the 
Journal into the cause of 
public health. “What do 



































you eat with your candy,” eae 
he asked, “typhoid germs Radcliffe 
or the bacilli of tuber- “Light give 
culosis?” Unwrapped can- mie light!” 


dy soon disappeared from 
the stores. “The public 
drinking-cup is one of the 
most dangerous of public 
evils for communication of 
disease!” he editorialized 
in 1908. Soon it was out- 
lawed. LHJ denounced 
















she cried in 


the story of ra 
her life. : 


Most 
glamorou 



















patent medicines like was Ethel 16 Oe a 
Hookers Wigwam Tonic Barrymore, "ays 
and Dr. Williams’ Vegeta- painted by 


no less than 
John Singer 
Sargent on 

our cover. 


ble Jaundice Bitters as al- 
coholic, laced with opium 
and cocaine. As a result, 
women stopped buying. 
So merchants stopped § 
selling. The government 
began passing the pure 
food and drug laws that § 
have protected Americans & 
ever since. 
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echo anymore, 
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It takes 
a wor... 


to get the vote. The great 
cause was the First 
World War. It killed and 
maimed millions, and got 
America into the big, 
cruel world. 












The Journal extolled a 

new heroine, who kept the 

home front prosperous 
ne ie 


cea 




















and told women what 
they should knit for our 
men overseas. 


Advice 


In the wake of night- 
marish battles and terri- 
ble devastation, and with 
womens suffrage a real 
ity at last, Ladies’ Home 
Journal urged a new po 
litical sensitivity its 

















on 


Most 


was Irene Castle, queen 


(1) 














of the new dance craze. 


readers, and called upon 
them to become active, 
as this eloquent quote 
shows: “The time has 
come to take this 
world muddle that 
men have created and 
strive to turn it into 
an ordered, peaceful, 
happy abiding place 
for humanity.” —Mrs. 
O. H. P. Belmont, Presi- 
dent, Women’s Party, Sep- 
tember 1922. 


e 
Kids 
were what you gave 

to your country. 


Franklin Delano Roose- 
velt, then Assistant Secre- 
tary of the Navy, suggested 
a patriotic makeover. 





















| 
admired } ( ca “ts 








Women 
bobbed their 
hair, 

discarded 

their corsets 
and took to 
the road in the 












New tech, the automobile, c. 1913 


And in the post-war boom, the Journal advertised a 
host of new gadgets to simplify women’s lives (vacuum 
cleaners, thermos bottles, ovens you could regulate, 
linoleum floors) and ran a startling report from Ger- 
many: “The Painless Childbirth—Testimony of Ameri- 
can Mothers Who Have Tried the “Twilight Sleep,’” 
namely, the drug scopolamine, a sedative that would 


But the newly liberated 
flapper-businesswoman of 
the early twenties definite- 
ly had a mind of her own, 
and sometimes she found 
herself irritated with 





What men 
want 


“A Free Woman,” illus- 
trated by Will Grefe, sport- 
ed this caption: “Ultimate- 
ly They Wanted Me to Love 


“Gm le 





be decried by future generations. 
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Them or... to Lend Them 
Money, and When I Would 
Do None of Those Things 
They Not Only Discon- 
tinued Their Courtesies, 
but Also Hated Me Cor- 
dially and Had Much to 
Say About The Unreason- 
ableness of Women.” 


Most 
glamorous 


was Mary 
Pickford, 
America’s 
sweetheart, 
darling of 
the movie 
craze 


And 





the 


twenties 
roared right into the next 
LHJ decade with no pre- 
monition of the debacle the 
thirties would bring. 


so 






de 





















Boom 
and bust 


“The Coolidge Boom” 
made a lot of Journal 
readers rich women. They 
bought stocks for fun in 
the afternoon, as though 
they were going to a Tup- 
perware party. 

At this auspicious mo- 
ment, Elizabeth Hoyt of- 
fered her advice: “Pros- 
perity, not poverty, is the 
American problem today, 
and what we need most to 
learn is not how to get 
along without money but 
how to get along with it.” 


e 
Kid sothigh 
on fast cars and good 
living—especially 
teenage girls. And, 
as Norman Rockwell's 






















¢c. 1923 Fabulous inven- 
tions transformed the life 
of the woman who could af- 
ford them. She could have 
a Bell and Howell movie 
camera of her own for re- 
cording the memorable 
moments in her familys 
history. She could have a 
Singer sewing machine 
that let her be a home 
seamstress with a profes- 
sional touch and that was 
indistinguishable from her 
mahogany end tables. She 
could have an _ electric 
toaster. An electric iron. Io- 
dized salt to protect her 
family’s health. Rayon un- 
derwear. Lightweight alu- 
minum pots. And for $1 
she could send a lock of her 
hair to Nestle’s and they 
would treat it to find the 
right permanent wave for 
her. Chemistry was her 
partner, business her 
household god. For $1,775 
she could have a Chrysler. 
For $580, a Ford. The 
American woman was go- 
ing places, and the Jour- 
nal was her up-to-the-min- 
ute, in-the-know friend. 





famous Journal 
cover of April 1928 
seemed to suggest, 
the world belonged 
to the young. 

























admire 


was French 
designer : 
Gabrielle 
Chanel, 

who created 
strong, svelte 
clothes. 
“Have you your own 
plane?” asked Elsa Schia- 
parelli, LHJ’s fashion pun- 
dit. “. . . look the pilot’s 
part, capable, free .. .” 


Most 
glamorou 


Maude 
Adams, 

the glamour 
ideal, 

was also a 
flyer. She 
became the 
toast of Broadway in the ti- 
tle role in the original pro- 
duction of Peter Pan. 



















































THE 
FLAPPER 
KISS 


c. 1926 


But then everything fell 
apart. The stock market 
collapsed. The banks took 
a holiday. One third of 
the American labor force 
was laid off. Only or- 
ganized crime _ profited 
from the Depression; and 
stopping the gangsters, 
the bootlegging, the 
shoot-outs in Chicago be- 
came the great cause of 
the decade’s end. 


WHAT 
MEN 
WANT 
NOW IS 
A JOB 










7 Once-proud people stood 


wearily in long bread 
lines and were forced to 
frequent soup 
kitchens. The 
sick could no 
longer afford 
the services of 
doctors. The 
Journal's 
advice at the 
end of the decade 
was this: “The 
lesson of the 
Depression is that 
we need Health 
Insurance... .” 
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As this Ladies’ Home Jour- 
nal decade opened, women 
were moving into the work 
force in unprecedented 
numbers. The reason was 
twofold. First, the Depres- 
sion had taught women 
that dependency was bad 
business. Second, as the 
nation plunged into war 
again and the men went 
overseas to fight, the war 
plants needed woman- 
power. In 1936, the Journal 


“Her 
step was 
purposeful, 
her mouth 
firm. She 
was in quest 
of a job.” 


Jobs. 


@ 


sures 


I NEAGED * 


SHE'S 


LOVELY * 


sub 
USES 


ponv’s? 


had one simple piece of 


ADVICE 
FOR 
AMERICAN 
WOMEN: 

“GIRLS 
MUST 
WORK” 


And work they did, not 
only in traditional fields, 
such as nursing, teaching 
and clerical jobs, but in 
construction and factory 
The Journal cele- 
brated their spirit and 
patriotism, and even the 
cosmetics companies ex- 
tolled Rosie the Riveter, 
the symbol of the gutsy 
new woman of the era. Of 
course, the advertisers al- 
ways assumed she would 
go quietly back home 
when her soldier __ re- 
turned from the war. 














Also, her 
hat was 
terrific 












Seppe 
admired 
was Eleanor Roosevelt, 
wife of the President who 
had brought us out of the 
Depression. 

She visited wounded sol- 
diers; encouraged the poor; 
fought racism. In her LHJ 
column, “If You Ask Me,” 
she answered readers’ 
questions about love, poli- 
tics, kids and ethics. When 
the Journal ran an essay 
contest on “Essential Qual- 
ities of a Woman Leader,” 
the first-prize winner 
seemed to be describing 
Eleanor Roosevelt. 

“The woman leader 
must rise above the 
common stature... she 
must inspire, convince, 
and sustain. . . . Above 
all, [she] must keep al- 
ive... her belief that 
men and women who 
work unselfishly to 
create a better world 


do not do so in vain.” 
(April 1933) 


Most 
glamorous 


was Bette Davis. She re- 
flected America’s new in- 
terest in strong, indepen- 
dent women. She played 
queens and harlots. She 
was beautiful without 
being pretty. She was the 
first star to defy the Hol- 
lywood dream merchants 
and make her own deal. 











New tech 


¢. 1942 was on hold. At 
the beginning of the dec- 
ade, no one could afford 
new gadgets. During the 
war, no one could get them. 
Cellophane tape, processed 
cheese, nylon stockings 
would all become “avail- 
able again after victory,” 
claimed advertisers. If you 
missed your fluffy towels, 
though, it helped to know 
they were going to our boys 
in the jungle. 


















What men 
want 


wanted to come 
home to a woman who 
wasn't quite as_ strong 
as LHJ_ readers had 
grown accustomed to 
being in their absence. 


They 











1944. 
eminem 
1953 


Home 
® 

again! 
The promise of the twen- 
ties, forestalled by the De- 
pression and World War II, 
seemed to be coming true 
in the fifties. As the men 
came home, so did Rosie 
the Riveter. She soon found 
herself with lots of other 
housewives and kids, liv- 
ing in the GI-Bill subur- 
ban home, the decade’s 


New tech 


c. 1949 Advertisers of- 
fered all-electric kitchens, 
air-conditioning, frost-free 
fridges, pop-up tissues, fit- 
ted sheets. But the great- 
est invention of all came 
out of the war—it con- 
quered syphilis and made 
a host of killer childhood 
diseases part of the past. 
It was called penicillin. 
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Kids 
were reinvented by the 
suburbs. Never before had 
a whole community been 
structured for their safety 
and convenience. 

In LHJ, Munro Leaf’s 
long-popular “Watchbird” 
became the housewife’s 
best friend. Focusing on 
suburban kids, it taught 
them manners and values. 
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What boys 
want 


was a feature the Journal 
offered to a host of new 
sub-deb readers, written 
by guest editors. One, a 
young man named Joe 
Ramseyer, had this advice: 
“A girl should realize that a 
boy likes to feel important 
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and should always try to 
build him up—like laugh- 
ing at his jokes (even if they 


aren't the funniest she’s 
ever heard). ... And then 
she could also do some- 


thing... for him, like knit- 
ting him a pair of argyles or 
baking his favorite cake.” 


Most 
admired 


was Mrs. Churchill, wife of 


the British prime minister. 
They had been married 
since 1908. “My wife and I 
have tried two or three 
times in the last forty 
years to have breakfast 
together,” TT 
commented 
the Prime 
Minister. 
“Tt was so 
disagreeable 
that we had |, 
to stop or our marriage 
would have been wrecked.” 


Most 
glamorous 


was beautiful Elizabeth 
Taylor, the ultimate star. 
She kept going home again 
and again in a succession 
of tumultuous marriages 
that would span several de- 
cades and endlessly fasci- 
nate readers. 





















OBLIQUE 
KISS 


1952 


Advice 


to grown women was hard- 
ly different from advice to 
sub-debs. The romance tests 
in the Journals “Mak- 
ing Marriage Work” series 
said coddle him, cuddle 
him, pretend he’s perfect, 
pretend you're the perfect 
wife. Yet LHJ acknowl- 
edged that the housewife 
might be getting the fuzzy 
end of the lollipop. One ar- 
ticle showed her cooped up 
with three under-five-year- 
olds, silently screaming 
“Help wanted!” 



































Cause 


And yet it was the fifties 
suburbs that spawned a 
new political activism 
among women. The Jour- 
nal was running articles 
such as “Politics Begins 
at Home.” The big cause 
was to fight organized 
crime and dirty politics. 
Public affairs editor Mar- 
garet Hickey’s series in 
LHJ said womanpower j 
was the answer. 

































New 
frontiers 


No decade has registered 
such vast changes in the 
self-image of women as 
this one. 





The most 
admired 
woman was 
Queen 
Elizabeth. 
“The press 
are always 
criticizing me for my peep- 
toe shoes,” she mused. 
“But Id like to see them 
stand all 
day in high- 
heeled court 
shoes.” 
Most 
glamorous 
was Doris i : 
Day, the pretty, fresh-faced 
blonde who cavorted with 
Rock Hudson in bedroom 
farces with twin beds. 


In 1958, the Journal’s ad- 

vice was a cover-lined 

article, “Why Premarital 

Sex Is Always Wrong,” by 

Dr. Marion Hillard. 
. J 















juvenile delinquency 


ar 








The great cause of the 
decade was to eradicate 


What men 
want 


Attitudes were changing. 
By mid-decade, a reader 
asked rhetorically, “Do 
men really like their 
women to maintain the 
non-brainy myth or have 
boys done a little growing 
up emotionally?” 


Advice 


came to us from Dr. Spock: 
“... the natural loving care 
that kindly parents give to 
their children is a hundred 
times more valuable than 
their knowing how to pin a 
diaper on just right.” 

By the end of the decade, 
Jacqueline Kennedy was 
both the most admired and 
the most glamorous. 
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New tech 
c. 1960 was upbeat. 
You could swim any- 
s time with Tampax; 
have peace of mind 

with the polio vac- 

cine; have 
without drugs. 





babies 





Sis, the emergency meeting ir 


ur first woman President 






















the calm, sure voice o 












































































Grief and 
revolution 


Even after John Ken- 
nedys assassination on 
November 22, 1963, we 


went ahead with the revo- 
lutions we had begun un- 
der the New Frontier. 

On the plus side, Betty 
Friedan’s Feminine Mys- 
tique asked Journal read- 
ers whether women had 
traded brains for brooms, 
and the self-examination 
that followed created a 
revolution. Some of us 


eventually called  our- 
selves liberated women; 


none of us remained un- 
touched by the women’s 











Se |X K i ds Girls who got it 
ae ah in the head in the ‘50s... 
were about to inherit a 
brand—new future. 















































liberation movement. 

But somehow it seemed 
that every joyful spurt of 
growth among Journal 
readers was dulled and 
palled by violence. Bobby 
Kennedy was murdered 
and Martin Luther King 
was murdered. Still, when 
LH/J asked readers if mur- 
dered civil rights activist 
Viola Liuzzi should have 
left her five children to 
risk her life for a social 
cause 55.2 percent said no; 
18.4 percent had no opin- 
ion; only 26.4 percent said 
yes. And as the war in 
Vietnam grew more and 
more intense, a Journal 
reader wrote: “When my 
grandson grows up and 
asks, ‘Why was my father 
murdered in a_ place 
named Vietnam?’ how am 
I going to answer? The 
only answer I have now is 
that our gutless politicians 
haven’t the courage to ei- 
ther go in or get out. . . 


New tech 


c. 1970 Womens lives 
were revolutionized by the 
paper diaper and the birth 
control pill, but not so af- 
fected by space travel. 















Slain civil 
rights activist 
Viola Liuzzi 
was a mother 
of five. 

































The most admired woman 
was Lady Bird Johnson, a 
resolute environmentalist 
“whose astonishing ener- 








to so much pain and vio- 
lence was sweet oblivion. 
Music was one way to blot 
out reality, and the new 












make up our minds about 
sex therapy. But guilt-free 
orgasm is surely here to 
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Figabeth tech was convenient cas- ihe ee reg beltless sani 
Janeway in settes. It was also, however, "We ed re 
BHO “storms drugs, and the kids es. e admire more women 










than ever before. And 


pecially got hooked. many of the women we ad- 


from an old 
decision to 














































































































mire are glamorous, too. . 
forget about rae : What men The big problem of the rat 
herself. Most glamor- decade exemplified by an b es 
ous was still Elizabeth want LHJ working mother was oes 
aed x a a“ t she was defi- is a less liberated woman. “Do I have it all but no anchnrean? 
Bene “Janey went back to work time to enjoy it? Rdvica: caine , 
anybody's _ and I have been mis- The cause was how to from Julia Child: “W. k 
fool now. erable ever since,” sighed achieve sisterhood despite ES ik hs ; ee 
She called one man in “Can This liberation. Some of us had SC 
her gra : : = tradition. We can take 
r gray Marriage Be Saved. chosen to work outside our anvthi : 
hairs es homes, some to work in- a ne 
Burton. side. Bitter arguments on a 
about the best lifestyle ee 
: something 
had polarized us. One ‘atas 
The murder of Sharon Tate reader said it was time to wonderful...” 
shocked everyone. So did stop hassling each other. It ae os 





“Working isn’t easy. Being 
a housewife isn’t easy. Life 


ae isn’t easy. But we do have 
the right to be contented 
with our achievements, be 
they professional or on the 


1OoO 
years 


smarter 


Now we're a new breed of 
woman. We have a healthy 
disrespect for new tech. 
Ralph Nader told Journal 
readers which trusted 
products not to trust. 

We’re still trying to 


Be shoouine, 0% of Governor advice about cooking, but 


it summed up the spirit of 
the times, and spoke for 
you, today’s reader. 


NEVER 





























home front, without being UNDERESTIMATE 
labeled ‘good’ or ‘bad.’ THE POWER 
Don’t be so quick to judge. OF A WOMAN! 


Let’s live and let live!” 


What men 
want 


The most popular man in 
America was a feminist, 
Alan Alda. He wanted 
what we hoped all men 
would grow to want: “My 
whole life,” he said, “has 
become a_ process. of 


HAPPY BIRTHDAY! 
| 























Wallace. But maybe all the 
violence shouldn’t have 
come as such a shock. 
“Between the ages of five 
and fourteen,” wrote Eve 
Merriam, “the average 
American child witnesses 
the violent destruction of 
thirteen thousand human 
beings on television.” 
For many, the answer 



































































Sandra Day | Diana | Jane | Carol | Marlo | Princess Grace 
e 4, O'Connor Ross | Fonda | Burnett Thomas of Monaco 
5 
Vis | | | 
Des \d e& Barbra Betty Barbara | Mary Tyler Princess Barbara 
you sou S Streisand | F Jordan | Walters 
mar Wass: Did ——" v 3 


ron ao We 
Var 


| MAIN DISHES LIKE GRAN 


100 
YEARS 






| 
4 


Te SS ae 
JOURNAL — 
[yey : ——— 

_ By Sue B. Huffman 
| aT and Equipment Editor 












The best of the best of a century of LHJ Fe@ipes. . . so 
utterly soul-satisfying-and delicious it’s no a Fi 
whole generations Pers them! Our unforgettable — 
RUC Ctstl CM Ut nati melts Ce 
Pot Pie ina flaky-rich crust (inset); New England Boiled 
Dinner, a hearty corned beefand vegetable combo; 
crunchy Salmon Croquettes with a delicate Egg Sauce; 
Lemon Pork Chops, flavored with a hint of brown | 
sugar; Pineapple Ham Loaf under a sweet-sour glaze. 
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COUNTRY COOKING 
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Journal's well-loved Community Cookbook series. From 
are Mt ht My (Ola elm elu ol obo MCL aa mee mat 
the smoky flavor of Creole sausages; zesty Pepper Cheese 
Bread from lowa; tart-sweet, glistening Cranberry Pie 
from Maine; California Cobb Salad, a gorgeous | 
mix of chicken, blue cheese, bacon and vegetables. 
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YEARS DESSERTS. 
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NRC e CRT la Ae aC: Cee 
can‘t get enough of: from left, silken Strawberry | 
Cream Cheesecake (inset); a heavenly Old-fashioned eS 
Meet ee el him ili tm ea-to la 
ema ete ye al at PM ah 
Chocolate Cake; richest-ever Banana Cream Pie. 


an - A = Ne 


as a 4 ee oe 
- a 2s Sa 
a. . ca 
a ‘ ss . a) 4 
r= - x 
> ae 
oe 


ed 
7] 


t 


ow 














ERFORMERS 


These four superstars have stood the test of time. 
They‘ve given the best entertainment and the best of 





Leif) 

tye ay 
rege lars Mm t=) 
Journal's 
pages in the 
1940s. 









































K ATHARINE HEPBURN by Phyllis Bertelle 





Katharine Hepburn has been called an American cently returned from the hospital after a devastating 
icon and a Hollywood legend. When she won her auto crash that immobilize 
record-breaking fourth Oscar in 1982, she was lofted fought like a dog!” she admits—Katharine charac- 
to the status of national treasure teristically shrugs off such tributes. 

In her Manhattan townhouse, where she only re- “Of my few virtues, two (continued on page 152) 


104 





OF THE CENTURY 


themselves to generations of audiences. Ladies’ Home Journal pays trib- 
ute to these great performers, the four brightest luminaries of our era. 


Th ured 


taught dance 
ra C=) ol oa 

PPA lt is:) 
Ci d=: 

Teer ig 

performed on 

Broadway. 
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FRED ASTAIRE ito cur nears. By ton rons. 


It seems as if there has always been a Fred Astaire, thoroughly and uniquel, 

and that Astaire has always been synonymous with nation, or the praise of | 
grace and elegance. And when one thinks of movies Mikhail Ba 
and dance together, Astaire immediately comes to 


)} mind: He is dance on film. No other dancer has so 
, 


peers. Ba 
rshnikov and Rudolf Nureyev cited hin 
as an inspiration. Choreographer George Balanchine 
called him “the greatest (continued on page 156) 
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LUCILLE BALL 


before he died in 1974, the 
wood producer, Sam Goldwyn 
his palatial Beverly Hills mansion to 
They talked many things, but the 
Lucy likes to remember is this one. “Y 
Goldwyn Girl,” he told the 

t | recognized something 


Shortly 


about 
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famous Ho 
invited Lucille 


redheaded Cor 
tter than that 


America was 
in love with 
ET me 
Journal 
featured her 
in 1959. 


The century’s premiere and best-loved 
comedienne. By Katherine Barrett 


ment. For Lucille Ball, 
has probably made 


an understate 
comedy, 


Ly- Now, there’s 
Ball to the queen of television 


reminisce more people laugh louder and longer than anyone 
comment else in history. Through twenty-three years of J Love 

JU were a Lucy, The Lucy Show, and Here's Lucy, this onetime 
nedienne, starlet won the hearts not only of Americans, but of 

n you.” people from all over the (continued on page 159 


He is the epitomy o 
savoir faire. By G 


RE TARY EN, ot oF 

On the screen he was unmistakable. In more than Cary Grant got his first big when he met 
| seventy films he always seemed to play himself: the Mae West. At age twent) n, Grant had been in 
ageless, elegant, witty sophisticate with whom many __ Hollywood for a year, u contract to Paramount. 
of the cinema’s most beautiful women fell in love. He was tall, had an almost 
| Perhaps more than any other star, he represented Mediterranean voluptuot vith brooding eyes 
Hollywood in its golden days: He was an indelible and olive skin. But he was always cast in the s 
personality with a style and class all his own. one-dimensional part—the (continued on 
t 





From the book HAUNTED IDOL: THE STORY OF THE REAL CARY GRAN 
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Home sweet home 


YESTERDAY, TODAY 











Whatever its size and shape, the place we call home has 
come a long way. To show you where we've been, where 


_ > 
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How Americans enjoy hearth and home has 
changed dramatically over the past hundred 
years. The sprawling mansions of yesteryear 
have given way to miles of tract houses; the 
center of the house has shifted from great- 
erandma’ formal front parlor to the inviting, 
all-purpose family room; and the once oh-so- 
proper upstairs/downstairs world has given way 
to the joys of Cuisinarts and computers. For a 
glimpse of the way things were, what better 
place to look than the home of Thomas Edison? 
Without his many inventions, the house of today 
and tomorrow would never have been possible. 
Glenmont, his gabled twenty-three-room house 








in New Jersey, is a prime 
example of the Victorian 
home. Here, lavishly dec- 
orated rooms were re- 
served for the receiving of 
suests. In contrast, todays 
house has a kick-off-one’- 


shoes. lived-in feeling 
unheard of in Edison’ 


day. Instead of decorat- 
ing to impress the Vanderbilts or the Joneses, 
we now design every part of the house to be 
enjoyed. And to illustrate the innovations 
the house of today incorporates, we selected a 








| By Marilyn Diane Glass, Decorating and Design Editor 


AND TOMORROW! 


Se 


we are and where we’re going, we picked three houses 
that sum up the best of the past, the present, the future. 








of the future, the design 
of architect Charles 
Gwathmey, of Gwathmey 


triumph of contempor- 
ary construction. Archi- 
tect Yann Weymouth, of 


Joe Standart 





Redroof Design, created Siegel & Associates, says 

| a modern house within a it all. Fil 1 the 
nineteenth-century barn. latest in electronic mar- 
The bold white “box” ls— escendants 
that forms the interior is yf Edis ovations— 
clean and uncluttered— it is uristic without 








a far cry from the curio- ; king like a Star Wars 
filled downstairs of a Victorian house. The inter- coacealiip Wit h plush, sink-into upholstered fur- 
connecting family room, kitchen and library are niture and state-of-the-art technology, this is a 
warmed by the rough-hewn beams of the barn home that lets us enjoy ihe comforts of the past 
| for a graceful mix of old and new. For the house while anticipating the wonders of tomorrow. | 
TS tc TNL I AL RRR Ee DEERE at 
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The inside story—from 
the stiff-backed formal 
furniture of yesterday 
to the comfortable 
pieces of today. . . 
and the combination 
of ease and elegance 
incorporated in the 
house of the future. 


ay Ciara 





al 





The entryway of yester- 
day’ss house was grand 
and glorious. Every bit 
of it, from the richly 
carved mahogany stair- 
case to the inlaid tile 
floor, intended to show 
off good fortune—and 
impeccable taste. The 
staircase of today and 


tomorrow is much more practical—functional 
rather than flashy. But there’s another area 
where the modern home takes the spotlight. 
When it comes to lighting, a beautiful Tiffany 


company. In the home 


lamp doesn’t hold a 
candle to the ultra-effi- 
ciency of track lighting 
in all its futuristic, 
high-tech glory. Sur- 
rounded by a carefully 
planned clutter of trea- 
sured bric-a-brac, the 
Victorian fireplace was 
always dressed up for 
of today, however, the 


hearth has become a family-oriented heart of 
the house, while the fireplace of the future is 
whittled down to simple, serene lines. 


Victorian house: All flowers by ZeZé. Barn: Flowers and plants by Charles R. Case of Flower Basket, Westport CT. All kilims from Marian Miller. White dressers from Workbench. Wegner ch 
from DSI. Brass lamp from Light Inc. All Cantonware, candlesticks and large ceramic urn from Martell & Suffin Antiques. Green compote dishes and ceramic vase from Treasures & T 


Windsor chair from Smith & Watson. Wing chair from Kittinger. Pieced throw pillows designed by Marilyn Glass. For details, see page 177 














What makes a house a home? Every generation had its own 


ideas. They add up to one hundred years of improvements. 


The key to so many of 
the changes that have 
transformed the house 
of the past into the 
home of the future is 
the concern for com- 
fort. With the advances 
of indoor plumbing, 
suddenly the func- 
tional no-frills bath of 
the past becomes today a room filled with lux- 
urious possibilities. In the streamlined Jacuzzi 
of the future, the cares of the world will bubble 
away. Moreover, while the Victorian house 
closed itself off, confining its doses 
of nature to plants in a conserva- 
tory, the house of today comes as 
close to the outdoors as four walls, 
windows and decks will allow. 
Skylights let in sunlight and star- 
shine. The house is planned 
around sunrise in the bedroom, 
sunset in the dining room. And 
the electronic home of tomorrow 





simply sprouts gadgets 
—like the solar dish in 
the backyard and the 
room-sized television 
screens inside. Yes, 
Edison’s phonograph 
started it all, and the 
music corner of today’s 
home is a sentimental 
flashback—but nothing 
compares with tomorrows multimedia enter- 
tainment room. Are you ready for 1,000 chan- 


nels? Yet, as Paul Goldberger, architecture 
critic of the New York Times, sums it up: “The 
underlying things that people 
want never change. They want 
physical comfort; they want a 


sense of refuge from the tumult of 

the world around them. At the 

same time they want something 

that will be a badge to that very 

world they’re seeking refuge 

from—to say “this is what I am 
. this is what I stand for.” 
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| _we love toda 
| Authentic clothing 
| | of each decade is 
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: and Cheryl Tiegs. 








By Lois Joy Johnson 
Beauty and 
Fashion Editor 
























The Victorian era, when 
women were fragile young 
things to be placed on ped- 
estals, whether they liked it 
or not, and the only swing- 
ing done was on the front- 
porch glider. The fashions of 
the day swathed the figure 
in flattering softness. Reflec- 
tions of the charmingly femi- 
nine styles, such as the lacy 
ensemble shown left, with 
its delicate detailing, can be 
found today in everything 
from lingerie to wedding 
gowns, from Laura Ashley 
to Ralph Lauren. 


The turn of the century 
brought women a new fash- 
ion freedom. From the co- 
coon of long skirts, they 
slipped into bathing and bi- 
cycling costumes. Daring in 
its day, this pantaloon and 
tunic twosome that bared 
the leg was the beginning of 
today’s active wear. That 
clean nautical crispness and 
the middy look have never 
gone out of fashion. 
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Flappers vamped 
and Hollywood's 
sex goddesses 
played at the 
Bijou— 

and American 
fashion started 
taking seduction 
seriously. 


The twenties roared to life 
with. a red-hot enthusiasm; 
music and dance heated up, 
and so did the decade. And 
the girl next door got to be 
| a little naughty with a dar 

ing décolletage and swingy, 
| shorter dresses that revealed 
arms and legs. Hair got 
bobbed and permed, and 
makeup came into vogue. 
That same sense of flirtatious- 
ness and sensuality is alive 
and well today. 


The thirties brought fan- 
tasies to life on the silver 
screen, and suddenly every 
woman wanted to be as 
come-hither as Harlow and 
Garbo. Subtlety went out the 
proverbial window and in 
came the deep-stained red 
mouth, the provocatively 
smoky eye, crimped hair. 
Matching the makeup with 
equal sexiness, the lingerie 
look took center stage— 
sultry, body-sculpting . . . 
anything but shy. Today, the 
label might say Halston, but 
the feeling is the same. 
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Meee 
From the kitchen 
to the factory, from 
swing shift to 
swing time, this 
twenty-year span 
gave our fashion 
a uniquely 
American vitality. 
There was 

no going back 

to little-girl 
innocence now! 


The forties saw the world 
at war and women taking 
an active role on the home 
front. The big-band era was 
in full swing, and ballroom 
dancing the rage. Legs be- 
came the sexy fashion focal 
point. Pinups a la Grable 
inspired the Gls on the front 
as well as the boys left be- 
hind. And those classic, 
body-molded Jantzen swim- 
suits are still making waves. 


The fifties bobby-soxers 
swooned over Elvis in their 
black-and-white saddleshoes 
and swirling felt circle skirts 
buoyed by crinolines. And 
how you filled out your 
sweater was of vital impor 
tance. Rock ‘n’ roll is here to 
stay, and the sweater is a 
wardrobe classic. The verve 
and effervescence of the 
fifties is still going strong in 
designs by Norma Kamali. 
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Borrowing from 
men—and doing 
it their own way— 
women adopted 
jeans and 

suits as part of 
their fashion 
vocabulary. 


The sixties flower child 
broke all of the old rules. 
Everyone concentrated on 
doing her own thing. Coun- 
terculture chic introduced 
ethnic jewelry and made 
denims the new uniform, 
embroidered like a work of 
art. Today, jeans are a fash- 
ion staple, but now it's de- 
signers’ names like Gloria 
Vanderbilt and Calvin Klein 
that are stitched on them. 


The seventies career wom- 
an dressed for success in a 
man’s world with a stream- 
lined suit patterned on the 
executive man’s no-nonsense 
pinstripes. Minimal makeup 
—just blush, lip gloss, mas- 
cara—straight, sleek hair 
and the status accessories 
added up to understated 
good looks. The Vuitton bag 
can still be seen in board- 
rooms, and this year, the 
menswear look is bigger 
than ever before. 


For Brooke Shields: Hair, John Sahag. 
Makeup, Rex. For Cheryl! Tiegs: Hair, 
Maury Hopson. Makeup, Sandy Linter. 
Costume consultant, Albert Elia. For 
fashion details, see page 177. 
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As so many features in our centennial issue show, § 
the status, lifestyle and self-image of the Amer- 
ican woman have changed dramatically during 
the one hundred years since the first issue of 
Ladies’ Home Journai was published in December 
1883. But who exactly has the American woman 
become in the process? To find out, we went to the 
source—women themselves. 

Last July, the Journal published a question- 
naire on a range of topics from motherhood to 
feminism to marital problems to careers. We in- 
vited readers to mail us their answers. An un- 
precedented 86,000 women did just that. From 
this vast pool of responses, with the help of the | 
computers at the New York Institute of Technol- 
ogy, we have put together a portrait of the Amer- 
ican woman today—how she lives, what she J 
thinks, what she’s dreaming of. 

Of course, a random sample drawn from any @ 
poll that depends on the voluntary participation J 
of members of a self-selected group, such as the 
readers of a magazine, cannot claim to reflect 
precisely the entire spectrum of the population. 
Nevertheless, we found that the egneerera) Mc pro- 
file of the average respondent was remar 
similar to that of the average woman count 
the 1980 United States de ial cens) he 
average age of our respond s3 le average 
length of their marriages is years | 64 per- 
cent have never been divorced \e per- 
cent of the women have ch st of whom 
are school age or young teens continued 
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AMERICAN WOMAN 
continued 


Seventy-two percent work outside the 
home; 71 percent have attended college. 
The respondents are middle-income, 
with the average annual household in- 
come between $20,000 and $40,000. Sev- 
enty percent live in cities with popula- 
tions under one million or in the sub- 
urbs, and nearly equal numbers of re- 
sponses came from each region of the 
country. Almost 50 percent of the re- 
spondents live within 50 miles of their 
birthplace. On the whole, the Ladies’ 
Home Journal woman can be studied as 
a reliable indicator of how mainstream 
American women are behaving and 
feeling as the 1980s move toward their 
midpoint. Here then is the often star- 
tling, often reassuring picture that 
emerged from the news and views of 
real women all across the country. 


A woman shaped by her time 








While our respondents ranged in age 
from 14 to 92, nearly two thirds of them 
are “baby boomers”—born during the 
1940s and 1950s. Presumably, in their 
lifetime they have variously witnessed 
or participated in such phenomena as 
the sexual revolution, the civil-rights 
movement, the hippie counterculture, 
the antiwar demonstrations, the resur- 
gence of feminism, the information ex- 
plosion, the technological revolution 
and the floundering economy. Now, as 
women in young adulthood or early 
midlife, they bear the unmistakable 
imprint of their turbulent coming-of- 
age years. It may be, safe to say that 
they are more worldly, more sexually 
liberated, more independent, more 
overworked, more well-informed, more 
politically involved and more self-in- 
terested than any generation of women 
before them. Certainly, they are vastly 
different from the woman described in 
the pages of Ladies’ Home Journal by 
turn-of-the-century President Theo- 
dore Roosevelt as a “helpmeet, wife and 
mother” who “generally ought not to be 
trained for a lifelong career as the fam- 
ily breadwinner ; 

To begin with, three out of four of our 
respondents are not full-time home- 
makers, and two thirds of the gainfully 
employed women work full-time. This 
is all the more noteworthy considering 
that 82 percent of all respondents are 
currently married, almost 60 percent 
have children under the age of eigh- 
teen, and 25 percent have children un- 
der the age of six. In other words, this 
is the era of the middle-class working 
mother. Todays woman is indeed per- 
forming the “balancing act,” engaging 
in the roles of woman, wife, mother, 


they wouldn't 
change places 
UU) A eg 
even a week. 


worker and concerned citizen all at the 
same time. Without a doubt, some com- 


bination of education, the women’s 
movement and economic need has pro- 
pelled the ’80s woman out of the ex- 
clusively domestic and nurturing life- 
style that was more typical of her moth- 
ers generation and even of her older 
sister's. That being so, the obvious 
question is, how does she feel about the 
way she lives now? 

The answer is clear: Hectic though 
her life may be, she likes it a lot. So 
much has been written about working- 
mother guilt, especially that of women 
who were conditioned during childhood 
to expect to devote themselves to home- 
making, that we were prepared to find 
a substantial amount of ambivalence 
and conflict emerging from the re- 
sponses. On the contrary, almost half of 
the women surveyed maintained that 
they wouldn’t change places with any- 
one, for even a week, and 80 percent 
would not choose to be full-time home- 
makers even if they could. Sixty-three 
percent said they are happy or very 
happy, and another 28 percent are sat- 
isfied. Similarly, 87 percent say they’re 
glad they’re women, because “women 
can do anything.” Along the same 
lines, 90 percent of the respondents did 
not feel that their mothers who were 
able to afford to stay home with chil- 
dren had therefore led better lives than 
their own, and almost a quarter went 
so far as to say that their own lives are 
better than their mothers’ because “she 
was never anything but a housewife.” 
Then, too, almost half say their lives 
are better than their mothers’ because 
“T had a better education than she did.” 
Also, 95 percent agree with at least 
some of what feminists want, 46 per- 
cent call themselves feminists, and two 
thirds believe the ERA should become 
law. Apparently, today’s woman is not 
looking back wistfully to a less com- 








plicated, more sheltered, vine-covered- 
cottage vision of life. 

In addition, the ’80s woman has a 
healthy sense of self-worth. One of the 
most important findings in this survey 
is that when we asked women what the 
best thing about working is, the top 
answer, at 50 percent, was “a sense of 
self-esteem.” Money, even in our reces- 
slonary age, scored only 33 percent. In 
other words, women today seem more 
than ready to acknowledge the rich in- 
tangible rewards that come with gain- 
ful employment. 

And in an unexpected response to the 
question “When are you most likely to 
become angry or stressed?” the choice 
that placed second was “When a strang- 
er treats me with disrespect.” This se- 
lection edged out disrespect from hus- 
bands, bosses and children. Corroborat- 
ing this, the higher a woman’ salary, 
the more likely she is to be offended by 
strangers who belittle her. In fact, al- 
most 40 percent of the women making 
$45,000 a year or more feel this way, 
and for them, it is the number one 
stressor in their lives. 

Yet while our respondents are feeling 
good about their lifestyles on an emo- 
tional level, on a practical level the 
news is somewhat more discouraging. 
In short, women are handling various 
roles but are doing this without much 
help. Eighty-nine percent have no paid 
household help at all, and even among 
women with more than $30,000 of per- 
sonal (not household) income, 75 per- 
cent have no paid help. Interestingly, 
when we asked what women think 
about housework, three out of four said 
they either don’t mind it or actually 
enjoy it, but 52 percent do wish they 
had more help. In other words, most 
women probably don’t view housework 
as dirty work, but rather as a satisfying 
part of nurturing those they love. Even 
so, they recognize that with their newly 
overloaded schedules, they cannot 
manage unless everybody else pitches 
in, too. For example, 71 percent of the 
mothers say that what they argue 
about most often with their children is 
house rules and chores, while all the 
other possibilities—including the use 
of drugs and alcohol—drew under 6 
percent. Similarly, the top answer to 
the question about what makes women 
angry was “When I have to pick up af- 
ter everybody else.” Also, when we 
asked what is most likely to make 
women feel depressed, most women 
picked “When everybody is making too 
many demands on me.” Money troubles 
came in second, and boredom was a 
poor third. Clearly, the housewife’s 
blues have given way to the working 
mother's (continued on page 179) 
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Juna for the 8Os. And beyond. 


New! 
‘Lite Tuna from Chicken of the Sea’ 
ine only tuna thats rich in taste and lite in calories. 








MAIN DISHES 


continued from page 99 
CHICKEN POT PIE 








pictured on page 98 





1 broiler-fryer chicken (21/2 ‘Ibs. ), cut up 

4 cups water 

teaspoons salt, divided 

medium onion, sliced 

bay leaf 

celery leaves (tops) 

peppercorns 

cup butter or margarine 

cup all-purpose flour 

cup milk 

teaspoon poultry seasoning 

teaspoon pepper 

cups frozen small whole onions, thawed 
(from a 20-o0z. bag) 

2 packages (10 oz. each) frozen peas and carrots, thawed 
Pastry for single 9-inch pie crust 

1 egg, beaten (optional) 
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In large saucepan place chicken, water, 1 teaspoon salt and 
next 4 ingredients. Cover and heat to boiling. Reduce heat 
and simmer 40 minutes. Remove chicken and set broth 
aside to cool. Strain broth and discard vegetables. Reduce 
broth to equal 342 cups. Discard skin and bones from 
chicken; tear meat into chunks (about 22 cups) 

In same saucepan melt butter or margarine. Add flour 
and stir until smooth. Gradually stir in 3¥2 cups broth, 
milk, remaining 2 teaspoon salt, poultry seasoning and 
pepper; cook until thickened, stirring constantly. Add 
onions, peas and carrots and cook 5 minutes. Stir in 
chicken. Pour into 2’2-quart casserole dish. 

Preheat oven to 400°F. Roll out pastry to fit top of 
casserole. Fold pastry in quarters; cut slits for steam to 
escape and fit on top of casserole. Flute edges. Brush with 
beaten egg, if desired. (Can be made ahead to this point. 
Cover and freeze up to 1 month. Place frozen uncovered in a 


400°F. oven. Bake 12 hours.) Place on baking sheet. Bake : 


35 to 40 minutes, or until crust is golden and mixture is 
bubbly. Makes 6 servings, about 615 calories each. 





NEW ENGLAND BOILED DINNER 





pictured on page 98 


1 corned beef brisket (6—7 Ibs.) 
2 ounces salt pork 
6 peppercorns 

1 rib celery 
10 small potatoes, peeled 
10 small whole onions 
10 carrots, cut into pieces 11/2 inches long 

1 large head cabbage, cut into wedges or 2 packages 

(10 o oz. 1. each) Brussels sprouts 





In Dutch oven cover brisket with cold water. Bring to a 


boil; add salt pork, peppercorns and celery. Simmer 3 to 4: 
hours until fork-tender. Add potatoes, onions and carrots to” 
broth and cook until tender. About 20 minutes before* 


serving, add cabbage or Brussels sprouts and cook until 
crisp-tender (allow 15 minutes for Brussels sprouts). Serve 
brisket on a platter garnished with vegetables. Makes & 
servings, about 980 calories each 
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‘1.00 OFF 
YOUR 1ST ORDER FROM 
HERRSCHNERS * 
72 Page Full Color 
Needlecraft Catalog 
Enclose 25¢ to cover mailing 
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GQ Needlepoint Kits & Supplies 
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Items * Latch Hook Projects 


* Afghans * Quilts * Pillowcases 
cou ons * Tablecloths « Knitting & Crochet 
Supplies + Dolls * Yarn * Embroidery 
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Quaker. Quaker. 
Corn Bran Cereal 100% Natural Cereal 
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Quaker. Instant Quaker. | } 
Halfsies.Cereal Oatmeal | 
QUAKER 
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Cap'n Crunch. Cap’n Crunch’s. 
Cereal Crunch Berries. or 
- Peanut Butter Cereal 
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Introducing a new way to eat Quaker® 
100% Natural Cereal. In just 2 minutes 

it becomes a hot cereal with a heart 
texture and a taste that’s unforgettable! 
See package for recipe. 
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SALMON CROQUETTES 
pictured on page 99 





1 can (15% oz.) pink salmon, drained 
Ye cup chopped onion 
1 tablespoon butter or margarine 
2 eggs, divided 
Ye teaspoon salt 
2 tablespoons lemon juice 
1 teaspoon Worcestershire sauce 
Dash bottled red pepper sauce 
1 cup mashed potatoes 
(can use instant) 
Ya cup dried bread crumbs 
Salad oil for deep frying 
Egg Sauce (recipe follows) 


Flake salmon and set aside. In small 
skillet saute onion in butter or mar- 
garine just until tender, about 5 min- 
utes. In medium bowl combine 1 egg, 
salt, lemon juice, Worcestershire sauce 
and red pepper sauce. Beat until well 
blended. Stir in potatoes, then salmon 
until well blended. Refrigerate. 

Shape % cup salmon mixture into 
balls. Roll in fine bread crumbs; shape 
into cones. Beat remaining egg and 1 
tablespoon water. Dip salmon in egg, 
then again in bread crumbs. 

Heat salad oil to 365°F. on deep-fat 
thermometer. Cook croquettes, a few 
at a time, 2 to 3 minutes or until gold- 
en brown. Drain on paper towels. Serve 
with Egg Sauce. Makes 12 croquettes, 


about 130 calories each without sauce. 





Egg Sauce 


3 tablespoons | butter or margarine 
3 tablespoons flour 
Yq teaspoon salt 
Dash pepper 
Y4 teaspoon dry mustard 
142 cups milk 
2 hard-cooked eggs, finely chopped 





In medium saucepan melt butter or 
margarine; blend in flour, salt, pepper 
and mustard. Add milk. Cook until 
thick and bubbly, stirring constantly. 
Stir in chopped egg. Makes 1% cups, 
30 calories per tablespoon. 


BAKED LEMON PORK CHOPS 





pictured on page 99 





6 thick lean shoulder or loin pork 
chops (about 2'/2—3 lbs.) 

2 tablespoons flour 

Y2 teaspoon salt 

Y4 teaspoon pepper 

1 tablespoon shortening 

6 slices lemon 

¥Y4 cup ketchup 

¥Ya4 cup water 

3 tablespoons brown sugar 


Preheat oven to 350°F. Sprinkle chops 
with salt and pepper; dredge in flour. 
Melt shortening in large skillet; brown 
chops. Arrange in baking dish with a 





lemon slice on each. Mix ketchup, 
water and brown sugar. Pour over 
chops. Bake uncovered 45 minutes. 
(You may need to add a little water in 
the latter part of baking if sauce cooks 
down too much). Makes 6 servings, 
about 590 calories each. 


PINEAPPLE HAM LOAF 





pictured on page 99 





Loaf 


1% pounds ground cooked ham 
Y2 pound ground fresh pork 
1 cup fresh bread crumbs 
1 cup milk 
le 
1% to 2 tablespoons prepared 
horseradish 
1 teaspoon prepared mustard 





Glaze 


1 can (20 oz.) pineapple slices 
in own juice 
1 tablespoon cornstarch 
Y4 teaspoon ginger 
1 tablespoon prepared mustard 
?/s cup dark corn syrup 
2 tablespoons salad oil 


Loaf: Preheat oven to 350°F. Line the 
long sides and bottom of a 8¥2x4'2- 
inch loaf pan with a 10-inch piece of 
foil, letting ends extend. In large bowl 
combine loaf (continued) 





FLEISCHMANN’S.LIGHT. 
THE PERCENTAGES ARE IN YOUR FAVOR. 





100% DELICIOUS 
After all, it’s 
Fleischmann’s. 


For healthier eating, consider 
our very impressive percentages: 
0% cholesterol. 100% corn oil. 


25% LESS SALT 
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When you begin to add them up, ! §¢ 
25% LESS FAT : 
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ages get. r x 
L, Ie 
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MAIN DISHES 


continued 


ingredients; mix well. Spoon into pan. 
Bake 30 minutes. 
Glaze: Meanwhile, drain pineapple 
slices, reserving juice. In medium 
saucepan combine cornstarch, ginger, 
mustard and corn syrup. Stir in re- 
served pineapple juice and salad oil. 
Cook over medium-high heat, stirring 
until mixture begins to boil; boil 1 
minute. Cut 5 pineapple slices in half 
(save remaining for another use). 
After baking loaf 30 minutes, re- 
move pan from oven. Place pineapple 
on top; spoon on % cup glaze and re- 
turn to oven. Bake 30 minutes more. 
Remove pan to wire rack to cool 5 
minutes. Drain off excess liquid. Lift 
loaf from pan; peel off foil and discard. 
Transfer to serving platter. Serve with 
additional glaze. Makes 8 servings, 
about 595 calories each. 


VEAL PARMIGIANA 





Sauce 


Yq cup olive oil 
6 to 7 garlic cloves, crushed 
1 can (16 oz.) tomato puree 
2 cups canned Italian plum 
tomatoes 
1 tablespoon basil 
1 teaspoon sugar 
1 teaspoon oregano 
1% teaspoons salt 
Ye teaspoon pepper 
Pinch crushed dried red pepper 


8 loin or rib veal chops, 
cut ¥4 to 1 inch thick 
1 cup toasted bread crumbs 
¥4 cup grated Parmesan cheese 
1 teaspoon salt, divided 
Yq teaspoon pepper, divided 
V4 teaspoon paprika 
1 cup all-purpose flour 
2 eggs, slightly beaten 
Yq cup olive oil 
14 to 16 thin slices mozzarella cheese 


Sauce: In medium skillet heat % cup 
olive oil; saute garlic until golden. Add 
remaining sauce ingredients. Mix 
well, cover and simmer 10 to 15 min- 
utes. Makes about 4 cups; set aside. 
Trim fat from chops and remove 
bones. Combine bread crumbs, cheese, 
¥2 teaspoon salt, ¥s teaspoon pepper and 
paprika. Roll chops first in flour sea- 
soned with remaining salt and pepper, 
then in eggs, lastly in bread crumbs. 
Preheat oven to 350°F. In a large 
skillet heat ¥% cup olive oil. Saute 
chops a few at a time until golden on 
both sides and almost cooked through. 
Drain on paper towels. Remove 
skewers. Arrange chops in two 2-quart 
casseroles about 2 inches deep. Pour 
¥4 cup sauce in each casserole. Cover 
chops with cheese. Bake 15 minutes, 
until cheese is melted and chops are 
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tender. Brown lightly under broiler. 
Serve with remaining sauce. Makes 8 
servings, about 775 calories each. 


BRAISED SMOKED SHORT RIBS 


6 to 7 pounds beef short ribs 
1 tablespoon liquid smoke 
Y2 teaspoon salt 
Ya cup plus 2 tablespoons flour 
2 tablespoons shortening or salad oil 
1 bay leaf 
1 garlic clove, crushed 
1 teaspoon bottled steak sauce 
V4 cup water 
1% cups beef broth 


Using a pastry brush, lightly brush 
beef on all sides with liquid smoke. 
Combine salt with 4 cup flour; sprin- 
kle on ribs. Reserve any remaining 
flour. In Dutch oven brown beef in 
shortening or salad oil. Crumble bay 
leaf over beef; add garlic and steak 
sauce. Add water; cover and simmer 
over low heat about 2% hours or until 
beef is tender. Lift beef out, cool 
slightly and remove bones. Drain off 
all but 2 tablespoons fat; blend in 2 
tablespoons reserved flour and beef 
broth. Cook and stir until smooth. Re- 
turn beef to Dutch oven to heat. Makes 
6 servings, about 680 calories each. 


SOUTHERN FRIED CHICKEN 


’/2 cup all-purpose flour 
3 tabiespoons yellow cornmeal 
2 teaspoons salt 
V2 teaspoon pepper 
1 broiler-fryer chicken (2!/2—3 Ibs.) 
cut up 
*/3 cup shortening 


In bag combine flour, cornmeal, salt 
and pepper. Add chicken, a few pieces 
at a time, and shake until well coated. 
In heavy cast-iron skillet, melt 
shortening over medium-high heat. 
Add chicken legs, thighs and _ back; 
cook until well browned on all sides, 
about 5 minutes, turning occasionally. 
Remove from skillet. Add chicken 
breasts and wings and brown well on 
all sides, about 5 minutes. Return all 
chicken pieces to skillet and reduce 
heat to low. Cook uncovered 40 to 45 
minutes, until chicken is crisp and 
fork-tender. Remove from skillet and 
drain on paper towels. Makes 4 serv- 
ings, about 440 calories per serving. 


OLD-FASHIONED BEEF STEW 


¥3 cup all-purpose flour 
1 teaspoon salt 
Yq teaspoon pepper 
2 pounds top sirloin, 
cut into 1'/2-inch cubes 
5 bacon slices 
1 onion, chopped 
1 garlic clove, crushed 
2 cups beef broth 
2 cups Burgundy wine 
2 tablespoons chopped parsley 
3 whole cloves 


Pinch thyme 
1 bay leaf 
6 carrots, cut into 1-inch pieces 
12 small whole onions 
1 package (9 oz.) frozen 
cut green beans 


In shallow dish combine flour, salt and 
pepper. Dredge the beef in flour. In 
Dutch oven saute bacon until crisp; 
remove from pot and crumble. In drip- 
pings saute chopped onion and garlic; 
remove from pan and set aside. In 
same pot brown meat on all sides. Add 
bacon, onion, beef broth, wine, parsley, 
cloves, thyme and bay leaf. Cover and 
simmer 2 to 242 hours, until meat is 
tender, stirring occasionally. If gravy 
becomes too thick, add a little water. 
Add carrots and onions, cover and sim- 
mer 10 minutes. Add green beans and 
continue cooking until vegetables are 
tender. Taste for seasoning. Makes 6 to 
8 servings, about 835 calories per 6, 
625 calories per 8. 


ADRIANA’S LASAGNA 


Meat Sauce 


2 tablespoons salad oil 

1 cup chopped onion 

Y2 green pepper, chopped 

3 garlic cloves, chopped 

Y2 pound lean ground beef 

2 hot Italian sausage links, 
removed from their casings 

1 can (28 oz.) tomatoes 

1 can (16 oz.) tomato puree 

1 tablespoon oregano, crushed 

Y2 teaspoon salt 

V4 teaspoon pepper 

Ye teaspoon fennel seed 





Y2 pound lasagna noodles 

1 pound shredded mozzarella cheese, 
divided 

1 container (15 oz.) ricotta cheese 

1 cup (% lb.) grated Parmesan 
cheese, divided 


Meat Sauce: In large saucepot heat oil. 
Add onion, green pepper and garlic; | 
saute until tender but not brown. Add §j 
ground beef and sausage. Cook over 
medium heat until browned, breaking 
up meat until crumbly. Drain off fat. 
Add remaining sauce _ ingredients. 
Cover and cook slowly 2 hours, stir- 
ring occasionally. 

In large saucepot, cook noodles ac- 
cording to package directions; drain. | 
Preheat oven to 350°F. Mix together ¥2 © 
pound mozzarella and ricotta cheese. © 
Spread 2 cups sauce in a 13x9-inch } 
baking dish. Layer ¥3 noodles, then half * 
the cheese mixture and half the Par- 
mesan cheese. Spread with 1 cup sauce. | 
Repeat layering with noodles, cheeses | 
and sauce. Top with remaining noodles | 
and sauce. Bake uncovered 45 minutes. ~ 
Sprinkle with rest of mozzarella. Bake 
15 minutes longer. Let stand 10 minutes — 
before serving. Makes 8 servings, about | 
600 calories each. End 
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‘dessert time with ' 
‘sationaltasteofnew — 
‘ooth’n Creamy Frosting. 
‘3melt-in-your-mouth - 
slicious, with just the 
ght amount of sweetness. 
_ Homemade frosting has 
?ver been so smooth and 
‘amy —or so easy. 
wakes less than 
‘ainutes to make. 





waves! 


WUE A MORRO GIB Hen mann CTT 
you can make a smoother, PRCT Ue USAT 


1 package (4-serving size) JELL-O® Brand Vanilla Flavor Instant Pudding and Pie 
Filling (or any other flavor) 

1/4 cup confectioners’ sugar 

1cup cold milk 

1 container (8 oz.) BIRDS EYE® COOL WHIP® Non-Dairy Whipped Topping, thawed 


bi: | Basy as 1, 2, 3. 

¥ | 1. Combine pudding 
mix, sugar, and milk in 
small bow! 









iw 2. Beat slowly with 
(© | rotary beater or at 
ye | lowest speed of an 
ipa electric mixer until well 
| blended, about 1 minute. 


2] 3. Fold in whipped 
| topping. Spread on cake 
at once. Makes about 4 
cups or enough for two 
9-inch layers. 





Note: Frosted cake should be refrigerated 
For a firmer frosting, let mixture stand 


5 minutes before folding in Cool Whip 


SSS SS SSS SS SS Se a 


| 
| @ Cool Whip, Jell-O, and Birds Eye are registered trademarks of General Foods Corporation. © General Foods Corporation 1983 


| 
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COUNTRY COOKING 


continued from page 101 


SHRIMP AND SACGSAGE 
JAMBALAYA 





pictured on page 100 


1 pound smoked sausage, thinly sliced 
3 tablespoons olive oil 
*/3 cup chopped green pepper 

2 garlic cloves, minced 
Ya cup chopped fresh parsley 

1 cup chopped celery 

2 cans (16 oz. each) tomatoes 

2 cups chicken broth 

1 cup sliced green onions 

1 teaspoon thyme 

1 bay leaf 

1 teaspoon oregano 

1 tablespoon creole seasoning* 
Ye teaspoon ground red pepper 

Ye teaspoon freshly ground pepper 
2 cups long-grain rice 

3 pounds raw medium shrimp, 

shelled and deveined 


In 5-quart Dutch oven cook sausage 
until browned; remove with slotted 
spoon. Add olive oil to drippings and 
saute green pepper, garlic, parsley and 
celery for 5 minutes. Chop tomatoes, 
reserving liquid. Add tomatoes, tomato 
liquid, chicken broth and green onion 
to Dutch oven. Stir in spices. Add rice 
and sausage and cook covered 30 min- 
utes over low heat. Stir occasionally so 
rice does not stick. After most of the 
liquid has been absorbed, add shrimp. 
Preheat oven to 350°F. Transfer mix- 
ture to baking dish. Bake 25 minutes. 
Makes 8 to 10 servings, about 545 cal- 
ories per 8, 435 calories per 10. 

*A mixture of 1% teaspoons salt, “% 
teaspoon ground red’ pepper, 4 tea- 
spoon black pepper and 1 teaspoon 
chili powder. 

Adapted from Jambalaya, Junior 
League of New Orleans, New Orleans, 
Louisiana 


PEPPER CHEESE BREAD 





pictured on page 100 





82 to 92 cups unbleached or 
bread flour, divided 
¥a4 cup nonfat dry milk powder 
V4 cup sugar 
3 teaspoons instant chicken bouillon 
2 teaspoons salt 
V4 teaspoon ground ginger 
2 packages active dry yeast 
Y4 cup shortening 
2 cups very warm tap water 
(120°F.—130°F.) 
3 eggs, at room temperature 
2 cups shredded sharp 
Cheddar cheese 
1'% teaspoons coarsely ground pepper 





Glaze 


1 egg yolk 
2 tablespoons water 





In large mixer bow! thoroughly mix 2 
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cups flour, dry milk powder, sugar, 
bouillon, salt, ginger and undissolved 
yeast. Add shortening. 

Gradually add tap water to dry in- 
gredients and beat 2 minutes at me- 
dium speed. Add eggs and 2 cups flour. 
Beat at high speed 2 minutes. Stir in 
cheese, pepper and enough flour to 
make a soft dough. Turn out onto 
floured surface and knead _ until 
smooth and elastic, about 10 minutes. 
Place in greased bowl, turning to 
grease top. Cover and allow to rise 
until doubled in bulk, about 1% hours. 

Grease 2 large cookie sheets. Punch 
down dough. Divide into 6 equal 
pieces, rolling each into an 18-inch 
rope. Lay 3 ropes on a cookie sheet, 
and starting in middle, braid to each 
end; turn ends under. Repeat with re- 
maining dough. Cover; let rise again 
until doubled in bulk, about 1% hours. 
Preheat oven to 375°F. Brush dough 
with egg yolk beaten with 2 table- 
spoons water. Bake 20 to 25 minutes, 
until loaves are golden brown. Remove 
from cookie sheets and cool on wire 
racks. Makes 2 loaves, about 105 calo- 
ries per ¥2-inch slice. 

Adapted from Standing Ovations, 
Junior Board of the Tri-City Sym- 
phony, Davenport, Iowa 


CRANBERRY PIE 





pictured on page 101 





3 cups fresh or frozen cranberries 
1°% cups sugar, divided 

Y2 cup chopped walnuts 

2 eggs 

1 cup all-purpose flour 

Y2 cup butter or margarine, melted 


Preheat oven to 325°F. Spread cranber- 
ries over bottom of a _ generously 
greased 10-inch pie plate. Sprinkle 
with *% cup sugar and nuts. 

Beat eggs well. Gradually add re- 
maining 1 cup sugar and beat until 
thoroughly mixed. Add flour and 
melted butter or margarine. Beat well. 
Pour batter over top of cranberries. 
Bake 1 hour. Invert onto serving plate. 
Tastes best served warm and topped 
with vanilla ice cream. Makes 8 serv- 
ings,about 405 calories each. 

Adapted from Portland Symphony 
Cookbook, Portland Symphony Or- 
chestra Women’s Committee, Portland, 








Maine ie 
COBB SALAD 
pictured on page 101 
Salad 


1 head iceberg lettuce, shredded 
4 green onions, cut into 
2-inch pieces 


2 large tomatoes, peeled, 
seeded and chopped 

1 whole cooked chicken breast, 
skinned and chopped 

4 hard-cooked eggs, chopped 

2 ounces blue cheese, crumbled 

Y2 pound sliced bacon, 
cooked and crumbled 


Dressing 


¥4 teaspoon salt 

Y2 teaspoon dry mustard 
Ye teaspoon pepper 

Ya cup red wine vinegar 
1 garlic clove 

V2 cup olive oil 

Ya cup salad oil 


Salad: Arrange lettuce in the bottom 
of a salad bowl. Arrange remaining 
ingredients in rows across top of let- 
tuce. Toss with dressing just before 
serving. Makes 6 servings, about 515 
calories each. 

Dressing: Combine all ingredients ex- 
cept oils. Add oils and shake well. 
Makes 1 cup. 

Adapted from “Say Ah-h-h-h!” Wom- 


an’s Auxiliary to the San Diego Medi- — 


cal Society, San Diego, California 


MICHIGAN FARM PASTIES 


Pastry 


3 cups all-purpose flour, sifted 
1 teaspoon salt 

1 cup lard 

V2 cup cold water 


Filling 


12 pounds beef round steak, 
uncooked and cut 
into Y2-inch cubes 
3 potatoes, peeled and cubed 
Y2 cup grated carrots 
Y2 cup finely chopped rutabaga 
V2 cup finely chopped onion 
1 teaspoon salt 
Dash of pepper 
1 tablespoon butter, cut up 


Pastry: Combine flour and salt. With 
pastry blender or 2 knives cut in lard 
until mixture resembles coarse 
crumbs. Add water and work until the 
dough can be handled and is not sticky. 
Wrap in wax paper and refrigerate. 

Filling: In large bowl combine first 5 





ingredients. Add salt, pepper and but- - 


ter; blend well. 


Preheat oven to 325°F. Grease 2 large — 


cookie sheets. Divide pastry into 6. 
equal pieces; roll out each to an 8 or 9- | 
inch square or round. On half of each ' 


pastry, place one sixth of filling. Fold 
over other half and seal edges with 
tines of fork dipped in flour. Make 4 


slashes in top of each and bake 1 hour » 


or until lightly browned. Makes 6 serv- 
ings, about 675 calories each. 


Adapted from I’ve Got a Cook in Kala- _ 


mazoo, Junior League of Kalamazoo, 


Kalamazoo, Michigan (continued) 
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With Genuine Idaho you 
never get half-baked taste. 








/. Shortof 

You get taste ~~ iastingit, the 
no other russet  easies! way to distin- 
Potato offers.  Quish a Genuine !43ho potato 

Only the state of ’ 6 to look forthe frown in 
Idaho is blessed with Fe dao’ scalar packs 
the perfect combina- SAL. © age. Or askyour grocer 
tion of volcanic soil PR becouse yousure don't 
and ideal climate. PRR ~ wantto serve 
Togrowapotato _ 2 crown Vag a potato with 
with a taste half-baked 
that can’t be taste. 
matched. 


ine Idaho. 
© 1983, Idaho Potato Commission Genuine @ 














COUNTRY COOKING 


continued 
CINCINNATI CHILI 


Ny 


a THE 
i, BEST 


“Do! really have to share them with my little sister?” 


oer 4S 


pounds ground beef 
quart water 
medium sized onions, finely grated 
cans (8 oz. each) tomato sauce 
whole allspice 
2 teaspoon ground red pepper 
teaspoon ground cumin seed 
tablespoons chili powder 
ounce ('/2 square) unsweetened 
chocolate 
garlic cloves, minced 
tablespoons vinegar 
large bay leaf 
whole cloves 
teaspoons Worcestershire sauce 
2 teaspoons salt 
1 teaspoon cinnamon 
In a 4-quart saucepot add ground beef 
to water; stir until beef separates to a 
fine texture. Boil slowly for one-half 
hour. Add all other ingredients. Bring 
. | to a boil, stirring to blend; reduce heat 
| and simmer uncovered for about 3 





hours. During the last hour, pot may 
be covered after desired consistency is 
reached. Chili should be refrigerated 
overnight so fat can be skimmed from 
: 5 fore rehe:; akes & serv- 
: « 7" top before reheating. Makes serv 
‘ ings, about 275 calories each 
= Adapted from In The Beginning, Rock- 
dale Temple Sisterhood, Cincinnati, 
Ohio 
i 
~ a 
> 7 ] + 


TOLL HOUSE’ COOKIES MADE ONLY WITH NESTLE’ MORSELS. BAKED PAPAYA MAUNA KEA 


cup sugar 


24 cups all-purpose — In small bowl, combine 


teaspoons cinnamon 


l= = — flour oe baking soda and cus cobleue theese 
we 1 tsp. baking soda CSE e- Se ma Lee ences cream theesk: stierned 
ae 1 tsp. salt bowl, combine butter, tablespoons chutney, chopped 
or ee a tig Sa 1 cup butter, softened sugar, brown sugar and teaspoon curry powder 
cs: cet) elie F- 1g vanilla extract; beat until 2 cup water chestnuts, 
~~ ~— —— ~~ “ A ° : 
: jis ¥acup firmly packed creamy. Beatin eggs. very thinly sliced 
i elo este 1g Gradually add flour mix- tablespoons golden seedless 
eS 1tsp.vanillaextract ture: mixwell.Stirin Nestle Seca  seaticny ieee 
= aty. OG Rohe mt SAR eS 4 cup butter or margarine, melted 
One 12-02. pkg. (2 . nuts. Drop by rounded fe ee eee 3 
ie lina a cups) Nestié® Toll measuring teaspoonfuls | Preheat oven to 450°F. Mix sugar and 
ii aI | a ext YM Cel e-y-1 onto ungreased cookie cinnamon thoroughly; set aside 
he as cast me: eT) To sleet) nuts Sam Srl at 375° F for Combine cottage cheese, cream 
(optional) 8 to 10 minutes. Makes | cheese, chutney and curry powder un- 


til well mixed. Stir in water chestnuts 
and raisins. Spoon into papaya halves. 

Place papayas in baking dish. Pour 
melted butter or margarine over each 


in and sprinkle with cinnamon-sugar. 
: SEMI-SWEET MORSELS Bake 15 minutes. Makes 6 servings, 
b- . 
i a 


Preheat oven to375°F. 100 2” cookies. 





about 430 calories per serving 

Adapted from Heritage Cookbook, 
| Junior League of Salt Lake City, Salt 
| Lake City, Utah 





‘ , rd 





Sens 
ea 


S 
+S i | 
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CHALUPA 


1 pound dried pinto beans 

1 pork loin roast (3 Ibs.) 

1 teaspoon ground cumin 

1 teaspoon salt 

1 teaspoon oregano 

2 garlic cloves, minced 

1 to 2 fresh jaiapeno peppers, 

finely chopped 

3 tablespoons chili powder 

Water 


Accompaniments 


Corn chips, shredded Cheddar or 
Monterey jack cheese, chopped 
green onions, chopped tomatoes, 
chopped cucumber, chopped 
avocado, shredded lettuce, sour 
cream, Salsa or picante sauce 


Wash beans; discard any stones or 
shriveled beans. Drain and place in 
large saucepot. For quick-soak method, 
combine beans with 6 cups water. Heat 
to boiling and boil 2 minutes. Remove 
from heat; cover and let stand i hour. 
Or cover beans with water and soak 
overnight. Drain. Place beans and re- 
maining ingredients except accom- 
paniments in Dutch oven. Cover with 
water. Cover; place in preheated 325°F. 
oven and cook 4 hours. 

Remove from oven. Place pork on 
cutting board; remove bones and ex- 
cess fat. Shred meat; return to Dutch 
oven. Cook uncovered one hour longer 
or until most of the liquid has been 
absorbed. Allow guests to make their 
own masterpieces, adding from bowls 
of grated accompaniments. Makes 8 
servings, about 640 calories each with- 
out accompaniments. 

Adapted from Calico Cactus Cookbook, 
Scottsdale Girls Club Auxiliary, 
Scottsdale, Arizona 


(U 


KEY LIME PIE. 





















4 eggs, separated 

1 can (14 oz.) sweetened 
condensed milk 

Y2 cup fresh lime juice 

1 baked 9-inch pie shell 

1 tablespoon sugar 

Y2 teaspoon baking powder 















, In medium bowl beat egg yolks. Add 
condensed milk and beat until well 
blended. Slowly add lime juice, mixing 
well. (Custard will thicken as you add 
lime juice.) Pour immediately into 
baked pie shell and top with meringue 
(below). Bake in preheated 325°F. oven 
until delicately browned, about 8 to 10 | 
minutes. Makes 8 servings, about 325 | 
calories each. 

Meringue: In small mixer bowl beat 
egg whites until stiff. Add sugar and 
baking powder, beating (continued) 
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THE 


sey h 


OLE Re and I just cant sleep knowing there’ a piece left? 


OAs 


- TOLL HOUSE BUNDT® CAKE— 


co 


Peo) AA ee 


NUT TOPPING: 
Yq cup butter, 
softened 
2 tbs. sugar 
24 cup finely 
chopped nuts 
CAKE: 
yoo) om ile) tg 


2 tsp. baking soda: 


1 tsp. salt 
bie eke ae. 

dele) tl eae 
1 cup es 


eT hte eee 


TOPPING: eeclaeryt 
“Oven to 375 Eln smal 
“bowl, combine butter, 








sugar and nuts; mix 
until crumbly. Spoon 
into well-greased and 
floured 10” fluted tube 
ie olla Bo Teall you 

~ prepare cake batter. 
eal small bowl, 
bine flour, baking 


ide: Place vinegar in 
-eup liquid measure; 
fill with milk to 1-cup 
Aine set aside. |nJarge 


and vanilla extract; 
beat at medium-speed 
until light and fluffy 


ci 


nd salt: set: = 


mixer bowl, combine — 
- butter, brown sugar 





(about 3 to 5 minutes). 
Add eggs, one at a 
time, beating well 
after each addition. 
aiTdamaaih<-im en le)y 
Gradually add flour 
mixture, one third ata 
time, alternately with 
milk. Remeve bowl 
from mixer. Gently. 
fold in Mini-Morsels. 
Pour into prepared 
pan. Bake-at375°F for. . 
50 minutes. Loosen 
edges of cake with 
spatula. Immediately 
invert on€ooling rack. 
ee AS iz of magi 


a 


© 1983 The Nestle Co . Inc 
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14 must be The Oren Ewe t 


From the floor of the San: Joaquin: ae mid-way between the Sierra y . 
| Nevadas and the Pacific Ocean, comes an incomparable green pepper. ices e 
Stouffer's" calls:it' The California Jade. Block-shaped and a bit squat, it splits ~ As good Eee te] es | 
into crisp halves of firm texture and unvarying flavor. sy 
Now you know one of the reasons why Stouffer's baked, Stuffed Green wre 
eo are as ane: as can be. 








COUNTRY COOKING 


continued 


DESSERTS _ 


continued from page 103 





constantly. Spread meringue over fill- 
ing, covering completely and sealing 
to edges of crust. 

Adapted from Key West Cookbook, 
Women’s Club of Key West, Key West, 
Florida. 


BAKED BROOK TROUT 


1 large trout (4—5 Ibs.) or 
6 small trout (8 oz. each) 
Salt and pepper 


Stuffing 


1 cup chopped mushrooms 
sauteed in 2 tablespoons 
butter or margarine 

Y2 cup spinach puree 
1 cup bread crumbs 
le 

Yq teaspoon thyme 





Salt and pepper 
6 bacon slices 
Y3 cup melted butter or margarine 
1 cup minced parsley, for garnish 
12 lemon slices, for garnish 


Season inside of fish well with salt and 
pepper. Combine all stuffing ingre- 
dients. Preheat oven to 375°F. Cover 
bottom of shallow pan with foil and 
grease well. Heat in oven 10 minutes 
before placing fish in pan. Stuff fish. 
Sew or skewer edges. Season with salt 
and pepper, then lay bacon crosswise 
on fish. Bake, basting frequently, 1 
hour 15 minutes for large fish, or 15 
minutes for small. Remove bacon and 
drippings from pan, pour melted but- 
ter over fish. Return to oven for 15 
minutes. Serve with parsley and 
lemon slices. Makes 6 servings, about 
450 calories each. 

Adapted from Compositions for Cook- 
ing, Madison Symphony Orchestra 
League, Madison, Wisconsin 


DUTCH LETTUCE 


1 head fresh leaf lettuce, 
washed and drained 
Ya pound sliced bacon, cubed 
3 tablespoons cider vinegar 
2 tablespoons water 
Yo to 1 teaspoon sugar 
Ye teaspoon salt 
Dash pepper 
2 hard-cooked eggs, sliced 


Tear lettuce into bite-size pieces into 
salad bowl. In medium skillet cook 
bacon until crisp. Add vinegar, water, 
Sugar, salt and pepper to skillet and 
pour bacon mixture immediately over 
lettuce. (Be sure bacon fat is hot so 
vinegar will boil immediately.) Toss 
well. Garnish with eggs. Makes 8 serv- 
ings, about 125 calories each. 
Adapted from Heritage of Hospitality, 
Junior League of Winston-Salem, Win- 
ston-Salem, North Carolina End 


CREAM CHEESECAKE 
WITH STRAWBERRIES 


pictured on page 102 








Crust 


Ya cup butter or margarine 
2 tablespoons sugar 

Y2 teaspoon vanilla extract 
Y2 cup all-purpose flour 





Filling 





¥Y4 cup sugar 

2 tablespoons flour 

Ye teaspoon salt 

3 packages (8 oz. each) cream 

cheese, at room temperature 

2 eggs, at room temperature 

1 tablespoon vanilla extract 

2 teaspoon grated lemon peel 

1 cup heavy or whipping cream 


Topping 
1 package (12 oz.) frozen 
unsweetened strawberries 
¥Y4 cup water 
Y2 cup sugar 
2 tablespoons cornstarch 
Red food coloring 


Crust: Preheat oven to 400°F. In large 
mixer bowl beat butter or margarine 
until soft. Gradually add sugar; beat 
until light and fluffy. Add vanilla, then 
stir in flour. Press dough evenly on 
bottom of ungreased 9-inch springform 
pan. Bake until golden, 10 to 12 min- 
utes. Remove to wire rack to cool. 
Filling: Reduce oven temperature to 
375°F. In large mixer bowl combine 
sugar, flour and salt; mix well. Add 
cream cheese. With mixer at medium 
speed beat until smooth. Add eggs, va- 
nilla and lemon peel; beat just until 
well blended. Stir in cream. Pour on 
top of crust. Bake 55 minutes. (Center 
will be slightly soft.) Run spatula 
around edge of cake to loosen (helps 
prevent cracking). Cool on wire rack 1 
hour, then cover and refrigerate 4 to 5 
hours before topping. 

Topping: In medium saucepan combine 
Yo package thawed berries with water. 
Cook 2 minutes; sieve. In dry saucepan 
combine sugar and cornstarch; mix 
well. Stir in hot berry mixture. Cook 
and stir over medium heat until mix- 
ture comes to a boil. Cook 1 minute. 
Add food color, if desired. Arrange re- 
maining berries on cake; spoon on 
glaze. Refrigerate. Makes 12 servings, 
about 390 calories per serving. 


WASHINGTON CREAM PIE 


pictured on page 102 








2 eggs 

1 cup sugar 

3 tablespoons melted shortening 
11/4 cups all-purpose flour 

2 teaspoons baking powder 
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Pinch salt 
¥4 cup milk 
Y2 teaspoon lemon extract 
Filling 
¥3 cup all-purpose flour 
¥q cup sugar 
Pinch salt 
2 eggs, beaten 
2 cups half and half cream 


2 teaspoon lemon extract 
Y2 teaspoon vanilla extract 


Confectioners’ sugar 


Preheat oven to 375°F. Grease and 
flour two 8-inch round cake pans. 

Beat eggs until light; gradually add 
sugar. When well blended, add melted 
shortening. In medium bowl! combine 
flour, baking powder and salt. Add to 
egg mixture alternately with milk. 
Add lemon extract. Divide batter into 
pans and bake 20 to 25 minutes. Cool. 
Remove from pans. Split layers. 
Filling: Mix flour, sugar and salt. Beat 
eggs and cream into dry ingredients. 
Cook in heavy saucepan, stirring con- 
stantly, until thick and smooth. Stir in 
extracts. Cover and refrigerate 

Divide filling and spread on one cut 
side of each cake layer. Sift a little 
confectioners’ sugar over top. Makes 2 
pies, 8 servings each, about 210 calo- 
ries per serving. (continued) 
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DESSERTS 


continued 


OLD-FASHIONED RICE PUDDING 





pictured on page 102 





6 cups milk 
¥a4 cup long-grain rice 
1 cup heavy or whipping cream 
Ya cup sugar 
3 egg yolks, beaten 
2 teaspoons vanilla extract 
Y4 teaspoon salt 
About 1 teaspoon cinnamon 


Rinse medium saucepan with cold 
water (do not dry); pour in milk and 
bring to a boil over medium heat. Stir 
in rice and return to a boil. Reduce 
heat and simmer uncovered until rice 
is tender, about 55 minutes, stirring 
occasionally. 

Meanwhile, in small bow] combine 
cream, sugar, egg yolks, vanilla and 
salt; set aside. When rice is tender, stir 
in cream mixture until completely 
combined; heat to a boil. Remove from 
heat and pour into 2-quart serving 
dish. Sprinkle top generously with cin- 
namon. Chill at least 4 hours. Makes 6 
cups, about 250 calories per 2 cup. 


APPLE DUMPLINGS 





pictured on page 102 
Pastry 


2 cups all-purpose flour 
Y2 teaspoon salt 

Y2 cup shortening 

Y4 cup butter or margarine 
¥3 cup ice water 


Dumplings 


Y2 cup finely chopped walnuts 

2 tablespoons light brown sugar 

3 tablespoons butter or margarine, 
softened 

6 small (21/2 in. in diameter) 
Rome Beauty apples, 
peeled and cored 

1 egg, slightly beaten 


Sauce 





1 jar (12 oz.) butterscotch-flavored 
topping 
2 tablespoons butter or margarine 
1 tablespoon brown sugar 
¥Y4 cup water 





Pastry: In medium bow] combine flour 
and salt. With pastry blender or two 
knives cut in shortening and butter or 
margarine until mixture resembles 
coarse crumbs. Gradually add water 
and stir with fork until moistened and 
pastry leaves side of bowl. With hands 
shape pastry into a ball. Divide into 6 
equal pieces. Cover and set aside. 
Dumplings: In small bowl combine 
walnuts, brown sugar and butter or 
margarine. Spoon evenly into each 
apple cavity. 

On lightly floured surface roll one 


136 


piece of pastry into a 6-inch square. 
Place an apple in center. Bring each 
corner of square to top of apple and 
pinch pastry together. Place between 
both hands and mold pastry against 
apple, pressing seams together. Place 
seam-side down. Repeat with remain- 
ing apples and pastry. Save scraps for 
decorative leaves if desired; see below. 
Preheat oven to 425°F. Brush entire 
pastry with beaten egg. Place in 13x9- 
inch baking dish, being careful dump- 
lings do not touch one another. Bake 
15 minutes. Reduce heat to 375°F. and 
bake 20 minutes more. 
Sauce: In small saucepan heat all 
sauce ingredients to boiling. Pour over 
dumplings and continue baking 15 
minutes more, basting occasionally. 
Serve warm or at room temperature. 
Makes 6 servings, about 720 calories 
each with sauce. 
Decorative Leaves: Roll out scraps. 
With a sharp knife cut out small leaves. 
Make veins on leaves with blunt edge 
of knife. Roll a small piece of dough 
into a 2-inch long narrow rope. Cut into 
4 half-inch pieces for stems. Press 
leaves and stems to top center of each 
apple with a dab of water. 





CHOCOLATE 
DOUBLE FUDGE CAKE 





pictured on page 103 


4 squares (1 oz. each) 
unsweetened chocolate 
Y2 cup brewed coffee 
1°/4 cups sugar, divided 
17/4 cups all-purpose flour 
1 teaspoon baking soda 
1 teaspoon salt 
Y2 cup butter or margarine, softened 
3 eggs 
*/3 cup milk 
teaspoon vanilla extract 


— 


Frosting 


6 tablespoons butter 

6 squares (1 oz. each) 
unsweetened chocolate 

4 cups confectioners’ sugar 

V2 cup plus 2 tablespoons 
heated milk 

2 teaspoons vanilla extract 


Preheat oven to 350°F. Grease and 
flour two 9-inch round cake pans; set 
aside. In top of double boiler combine 
chocolate and coffee. Place over hot, 
not boiling, water and cook until choc- 
olate melts, stirring frequently. Add 42 
cup sugar; stir until sugar dissolves. 
Remove from heat; cool to lukewarm. 
In medium bow! combine flour, soda 
and salt. In large mixer bowl with 
mixer at medium speed cream butter 
or margarine and remaining 1% cups 
sugar until light and fluffy. Add eggs, 


one at a time, beating well after each 
addition, scraping sides of bowl occa- 
sionally. Reduce speed to low. Add 
flour mixture and milk alternately, be- 
ginning and ending with flour, scrap- 
ing bowl occasionally. Add chocolate 
mixture and vanilla and beat until 
smooth. Pour batter into prepared 
pans. Bake 30 to 35 minutes or until 
toothpick inserted in center comes out 
clean. Cool in pans 10 minutes. Then 
remove from pans and cool completely 
on wire racks. 

Frosting: In small saucepan melt but- 
ter and chocolate over low heat; set 
aside. Sift confectioners’ sugar into 
large mixer bowl. Add hot milk and 
beat until smooth. Pour in warm choc- 
olate mixture and vanilla. Beat on low 
speed until smooth and thickened, 
about 5 minutes. Let cool to room tem- 
perature. Fill and frost prepared cake 
layers. Makes 12 servings, about 580 
calories each. 


BANANA CREAM PIE 


pictured on page 103 





Filling 
V2 cup sugar 
¥3 cup all-purpose flour 
V4 teaspoon salt 
2 cups milk 
3 egg yolks, slightly beaten 
2 tablespoons butter or margarine 
12 teaspoons vanilla extract 
2 medium bananas, sliced 


9-inch baked pie shell 
Meringue 
3 egg whites, at room temperature 


V4 teaspoon cream of tartar 
6 tablespoons sugar 


Filling: In medium saucepan combine 
sugar, flour and salt. Add milk and stir 
with wire whisk. Cook over medium 
heat, stirring constantly, until mixture 
begins to boil. Cook 1 minute more, 
stirring constantly. Remove from heat. | 
In small bowl beat about 4 cup hot 
mixture into egg yolks. Pour egg yolks 
into saucepan, stirring rapidly to pre- 
vent lumping. Return to low heat, cook 
3 minutes more, stirring constantly (do 
not boil). Remove from heat; stir in but- 
ter or margarine and vanilla until but- 
ter is melted. Fold in bananas. 
Meringue: In small bow] with mixer at 
high speed beat egg whites and cream 
of tartar until foamy. Gradually add 
sugar, one tablespoon at a time, beating 
well after each addition, until sugar is | 
completely dissolved and whites are 
stiff but not dry. 

Preheat oven to 350°F. Pour filling 
into baked pie shell. Spread meringue 
over hot filling, sealing it well to crust. 
Bake 10 to 12 minutes until golden. 
Cool on wire rack. Makes 8 servings, 
about 425 calories each. (continued) 
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New Carnation’ Sugar- ‘Tree Hot Cocoa Mix. 


Your family will love new Sugar-Free Hot 
Cocoa Mix from Carnation. It gives you all the 
rich, creamy, chocolatey taste you want, but 
you don’t have to worry about sugar because 
it's sweetened with NutraSweet™* You get 

_ the sweetness of sugar, but no sugar, 

' no saccharin and no funny aftertaste. eaten 








| New Carnation® Sugar-Free Hot Cocoa Mix. 
| The sugar’s missing. 
And your family will never miss it. 


*NutraSweet”™ is a brand name of G.D. Searle & Co. for the sweetener aspartame (APM). 





SWEETENED WITH 
MutraSweet* 
























DESSERTS 


continued 
ECLAIRS 


Cream Puff Pastry 


1 cup water 

Y2 cup butter or margarine 
Yq teaspoon salt 

1 cup all-purpose flour 

4 eggs 





Vanilla Cream 


12 cups milk 
4 egg yolks 
7/3 Cup sugar 
¥3 cup all-purpose flour 
Yq teaspoon salt 
1 teaspoon vanilla extract 


Chocolate Glaze 


1 teaspoon butter or margarine 

2 squares (1 oz. each) unsweetened 
chocolate 

1 cup confectioners’ sugar 

2 to 3 tablespoons hot water 


Cream Puff Pastry: Preheat oven to 
400°F. Grease 2 cookie sheets; set aside. 
In medium saucepan combine water, 
butter or margarine and salt over me- 
dium heat until water is boiling and 
butter has completely melted. Reduce 
heat. Add flour all at once. Stir briskly 
with wooden spoon until mixture 
leaves sides of pan and forms a ball. 
Continue stirring over low heat about 
a minute to “dry” the mixture. Cool 
slightly. Add eggs, one at a time, beat- 
ing after each addition until com- 
pletely smooth. (Or use a food pro- 
cessor or electric mixer. Add eggs one 
at a time, beating until smooth.) 
Spoon into pastry bag with plain tip 
about % inch in diameter. Squeeze 
onto cookie sheets into eighteen 5x1- 
inch strips, about 2 inches apart. (If 
you don’t have a pastry bag, drop bat- 
ter into 18 mounds. Spread each with 
spatula into a 5xl-inch oblong.) Bake 
30 minutes. Turn off oven. Cool in 
oven with door ajar 1 hour. Remove to 
wire racks to cool completely. (Can be 
made ahead to this point. Freeze fully 
cooled eclairs in plastic bag up to 1 
month. Thaw on baking sheet in single 
layer at room temperature 2 hour; 
place in preheated 350°F. oven for 8 
minutes. Cool on wire racks.) 
Vanilla Cream: Rinse large heavy 
saucepan with cold water. Do not dry. 
Pour in milk and scald. Meanwhile, in 
small mixer bowl with mixer at me- 
dium speed beat egg yolks and sugar 
until very light. Beat in flour and salt 
just until smooth. With mixer at 
lowest speed, gradually add milk, 
scraping side of bowl. Return mixture 
to saucepan. Cook over low heat, stir- 
ring constantly with wire whisk, until 
mixture comes to a boil. (Don’t panic 
if lumps form—mixture will smooth 


138 


out.) Cook and stir another 3 minutes. 
Remove from heat; stir in vanilla. 
Cover surface and refrigerate until 
chilled, about 2 hours. 

To fill: Make a small hole at both ends 
of each eclair. Spoon filling into pastry 
bag with plain tip “% inch in diameter. 
Squeeze filling into eclairs from each 
end (or cut off tops of eclairs and fill 
each with 2 tablespoons’ vanilla 
cream). 

Glaze: In small saucepan melt butter 
and chocolate over very low heat. Re- 
move from heat; stir in confectioners’ 
sugar and enough water for smooth 
spreadable consistency. Spread over 
tops of eclairs. Makes about 18 eclairs, 
about 195 calories each. 


BAKED INDIAN PUDDING 


2 cups milk 

3 tablespoons yellow cornmeal 
Y4 cup molasses 

2 eggs, beaten 

Y3 cup sugar 

1 tablespoon butter or margarine 
Y2 teaspoon cinnamon 

Y4 teaspoon ginger 

Y2 teaspoon salt 


Preheat oven to 300°F. Butter a 1- 
quart baking dish. In heavy saucepan 
scald milk. Gradually add cornmeal 
and cook, stirring constantly, just un- 
til mixture comes to a boil. Remove 
from heat. Add molasses and butter. In 
small bowl combine eggs, sugar, spices 
and salt. Add to milk mixture. Pour 
into baking dish. Bake 2 hours. Serve 
warm with ice cream or cream or ma- 
ple syrup. Makes 6 to 8 servings, about 
180 calories per 6, 135 calories per 8. 





BAKED PRUNE WHIP 


12 cups cooked, drained prunes 
1/2 teaspoons grated lemon peel 
12 teaspoons lemon juice 

4 tablespoons sugar, divided 

Y2 cup finely chopped nuts 

4 egg whites 

V4 teaspoon cream of tartar 

Yq4 teaspoon salt 





Custard Sauce 


2 cups half and half cream 
4 egg yolks, beaten 
Dash salt 
V4 Cup sugar 
1% teaspoons vanilla extract 


Preheat oven to 350°F. Puree prunes. 
Blend in lemon peel, lemon juice, 1 
tablespoon sugar and nuts; set aside. 
In small mixer bowl beat egg 
whites, cream of tartar and salt to 
form peaks. Gradually add remaining 
3 tablespoons sugar, beating until stiff 
peaks form. Fold in prune mixture. 
Pile lightly into 12x8-inch baking 
dish. Place dish in a large roasting 
pan on oven rack. Fill pan with hot 





water halfway up side of dish. Bake 30 
minutes or until knife inserted in cen- 
ter comes out clean. Serve warm with 
custard sauce. Makes 6. servings, 
about 130 calories each without 
custard sauce. 

Custard Sauce: In small saucepan heat 
cream over medium-high heat until 
bubbles form around edge; cool 
slightly. In heavy saucepan combine 
egg yolks, salt and sugar. Gradually 
stir in cream. Cook over low heat, stir- 
ring constantly, until mixture coats 
metal spoon. Remove from heat; stir in 
vanilla. Cover with plastic wrap and 
refrigerate until cool. Makes 2 cups, 
about 30 calories per tablespoon. End 


JANUARY RECIPE INDEX 


Here is a listing of recipes appearing in this issue includ- 
ing those from the Journal kitchen and advertisements. 


Cinnamon Munch p. 151 

5-Minute Butter Crunch p. 151 
Liptauer Cheese Spread p. 146 
Red and Black Caviar p. 146 
Traditional Chex® Party Mix p. 151 


New England Corn Bread p. 144 
Oatmeal! War Bread p. 144 
Pepper Cheese Bread p. 130 


DESSERTS AND CANDIES 


Apple Dumplings p. 136 

Aunt Bill's Brown Candy p. 150 
Baked Indian Pudding p. 138 

Baked Prune Whip p. 138 

Banana Cream Pie p. 136 

Chocolate Double Fudge Cake p. 136 
Cranberry Pie p. 130 

Cream Cheesecake with Strawberries p. 135 
Eclairs p. 138 

Fudge Nuggets p. 150 

Key Lime Pie p. 133 

Molasses Praline Ice Cream p. 147 
Old-Fashioned Blackberry Pie p. 148 
Old-Fashioned Rice Pudding p. 136 
Peacharoon Pie p. 148 

Profiteroles p. 147 

Pumpkin Soufflé Pie Filling p. 150 
Smooth 'n Creamy Frosting p. 129 
Strawberry Fruit Cream p. 146 
Strawberry-Glazed Pie p. 142 

Toll House Bundt* Cake p. 133 

Toll House*® Cookies p. 132 
Washington Cream Pie p. 135 


Adriana’s Lasagna p. 128 
Apple-Stuffed Pork Loin Roast p. 149 
Baked Brook Trout p. 135 

Baked Lemon Pork Chops p. 127 
Braised Smoked Short Ribs p. 128 
Chalupa p. 133 

Chicken Pot Pie p. 126 

Chicken Tetrazzini p. 145 

Deviled Swiss Steak p. 149 

Farmer's Omelet p. 145 

Michigan Farm Pasties p. 130 

New England Boiled Dinner p. 126 
Pineapple Ham Loaf p. 127 

Salmon Croquettes p. 127 

Savory Eggs p. 146 

Shrimp and Sausage Jambalaya p. 130 
Southern Fried Chicken p. 128 

Stir Fry Chicken and Vegetables Over Rice p. 139 
Sweet 'n Sour Chicken p. 157 

Veal Casserole p. 144 

Vea) Parmigiana p. 128 


Baked Papaya Mauna Kea p. 132 
Cranberry Wine Punch p. 49 
Lena Mae's Fresh Tomato Chili Sauce p. 148 


Ginger-Glazed Sweet Potatoes p. 150 
Pennsylvania Dutch Potato Stuffing p. 149 
Spanish Stuffed Onions p. 149 


Cincinnati Chili p. 132 
Old-Fashioned Beef Stew p. 128 
Peasant Soup p. 144 

Potato Soup p. 144 
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Surprise our family with a del | = 
treat rup a quick and easy veg-all FROM 





oriental dish Sizzling with great THE FAMILY OF 
taste ...in under 20 minutes! 














STIR FRY CHICKEN AND VEGETABLES OVER RICE | eo | 
2. bags SUCCESS Rice 6 ounces pineapple juice |  Srepae | Success® , 
2 tbsp. vegetable oil 4 cup soy sauce | Send us one label from any can of od ial ; pS 6 
‘4 cup whole or slivered almonds 1 tbsp. sugar on ee Age | Rice ‘ 1 
l ponies oe Cut a tsp. aera d of VEG-ALL recipe booklet ? ’. | i] 
inch cul : 
1 can (I60zs.) VEG-ALL Mixed 1 can (Ilozs.) Mandarin | een ee cane ’ | ill | 
Vegetables, drain and reserve Oranges, drain Pe ooh amet : | paste vee recone { 
liquid Prepare SUCCESS Rice accordin, noe Ie On ae cann en ordance with the terms | 
2 es Ps ara 6 | one VEG-ALL label to: | f upon request you submit evi- || 
Pp. cornstarch to package directions. Mail to: Th re , ' dence thereof satisfactory to Riviana Foods, Inc 
2 cloves garlic, minced | ail to oe A 1563, Green Bay W1 54305 | Such ences shall a le invoices for i” wer rie 
Be E . JOS, / ITI t + for cn cou is are redeem 
Heat | tablespoon oil in a large frying pan or wok. Add almonds and stir fry | | Couports may not be assigned or transferred Void 
until lightly browned. Remove and set aside. Heat remaining oil and stir fry l Name ain Eat l Cee a eT Ae eas voiae 1/S0g Offer 
unol1 white. Kemove irom pan and set aside. SS! imited to one coupon per purchase. For redemp- 
chicken just until it turns white. R from p d set aside. Dissolve Asdre 3 limited hase. For rede | 
cornstarch in Veg-All liquid, adding garlic, pineapple juice, soy sauce, | ~ | La Reda oA DY orcad § °° on R- 59, | 
Sugar, ginger, and red pepper. Pour mixture into the pan, heat and stir until Cit El Paso, Texas 79975 
: ape! . ey | 
thickened, approximately 5 minutes. Add chicken, almonds, vegetables, 
+ oranges to sauce and thoroughly heat. Serve over bed of hot fluffy rice. | State —__________________Zip | 15¢ = storecouron 15¢ 
Nakes 4 servinos ’ Allow 6 weeks for delivery. Offer zo0d while supply lasts e 7asno oo i 














Shake ‘n Bake... 
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continued from page 24 





to the roll of bills in her purse and 
wait in Canada with her son until the 
end of the war. To the appalled young 
man, the prospect of his mother’s com- 
pany, perhaps for a number of years, 
was more terrifying than Vietnam. 
After the two registered at a motel, he 
assured himself that Mom was asleep, 
tiptoed out, jumped into the car and 
made a speedy exit from Canada. He 
drove straight home to a meeting with 
his father and the draft board. 

In the 1970s, consciousness raising 
was a phenomenon that roughly coin- 
cided with the the women’s 
movement. I attended consciousness- 
raising sessions on both coasts as an 
observer, and | advantages and 
disadvantages to these groups. Women 
freely expressed feelings for the first 
time in their lives, learned about 
themselves and each other and learned 
to trust (and distrust) members of their 
sex. Newcomers met and made 
friends. Sometimes they made enemies. 

[ remember one group that broke up 
at the end of four months, along with the 
marriage of the woman who founded it. 


rise of 


Saw 


own 


Her husband had run off with another 


member of the group. “She exploited ev- 


a A 


erything I said in strictest confidence 
about Tom’s weaknesses,” the betrayed 
wife grimly told me. 

In the 1980s, there have been more 
multiple marriages, presenting coun- 
selors with dilemmas that would be- 
fuddle Solomon. Take the case of Jill 
and Jonathan. Jill divorces Jonathan, 
gets custody of their two daughters, 
and a few months later marries Bill, 
who has part-time custody of his teen- 
age boys. Jill’s ex-husband, Jonathan, 
who got custody of their ten-year-old 
son, marries Susan, who has three 
children by two previous marriages. 
Jill and Jonathan are now certified 
parents of blended families. 

Customs and discipline vary mark- 
edly in such families. One child ex- 
pects to decorate the tree and open 
presents on Christmas Eve. His new 
sister expects to be surprised by the 
sight of the tree on Christmas Day and 
then tear into piles of presents. Which 
tradition is correct? Children fight to 
decide the issue and sometimes bloody 


each other’ noses. And then parents 
join the battle. Inevitably, the next 
day, shell-shocked parents reach for 


the phone and call the counselor. 

But of all marital problems, the one 
that transcends the years, the single 
greatest pitfall of all times, is the in- 


ability of married partners to commu- 
nicate with each other. “He (or she) 
never listens” is universal and hon- 
estly believed by the accusers, who just 
as honestly (and mistakenly) believe 
that they are paragons as listeners. 

A procedure employed by many 
counselors to combat “mate-deafness” 
is to seat John and Mary on chairs 
back to back and place a stop-watch on 
a nearby desk. Mary is invited to talk 
about her grievances for five minutes, 
with no interruption. John is then 
given two minutes to summarize what 
she said. The procedure is then re- 
versed. The two-minute summaries 
seldom approximate the five-minute 
statements of grievances—proof the 
other person wasn’t listening. John 
and Mary often walk away astounded, 
wondering what it really was the other 
one has been saying all these years. 

What lies ahead for marriage is any- 
body’s guess. Chances are husbands 
and wives will have to struggle with 
new threats to their marriages—as 
well as overcome the more enduring 
obstacles. But whatever the future 
brings, marriage counselors will most 
likely be there to help husbands and 
wives pick up the pieces. Here’s to an- 
other thirty years of “Can This Mar- 
riage Be Saved?” End 
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elements of technology. Thus, we will 
become preoccupied with the explora- 
tion of the nature of our own human- 
ity. There are already the strong be- 
ginnings of a renaissance in the arts 
and literature. 

People will continue to search for an 
improved quality of life. That is why 
we are seeing a dramatic shift in popu- 
lation from the harsh, frenetic North 
to the sunny climate and more lei- 
surely pace found in the South. 

Perhaps most thrilling, we are en- 
tering a period of lifelong learning, 
where curiosity and the ability to ac- 
quire knowledge are essential. Those 
of us who continue to learn can adapt 
and change. Those of us who do not 
will be left behind. 

At no other time in history have 
women had such an open-ended fu- 
ture. We are in what I call the time of 
the “parenthesis’—the time between 
eras, when the future is unknown and 
change is great. During such periods, 
when nothing is certain, we are free of 
traditional restrictions and roles, free to 
create an exhilarating future. And that 
is why I say it’s a fantastic time to be 
alive, a fantastic time to be a woman. 


OPPORTUNITY 
continued from page 86 
there will be career opportunities all 
over the country, but most of the action 
will be in just three great states—those 
we might call the megastates: Florida, 
Texas and California. An estimated one 
third of the new jobs created in the 
1980s will be in these states. 

Cities most compatible with wom- 
en’s aspirations are, not surprisingly, 
often in the Southwest and the West. 
These are cities with rapid economic 
growth, especially in high-technology 
entrepreneurial businesses, where 
women thrive and enjoy support from 
other women. Three outstanding ex- 
amples are San Jose and San Diego, 
California, and San Antonio, Texas. 

The country at present is in the 
midst of a great entrepreneurial boom. 
Six hundred thousand new companies 
are being created each year. As many 
as one third of today’s new companies 
are being created by women. And, con- 
trary to popular opinion, these new 
small businesses—not the giant For- 
tune 500 companies—generate almost 
all of the new jobs in the country for 
the rest of us. 

Other high-growth job areas for 
women in the future: 


@® Computers and all the attendant 
1] ervices 

@ Health care, because the population 
Is aging and because entrepreneurs 
are p ng health care back into pri- 
vate ind 

@ Physica ness. This is not a fad; it 
is a part of the “wellness” movement 
that is here to stay. We once got exer- 


cise through our work as laborers and 
farmers. Now 


must be a separate 


physical exercise 


a ity in our lives. 


@ Financial services. Knowledge of 
the olen stock exchanges, such as 
the . Japanese, German and Mexican 


stock exchanges, will be valuable. Of 


the 20 million new jobs created in this 
decade, 1.5 million will be in the area 
of finance, insurance and real estate. 

@ Retailing, including food and res- 
taurants. These enterprises added 3.9 
million new jobs in the 1970s, and will 
continue to grow throughout the ’80s. 
@ Travel and leisure. Because of re- 
duced work, people will have much 
more free time. 

@ Training, retraining and education. 
Definitely a high-growth area, because 
skilled teachers will be needed to help 
handle the lifelong changes occurring 
in jobs and careers. 

@ Technicians to maintain all of our 
high technology. End 


Comes From All This Goodness. 


‘No wonder they love that great Shake ’n Bake” taste. Shake ’n Bake Coating Mix blends 
wheat and barley flour and a dozen herbs and spices to help you make a juicy, delicious Cece oe 
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Strawberry-Glazed Pie 


ie hited 

1-1/3 cups sifted \ 1/2 cup Crisco 
all-purpose flour 2 to 3 tablespoons 
1/2 teaspoon salt cold water: 


Preheat oven to 425.° peat 
bowl. Cut in a STid: 
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One-half of a 3-ounce package Nee he 1 quart fresh, whole strawberries, rinsed " 
Sah dessert (scant 1/4 cup) and hulled | 
a (eke ses ts) 
cream cheese, softened | 


Heat water and jelly in small, heavy saucepan over high heat until mixture comes to a boil 
PUT Boe Rui mC Borne teg until dissolved. Chill in refrigerator or bowl of ice ; 
water until mixture mounds slightly when dropped from a spoon, about | hour to | hour 
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The Ladies’ Home Journal 


Through- q 
the-years i 
Cookbook _ 


All-time favorite recipes and kitchen 
tips to use month by month, season by 
season, for years and years to come 


O Wonderful winter soups, breads, casseroles 
O Super spring ogg dishes, pariy appetizers, 
easy te elegant ice cream desserts 

salads, nies, vegetaldles 


O Fabulous fall 





















By the Journal 
food department 
Tips compiled 
by Lois Libien 


illustrations by 
Cameron Wasson 
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A dozen potatoes (about 4 Ibs.), 
two quarts cold water, bunch of 
soup herbs (we used fresh basil 
and parsley) and celery tops, 

2 to 3 teaspoons salt, half a 
minced onion, one tablespoonful 
of butter, one tablespoonful of 
flour, one cup milk. 


Peel and slice the potatoes, and boil 
ten minutes. Drain off the water and 
return the saucepan to the fire with the 
two quarts of cold water, herbs, celery, 
salt and onion. Boil for an hour, then 
rub through a colander and return the 
strained contents of the soup pot to the 
fire. Bring to a boil, and stir in the 
butter, rubbed smooth with the flour. 
Season and pour into the tureen. After 
this is done, add the cup of milk which 
should have been heated in a separate 
vesse!. Mix well. Makes about 11 cups. 

panna, 18&7 


Peasant Soupn 


see eee ee 


Buy a veal shank with about 2 pounds 
meat attached. Put into a 5-quart kettle 
and add 2 quarts cold water, 1 tea- 
spoon salt and % teaspoon pepper. 
Cover and heat until boiling. Lower the 
heat and continue simmering for about 
2 hours or until the meat is fork-tender. 
Allow the meat to cool in the broth. 
Remove the bones and meat. Cut the 
meat off the bones into bite-size 














pieces. Chill the broth. Now 
remove the fat from the sur- 
face. Heat /% cup salad oilin a 
skillet and saute ¥2 cup each 
chopped celery, fresh spin- 
ach, green pepper (remove 
seeds) and peeled onion until :-:. 
the onion is golden. Heat the :-:: 
veal broth until simmering :.:. 
and add the contents of the :::: 
skillet and Y2 pound thinly :-:: 
sliced pepperoni; you might :::: 
like to remove the skin first. :<+: 
Also add 2 cups each ::: 
peeled and diced raw po- ‘sii. 
tatoes, white turnips and car- *-"-": 
rots. Continue simmering until the veg- 
etables are almost cooked. Cook about 
2 cups small macaroni shells accord- 
ing to package directions. Drain well 
and add to the soup. Now add the veal, 
1 can (28 oz.) tomatoes, 1 package 
frozen peas, 3% cups beef broth. Sea- 
son with salt to taste, 1 teaspoon garlic 
powder and % teaspoon each dried 
basil and pepper. Reheat until very hot. 
Serve sprinkled with grated Parmesan 
cheese. Makes about 4/2 quarts. 


panuary 1959 








2 cupfuls of oatmeal 

2 teaspoonfuls of salt 

1 tablespoonful of sugar 

1 teaspoonful of fat 

1 quart of boiling water 
Y2 of a yeast cake 

Ys cupful of lukewarm water 
8 cupfuls of flour or more 


Grease three 9x5-inch loaf 
pans. First measure the oat- 
meal, salt, sugar and fat, and 
pour the boiling water over 
them. Let stand until luke- 
warm; dissolve the yeast in 
lukewarm water, and add it 
to the other mixture. Stir in 
the flour, and knead until 
smooth and elastic; let rise 
until double its bulk, form 
into loaves and let rise 
again. Bake in a hot oven 
(about 400°F.) 30 to 35 
minutes. This is delicious 

toasted. Makes 3 loaves. 
February IVE 
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New England Conn Bread 


Sift together 1% cups flour and % cup 
fine cornmeal, 4 teaspoons baking 
powder and 2 teaspoon salt. Add % 
cup milk, % cup maple syrup, % cup 
melted butter or margarine and 2 
beaten eggs. Mix just until ingredients 
are smooth and nice. Pour into a 
greased 9-inch square pan, and bake 
25 to 30 minutes in a moderately hot 
oven, 375°F. Cut into squares. Serve 
hot with plenty of butter or margarine. 

February 1949 
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Veal Casserole 


“sees eee 


About % cup butter 
4 pounds veal stew meat, 
cut into 1-inch cubes 
2 large onions, peeled and 
chopped 
2 garlic cloves, peeled and 
crushed 
22 cups chicken broth 
V2 cup tomato paste 
1 whole bay leaf, crumbled 
1% teaspoons salt 
1 tablespoon fresh parsley, 
finely chopped 
1 teaspoon oregano 
Ye teaspoon pepper 
4 tablespoons flour 
Cold water 
Ye cup heavy cream 
30 mushrooms, wiped clean 
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| Heat 2 tablespoons butter in a skillet 
and saute the veal, a little at a time, 


until brown all over. Add more butter as 
needed. Drain veal on paper towels 
and transfer to a 3%-quart casserole 
(or divide between 2 smaller ones). In 
the same skillet saute the onions and 
garlic in about 2 tablespoons butter 
until golden. Add chicken broth, tomato 
paste, bay leaf, salt, parsley, oregano 
and pepper. Simmer 10 minutes, stir- 
ring occasionally. Mix the flour to a 
smooth paste with a little cold water 
and add to the skillet. Cook and stir 
until smooth and thickened. Pour over 
veal. Cover tightly and bake in a mod- 
erate oven, 350°F., for 2 hours, or until 
fork-tender. Uncover for the last % 
hour. When tender, add heavy cream 
and stir gently. Keep warm. Saute the 
mushrooms in 4 tablespoons butter un- 
til golden. Add to the casserole just 
before serving. Makes 7 cups. 

March 1960 











1 roasting chicken oa 
(about 5 Ibs.) Sone 
Chicken broth : 


1 green pepper, 
julienned 

1 red pepper, julienned 

2 cloves garlic, crushed 

Y3 cup butter 

1 pound mushrooms, 
sliced 

Ye cup flour 

2 cups milk 

Y2 teaspoon salt 

1 pound Cheddar 
cheese, shredded 
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1 cup toasted sliced o 


almonds, optional 
cup chopped ripe 
olives 
Ya, cup sherry 
1 pound spaghetti, 
cooked 


Ve 


> 


Preheat oven to 350°F. Roast chicken 
in shallow roasting pan, covered, 1/ 








CO weep OL ee ese @ 
Neer eTenen Ones 

Sree: oe 0n 

Everer ene 





a it = eS Le yee. sgn" is) oe | ¥ 
ee ee - "| oe 
«5 ‘ a) 
* Py | 


hours or until done. Cool; remove skin 
and bones; cut meat into 1-inch 
chunks. Strain drippings and skim off 
fat. Add chicken broth to drippings to 
make 2 cups. 

Saute peppers and garlic in 1% ta- 
blespoons butter in a medium sauce- 
pan. Add mushrooms and cook for 
about 3 minutes. Remove vegetables 
and set aside. Add remaining butter to 
saucepan. Stir in flour and cook for 1 to 
2 minutes. Remove from heat and 
blend in milk, chicken broth and salt. 
Return to heat; -cook, stirring until it 
comes to a boil and thickens. Remove 
from heat, add cheese and stir until 
cheese is melted. 

Preheat oven to 325°F. Combine 
cooked chicken, vegetable mixture, 
sauce, almonds, olives, sherry and 
spaghetti. Mix well and spoon into a 
13Yex8VYex2-inch baking dish or a 12- 
cup casserole. Bake in a 325°F. oven 
30 minutes. Makes 12 servings. 

March 1976 
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Filling 
4 slices bacon, cut in 
Ya-inch pieces 
2 tablespoons butter 
or margarine 
1 cup diced cooked 
potatoes ole 
Ys cup chopped onion :::: 
‘2 tablespoons ese 
chopped parsley -:.- 
Y4 teaspoon Sait Se° 
Dash pepper s 


In small skillet cook 
bacon until barely 
crisp. Drain on pa- 
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per towel; discard = “*"*"+"-"-".". 


drippings. In same skillet melt butter or 
margarine; add potatoes and saute 
over medium heat until golden, turning 
occasionally. Add bacon, onion, pars- 
ley, salt and pepper. Cook 3 to 5 min- 
utes more or until onion is soft. Cook 
omelets according to directions below. 
To fill, sprinkle on half the filling; finish 
omelet as directed. Repeat with re- 
maining ingredients. Makes 2 omelets. 


Basic 2-egg Omelet (make two times) 
2 eggs 
2 tablespoons water 
Pinch salt 
Pinch pepper 
1 tablespoon butter or 
margarine 


In small bow! combine all ingredients 
except butter or margarine. Beat with a 
fork until yolks and whites are thor- 
oughly blended but not frothy. 

Heat empty pan over medium-high 
heat. To test temperature, drop water 
on pan. If the droplets bounce over the 


butter or margarine. After initial 
sizzling (don’t let butter burn), 
pour in eggs. Pointing handle of 
pan toward you, push cooked 
eggs from edges to center of 
pan with a pancake turner. Tilt 
pan in opposite direction so un- 
cooked portion flows under- 
neath. While omelet is still 
creamy and moist on top, fill the 
left side (or right, if you're left- 
handed) with desired filling. 

Holding pancake turner like a 

soup spoon, flip right side over 

one third of the omelet. Run 
pancake turner around edges 
to make sure omelet is loose and 
shake the pan firmly. 

To turn out, hold plate in left hand 
and gently shake omelet so the edge 
slides onto the plate. Flip the pan over 
to turn omelet onto the plate. Serve 
immediately. Makes 1 omelet. 

April 1950 


ezieriane 
stiexe . 
ee. 
cee e 


Cre Veitere 
C20 oe 


CONS OKer Tera taeeeee 
er cueneseraes 


eee Cue ite 
sage geLe le © Jeera xerarsen 





surface, its hot enough to add 


ee ee 
CORT ee ee RN 
were rete toc enaae 






































eee 





“Atel (SK 


7 $f -4 A ? 
Wt (ats wi Union Vaslig 


eee ee 


Pastry 
2 cups flour 
|| 1 teaspoon salt 
7/3 cup shortening 
4 tablespoons grated onion 
i| Cold water 











Sift flour and salt together twice. 
Cut shortening into flour with pas- ..:: 
try blender or two knives until it ::-2 
resembles fine crumbs. Add ::-: 
grated onion and enough cold ::-: 
water to make a firm dough. Roll 

out one half of dough and line - 

a 9-inch pie plate. Chill in refrig- oe 
erator. “I! 









Filling 

3 tablespoons butter 
3 tablespoons flour 

1% cups milk 
V2 teaspoon salt 
Ya teaspoon basil a 
Ye teaspoon dry mustard -:-: 
Ye teaspoon pepper we 
6 hard-cooked eggs ao 
4 slices bacon a 

















Make a cream sauce with the butter, 
flour and milk. Add salt, basil, mustard 
and pepper. Mix well. Cut each egg 
into 4 or 5 pieces and add to the 
sauce. Cool a little while you fry the 
bacon until crisp. Drain on paper tow- 
els, then crumble. Add to egg mixture. 
Spoon into your pastry-lined pie plate. 
Cover with remaining pastry. Make slits 
in the top. Crimp the edge. Bake in a 
very hot oven, 450°F.. for about 25 
minutes or until golden on top. Serve at 
once. Makes 6 Servings. 


May 
Appetizers 


Red and Black Caviar 
eee ee 


1 jar (2 oz.) red caviar, chilled 

1 jar (2 oz.) black caviar, chilled 
(does not have to be beluga; 
lumpfish will do as well) 

2 hard-cooked eggs 

Ye cup finely chopped onion 

Ye cup Chopped parsley 

1 bottle (3's oz.) capers, drained 

8 lemon wedges (1 lemon) 

Assorted crackers 
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time. Prepare platter of garnishes by ar- 
ranging hard-cooked eggs (yolk sieved 
or finely chopped, and white finely 
chopped), chopped onion, chopped 
parsley, drained capers and lemon 
wedges. Cover with plastic wrap; chill. 

Serve caviar and garnishes with a 
platter of assorted crackers. Serves 6 
to 8 as an appetizer. 


Vay 


Liplauer Cheese S, aread 
eee ee 


1 cup (8 oz.) cottage cheese 

1 package (8 oz.) cream 
cheese, at room 
temperature eas 

Ye cup butter or margarine, :-:- 
melted acc 

1 tablespoon paprika 

2 tablespoons capers, 
drained 

3 flat anchovy fillets 

2 green onions, cut in 
Y2-inch pieces con 

Ys teaspoon caraway seed -:-: 

V2 teaspoon salt a 

Party pumpernickel or 

rye bread slices 
or crackers 








Place red caviar and black caviar on 
separate serving platters. Cover lightly 
with plastic wrap and chill until serving 





Place ail ingredients except Do 
bread into blender container ac 
or food processor. Cover and -:-:- 
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blend at high speed until 
smooth. Stop blender occa- 
sionally and scrape down 
sides as needed. Serve with 
bread or crackers. Makes 
about 2% cups. 














ww Strawberry Fruit Cream 
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Stem and mash a quart and a pint of 
strawberries. Add to them half a pound 
of sugar (about 1 cup); stir until the 
sugar is dissolved. Cover and stand 
aside while you prepare the cream. Put 
a pint of ‘heavy cream in a double 
boiler; add another half pound of sugar 
and stir until the sugar is dissolved. 
Take the mixture from the fire and 
when cold add another pint of cream. 
Freeze until the consistency of a thick 
batter. Remove the lid carefully and stir 
in the strawberries; readjust the lid and 
crank and turn slowly until the mixture 
becomes hard and dry. Remove the 
dasher and repack. Makes 7 cups. 




















All fruit creams may be made after 
this receipt. Raspberries are better for 
the addition of the juice of a lemon with 
the sugar. Peach, pineapple and ap- 
ricot should have the fruit mashed, 
grated and sweetened. 
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Molasses Praline Jee Cream 
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Mix the beaten yolks of 4 eggs with 2 
cup of fine molasses. Add slowly 1 cup 
of scalded milk. Cook in the double boil- 
er, Stirring all the time until it begins to 
thicken. Take it right off the stove and 
cool. Keep stirring, because it has to be 
as smooth as a kitten’s ear. When thor- 
oughly cool, add 1 cup of heavy cream, 
whipped pretty stiff, and 2 or 3 table- 
spoons of roasted nuts chopped fine. 


Freeze in your freezing tray (or by ae 


that elbow-grease freezer method) and, 
if in the refrigerator, stir it vigorously 
once in a. while during its stay there. 
And you may be somewhat surprised, 
but it will be a pleasant surprise, | give 
you my word. Makes 3'2 cups. 

e jude 1941 


Profitercles 


See 


1 cup water 

6 tablespoons butter or 
margarine 

1 teaspoon sugar 

Dash sait 
1 cup unsifted all-purpose fiour 
4 eggs 
1% quarts ice cream of your 

choice, warmed 


in a medium saucepan heat water, but- 
ter or margarine, sugar and salt over 
medium heat until water is boiling and 
butter or margarine has melted. Remove 
from heat. Immediately add flour all at 
once. Stir briskly with a wooden spoon 
until mixture forms a ball and leaves 
sides of pan. With wooden spoon beat 
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in eggs, one at a time, until well mixed. 

Preheat oven to 400°F. Grease a large 
cookie sheet. Drop dough by rounded 
teaspoonfuls onto cookie sheet about 2 
inches apart. (Or spoon dough into a 
pastry bag with a '%-inch tip. Squeeze 
mixture onto cookie sheet.) Bake for 25 
minutes until puffs are golden brown. 
Cool on wire rack. When cool, cut in half 
horizontally. Makes about 50 profiteroles. 
Cover; freeze up to 1 month. 

Scoop 1 tablespoon ice cream into 
each puff. Top with lid, cover and freeze 
up to 2 days. Remove from freezer 10 
minutes before serving. Serve with 
chocolate sauce.Makes 12 servings. 

Chocolate Sauce 
1 package (6 oz.) 
semisweet chocolate 
pieces 
Yo cup butter or 
margarine, cut 
into pieces 


In top of double boiler over 
hot, not boiling, water melt 
chocolate pieces with butter 
or margarine; stir just until 
blended. Keep warm. 


{#12 


























Iealy Sccladls 


Ynwit-Salad Platter 


The salad-ring part of the platter 
should be made 24 hours in advance. 
While it has no gelatin in it, it molds 
and turns out in a frosty crown. Beat 2 
eggs slightly. Stir in % cup vinegar, 2 
tablespoons lemon juice, 2 table- 
spoons butter or margarine and a 
pinch of salt. Cook over hot water in 
top of double boiler until its smooth 
and thick, like a custard. It must be 
Stirred constantly ‘tis true, but it 
doesn’t take long. Cool the dressing 
and fold in 1 cup heavy cream, whip- 
ped. Dice enough drained canned 
pineapple slices to make 2 cups, or 
use 2 cups crushed pineapple that has 
been thoroughly drained in a sieve— 
press out aS much juice as you Can. 
Section 2 oranges. Drain. Cut enough 
soft marshmallows into small pieces 
with scissors to make 1 cup. Chop 
canned, frozen or fresh sliced peaches 
into medium pieces and combine with 

















































the pineapple, oranges and marsh- 
mallows. Fold the dressing into the 
fruit. Last of all, fold in 1 cup cottage 
cheese. Pour salad into a 1%- to 2- 
quart ring mold or a loaf pan. Cover 
with wax paper or aluminum foil and 
chill in the refrigerator 24 hours. 
Serves 8. 
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Chinese Noadle Salad 


uith Spicy Peanut Sauce 
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Salad 

1 package (8 oz.) fine egg 
noodies 

2 teaspoons peanut oil 

1 bunch broccoli (about 172 Ibs.) 
or 2 packages (10 oz. each) 
frozen broccoli spears, 
thawed 

2 cups (1 Ib.) roast pork, 
cut into thin strips 

4 cups (8 02.) fresh bean sprouts 

2 cups shredded Chinese 
cabbage (or shredded 
iceberg lettuce) 

1 cup slivered or 
shredded radishes 


Cook egg noodles as package label 
directs. Drain, rinse under cold water; 
drain again. Place in bowl, toss with 2 
teaspoons oil. Cover and refrigerate at 
least 2 hours. 

Trim enough stalk from broccoli so 
you have about 2 inches of flowerettes 
and stalk remaining. (Reserve remain- 
ing stalk for another use.) In saucepan, 
heat 1 quart water to boiling. Add broc- 
coli and return water to boil. Cook 3 
minutes, drain and cool under cold 
water, cover and refrigerate. (If using 
frozen broccoli, thaw and drain; don’t 
cook.) Prepare remaining ingredients 
and wrap each separately. Refrigerate. 
a Peanut Sauce __ 
Y4 Cup creamy peanut butter 
V4 Cup warm water 
Va Cup soy sauce 












eo 





Ys Cup peanut oil 

2 tablespoons wine 
vinegar 

Ya Cup Chopped green 
onions 

2 garlic cloves, 
crushed 

4 teaspoons sugar 

Ya teaspoon red 


pepper 


In small bowl, combine pea- °::: 
nut butter and water until :::: 
smooth. Add soy sauce, pea- °::: 
nut oil and wine vinegar. Stir 2:1: 
until well mixed. Add remain- :::: 
ing ingredients. Pour into a *:: 
small bowl. Keep covered at °::: 


room temperature. Makes *s.-21-0.1.:. 
about 1%cups. = = °° © 
To Serve 


Arrange broccoli, pork, sprouts, Chi- 
nese cabbage and radishes on large 
platter. Serve noodles in_ individual 
soup or salad bowls and let everyone 
add own meat, vegetables and Peanut 
Sauce; toss. Makes 6 servings. 

ply 1978 


August—ies 
Peacharoon Pie 
ee eee ee 


Add 1% cups boiling water to 1 pack- 
age lemon-flavored gelatin in a bowl. 
Stir until dissolved. Break up 1 pint 
vanilla ice cream. Fold into the gelatin 
with a fork. Set in the refrigerator to 
chill 10 minutes. Chop enough peeled 
ripe peaches to make 1 cupful and 
sugar as you like it. To taste, | mean. 
(We used 2 tablespoons.) Fold v2 cup 
chopped salted almonds, 6 small day- 
old macaroons, crumbled (about “3 cup 
crumbs), and the sugared peaches into 
the ice-cream-gelatin mixture. Pour into 
a 9-inch baked pastry shell. Chill until 
set. Garnish with sliced peaches. 
Frozen peaches ring the bell if fresh 
ones are too early or too late for 
you. Well, dissolve the gelatin in % 
cup boiling water and add ¥ cup 
peach syrup. Then go on from 
there, as above. Serves 6. 
August 195.2 


Ad-Zashioned 
Slacker Pie 


Pastry for double-crust pie 

6 cups fresh or partially 
thawed frozen 
blackberries 
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2 teaspoons lemon juice 
1 to 1/2 cups sugar 

Ya Cup all-purpose flour 
2 tablespoons butter 


1 egg yolk 
Y2 teaspoon water 








Line a 9-inch pie plate with pastry as 
directed for double-crust pie. Preheat 
oven to 400°F. In large bowl toss ber- 
ries and lemon juice. In small bow! 
combine sugar and flour; toss with ber- 
ries until well coated. Spoon into pas- 
try-lined pie plate. Dot with butter. Top 
with remaining pastry; slit. 

In small bowl combine egg yolk and 
water. Brush evenly over top of pie. 
Bake about 1 hour, or until bubbly. lf 
edge gets too brown, cover with foil. 
Cool on wire rack. Makes 8 servings. 

August 19&0 


Sentember— 
Vegetables 
Lena Maes Fresh Tomales 
Chili Sauce 


oe ee ee 


10 pounds fully ripe tomatoes 
3 cups finely chopped celery 
2 cups finely chopped onions 
2 cups finely chopped 

green pepper 
1 cinnamon stick, about 5 inches 
12 teaspoons whole cloves 
1 package (16 oz.) 
dark brown sugar 
3 cups cider vinegar 
3 tablespoons salt 




























Peel and core tomatoes; slice into 
chunks. Place in large saucepot and 
cook over high heat, stirring occasion- 
ally until juice is reduced to about half. 
Add celery, onions and green pepper to 
tomatoes. Reduce heat to medium and 












hr 
simmer, uncovered, for 1/2 hours, stir- 
ring occasionally. 

Tie cinnamon and cloves in a piece 
of cheesecloth and add to pot with 
sugar, vinegar and salt. Continue sim- 
mering for 2 hours, stirring occasion- 
ally. Pour into hot, sterilized pint can- 
ning jars, leaving Y2 inch headspace. 
Adjust dome lids and screwbands. Pro- 
cess in boiling water bath for 15 min- 


utes. Makes 5 pints. 
Seplemben 1976 
Spanish Stuffed Onions 
"eee ee ee 


Spanish stuffed onions call for mildly 
flavored white onions—Bermuda or 
Spanish, as you like—but of a size that 
makes one to a serving just right. Boil 
4 onions in salted water to which 1 
cupful of milk has been added, about 
30 minutes. Cut off tops. Then scoop 
out deeply. Chop the pulp fine and 
saute it in 2 tablespoons butter or other 
fat to a light brown; add 1 cupful of soft 
bread crumbs, % cupful of chopped 
wainut meats and % cupful of grated 
cheese (we used Parmesan). Season 
well, adding a mere whiff of mace. Fill 

the onions, dot with butter and 
chopped nut meats and bake in a hot 
(400°F.) oven about 45 minutes. Baste 
occasionally with /% cupful of hot water 
and 1 tablespoonful of butter. 


Seplemben 1934 
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Being able to broil a choice sirloin— 
tender by nature—does not neces- 
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sarily entitle you to a bronze plaque! 
The man who pays the bills is more apt 
to hand out blue ribbons if you take a 
less-privileged cut of meat and pro- 
duce a winner. Feats can be performed 
with moderately priced cuts of beef, 
veal, lamb and pork. Time, ingenuity 
and coddling produce flavorsome re- 
sults. Mix 1 tablespoon dry mustard 
with Ye cup flour. Pound into a 1%- 
pound, 1-inch-thick piece of top round 
steak. It takes punishment and rewards 
you with tenderness! Season with salt 
and pepper. Brown on both sides in a 
little fat. Place in a smal! roaster. Pour 
over it 1 cup sliced onions, 1 diced 
carrot, 1% cups canned tomatoes, 2 
tablespoons Worcestershire sauce and 
1 tablespoon brown sugar. Cover. Bake 
in moderately slow oven, 325°F., about 
1% hours. Serves 4. 

Octaben 1939 


Anple-Stuffed Dork 


Loin Roast 


1 boneless (3 Ibs.) pork loin roast 
2 large cooking apples 
1 teaspoon lemon juice 
Sait 
Pepper 
2 tablespoons butter 
2 tablespoons salad oii 
1 cup dry white wine 


Preheat oven to 325°F. Using a butcher 


steel (long round knife sharpener) or a 
long, narrow, sharp knife, pierce 
through the center of the pork 
loin from one end to the other, 
twisting slightly to form a slit. 
Peel, core and coarsely chop 
apples; sprinkle with lemon 
juice. Stuff chopped apples into 
slit with fingers or rounded han- 
die of a wooden spoon. Sprinkle 
meat with salt and pepper. 
In large Dutch oven, heat but- 
ter and oil until butter is melted. 
# Add pork and brown evenly on all 
sides, about 15 minutes. Remove 
pork and discard fat. In- 
sert meat thermometer 


turn meat to pan, fat side -::- 
up. Pour in wine, cover and :::. 
roast for 2 to 22 hours or until -::- 
thermometer reaches 170°F. 
Gravy 
1% tablespoons butter 
2 tablespoons flour 
2/3 cup heavy or 
whipping cream 
3 tablespoons creme 
de cassis liqueur 





Remove meat to heated platter and 
keep warm. Pour pan drippings into a 
2-cup measure. Discard fat that rises 
to the top. Reserve brown bits from 
Dutch oven and drippings. If neces- 
Sary, add enough water to drippings to 
equal 1 cup; set aside. In same Dutch 
oven melt butter. Stir in flour until 
smooth. Gradually pour in pan drip- 
pings and stir until smooth. Add cream 
and creme de cassis. Cook over low 
heat, stirring-constantly until thickened; 
cook 1 minute more. Makes 8 servings. 


Octahen 1980 


Ye pound sliced bacon, 
cut into %-inch pieces 
6 tablespoons bacorr 
drippings 
6 tablespoons butter 
1 cup finely chopped celery 
1 cup finely chopped onion 
2 garlic cloves, minced 
8 cups mashed potatoes 
2 cups fresh bread crumbs 
1 teaspoon salt 
Ye teaspoon poultry 
seasoning 
V4 teaspoon pepper 


In a large skillet cook bacon until crisp. 
Remove and drain on paper towels. 
Pour out drippings, reserving 6 table- 
spoons. Return reserved bacon drip- 
pings along with the butter to skillet 
and heat. Add celery, onion and garlic 
and saute over medium-low heat until 
tender. Remove from heat and stir in 
bacon. In large bow! mix remaining 
ingredients with cooled bacon-celery 
mixture. Makes 10 cups stuffing. 
Neuembenr 1978 
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Ginger-Ylazed 
Sweet Potatoes 


Peel about 3 pounds cooked sweet 
potatoes or yams. In a skillet make a 
syrup of 1 cup brown sugar, 1 cup white 
sugar, “+ cup slivered crystallized gin- 
ger. 3 tablespoons butter or margarine, 
and 2 cup any fruit juice—pineapple 
or peach, for instance. Put the sweet 
potatoes in the syrup. Cook slowly and 
baste until you get a fine glaze. Dont 
overcook. Makes 6 servings 


OC If]. 
Pumphin OCU, lé 


Pie Fil Listg 
/ 


“eee ee ee 


Vs cupful of butter, softened 

cupfuls of pumpkin or 
squash pulp 

¥s cupful of sugar 

Ya teaspoonful each mace, 

ginger, cinnamon 

V¥2 teaspoonful of salt 

Juice and rind from 

V2 of a lemon 
eggs, divided 
tablespoonful of cornstarch 
cupful of rich milk 
baked 9-inch pie shell 
Cream the butter, and add the pump- 
kin, Sugar. spices and salt: then the 
grated rind and juice of the lemon and 
the well-beaten yolks of the eggs. Whip 
weli, and eat in the cornstarch, add 
the milk and fold in the stiffly beaten 
egg whites. Pour into a baked pastry, 
and bake 45 minutes or until firm. 

For a specialiy nice finish to the 
souffle pie. place halved marsh- 
mallows over the surface a few min- 
utes before removing from the oven, 
and brown delicately: cover with me- 
ringue or serve with whipped cream. 
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6 cups sugar, divided 

2 cups milk 

Ya teaspoon baking soda 

V2 cup butter 

1 teaspoon vanilla extract 

1%2 pounds shelled pecans, 

chopped (about 6 cups 
or 3 Ibs. unshelled) 





The secret to this candys flavor is the 
caramelized sugar, which means con- 
trolled heat and constant attention. But- 
ter a 15%2x10%2-inch roasting pan; set 
aside. To carameiize sugar: In large 
heavy skillet (we used cast iron) place 2 
cups sugar. Melt sugar over medium- 
low heat. Don't stir until sugar begins to 
form a syrup (at jeast 10 minutes). Re- 
duce heat to low and stir frequently with 
wooden spoon until all sugar is melted. 
Continue cooking, stirring constantly, 
until smooth and a light amber color 
(just a Shadow darker than honey). This 
takes about 45 minutes. Important: 
Don’t let the sugar get too dark! 

Meanwhile, place remaining 4 cups 
sugar and milk in Dutch oven or large. 
heavy saucepan. About 15 minutes 
after the sugar (in the skillet) has been 
caramelizing, cook the milk mixture 
over low heat, stirring occasionally. In- 
crease heat to medium and 
heat the milk mixture to boiling, 
stirring constantly. 

Once sugar is caramelized, 
pour into hot milk mixture, in 
slow, steady stream. (The 
stream should be no larger 
than a knitting needle.) It is 
better if two people do this— 
one stir, one pour. Continue 
cooking, stirring frequently. to 
firm-ball stage or until 244°F. 
to 248 F. on candy thermo- 

meter. 

Turn off heat. Add baking 

soda and stir vigorously as 








mixture foams. Add butter and stir unti! 
melted. Cool 20 minutes. Add vanilla: 
beat constantly until mixture stiffens 
and loses its glossy sheen, at least 15 
minutes. As the mixture is beaten it 
gets stiffer: therefore. the more “relief” 
hands the better. Add nuts: stir until 
well mixed. Spread into prepared pan. 
When cool. cut into squares. Makes 6 
pounds. about 150 1-inch pieces. 
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G] udge Nuggets 
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3 cups sugar 

Ys cup milk 

2 squares (1 oz. each) 
unsweetened chocolate, 
chopped 

2 tablespoons light corn syrup 

3 tablespoons butter or 
margarine 

1 teaspoon vanilla extract 













Grease and line an 8-inch square bak- 
ing pan with foil; set aside. 

in heavy medium saucepan combine 
first 4 ingredients. Bring to a boil over 
medium heai, stirring constantly. To 
prevent a grainy fudge, wash down un- 
dissolved sugar crystals on sides of 
pan with pastry brush dipped in water. 
Continue cooking without stirring until 
temperature on candy thermometer 
reaches 238°F. (soft-ball stage). Re- 
move from heat. Add butter or mar- 
garine and vanilla. Do not stir. Cool to 
110 F. With wooden spoon beat candy 
until thick (when it just begins to lose 
its shine). Quickly pour into baking 
pan. With dull edge of small knife, 
score fudge into 36 pieces. Cool in pan 
3 hours. Cut into pieces. Makes 1% 
pounds or 36 pieces. 

To store, place fudge in wax-paper- 
lined, airtight container. Keep at room 
temperature. Or can be refrigerated or 
frozen up to 2 months. 








































Parties are more fun when you 
serve the delicious, nutty-rich 


three-grain taste of 
Chex’Party Mix 

A Holiday Tradition 
for 27 years! 


Or try our convenient mouth-watering 


single-grain Chex Mix recipes! 
























Y cup (1 stick) butter or margarine ee cups Wheat Chey‘cereal 
1% teaspoons seasoned salt 2% cups Corn Chesttereal 
41% teaspoons Worcestershire sauce _1 cup Salted mixed nuts 
2% cups Rice Chex cereal 


Preheat oven to 250°. Heat butter in large shallow roasting pan (about 15 
x 10 x 2-inches) in oven until melted. Remove. Stir in seasoned salt and 
Worcestershire sauce. Add Chex and nuts. Mix until all pieces are coated 
pen in oven 1 hour. Stir every 15 minutes. Spread on absorbent paper to 
coo 

Microwave directions: \n \arge bowl melt butter on High 1 minute. Stir in 
seasoned salt and Worcestershire sauce. Add Chex and nuts. Mix until all 
pieces are coated. Microwave on High 6 to 7 minutes, stirring every 2 
minutes. Makes about 9 vet 

HOT & SPICY VARIATION: Follow above recipe using 8-cup combination 
of your favorite Chex cereals and add 2 peespocn chili powder and % 
teaspoon bottled hot pepper sauce. Follow cooking directions as above 





5 tablespoons butter or margarine 6 cups your favorite Chex‘cereal 
Ye teaspoon salt ¥4 cup grated Parmesan cheese 


Melt butter in large skillet over low heat. Stir in salt. Add Chex. Stir until 
all pieces are coated. Continue to heat and stir for 5 to 6 minutes or until 
Chex are lightly toasted. Sprinkle on cheese; stir to coat all pieces. Spread 
on absorbent paper to cool 

Microwave directions: Melt butter in large bow! on High 50 to 60 seconds 
Stir in salt. Add Chex; stir to coat all pieces. Microwave High 212 to 3 
minutes, stirring every 30 seconds. Sprinkle on cheese; stir to coat 
evenly. Spread on absorbent paper to cool. Makes 6 cups 





4 cup sugar 4 cups Corn or Rice Chex’cereal 
1% teaspoons ground cinnamon OR 3.cups Bran or Wheat 

4 tablespoons butter or margarine Chex‘cereal 

Combine sugar and cinnamon. Set aside. !n large skillet melt butter over 
low heat. Add Chex. Heat and stir gently until all pieces are 
Continue to heat and stir 5 jutes. Sorinkle half the 10n-sugas 
mixture evenly over Che tir to brir ing U unsugar C prink! 


with remaining cinnar sudar. He ynger. Sp 
on absorbent pape cl 
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HEPBURN 


continued from page 104 


have stood me in very good stead,” she 
says. “One is common sense, and the 
other is the ability to see how ridic- 
ulous I am. Don’t tell me I’m not ri- 
diculous. I just plod along year after 
year, doing the same old thing, don’t 
I?” Admittedly, it’s not always easy. 
“Life gets tougher,’ she laughs, “as 
youre making the last miles of the 
journey on four flat tires.” Then, lean- 
ing forward as if to confide a secret, 
she says, “You know what I really am? 
[I've been around such a long, long 
time, I think I’m rather like an old 
building now. I think it gives people 
a little sense of stability to see that 
I'm still marching about. You know: 
‘There's Kate. Isn’t that fun?’ But I 
don’t take it personally at all. I'd be a 
perfect fool to think I’m special.” 


A born feminist 


But of course, she is very special 
indeed. At age seventy-four, she has 
been admired by three generations. 
(Kate claims she was avant-garde in 
the first, belonged to the second, and 
that she is “surviving the one I’m in 
now.”) And Katharine is unique not 
only because of her professional skills. 
Raised by parents who were in the 
forefront of the women’ suffrage 
movement, she is one of the rare 
women over voting age to have been 
born a feminist. This gives her a 
unique perspective on the twentieth 
century plight, and fight, of women. 

Nestling into a velvety chair in the 
parlor of the four-story brownstone 
she’s owned for fifty-five years, Kate 
reminisces. “I had an absolutely per- 
fect upbringing. My parents were very 
well-educated, wildly into reforms, and 
had the courage to stand up, in a small 
town, and talk about getting the vote 
for women—when that was a most un- 
popular view.” She remembers the 
propaganda aimed against her mother, 
a graduate of Bryn Mawr, the pres- 
tigious college Kate herself later at- 
tended. “They were out to destroy my 
mother’s reputation. The antisuffra- 
gettes wrote that she took me on mis- 
sions to close down neighborhood 
brothels, and that she forced me to 
watch the birth of my brothers and 
sisters.” Katharine was the eldest of 
six children. “Wild, lurid tales about 
how vulgar women would become if 
they got the vote—just to make my 
mother seem slightly depraved!” 

The attacks only reinforced young 
Kate’s sense of uniqueness, indepen- 
dence and pride—'I was brought up to 
be very proud”—qualities that shaped 
Katharine’s success and that she sees 
vanishing in contemporary America. 
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She learned that nonconformity when 
one is under pressure to conform to 
majority behavior is vital. “I see girls 
running around today, sleeping with 
whoever comes along because it’s ‘ac- 
cepted,” she snaps. “It’s a terrible mis- 
take, I think.” 

When she was a girl, Katharine re- 
members, legendary women’s leaders 
such as Sylvia Pankhurst, the femi- 
nist, and Margaret Sanger, leader of 
the American birth-control movement, 
made frequent visits to the Hepburns’ 
waterfront home in Connecticut. “At 
tea or at dinner, I never talked. I was 
too dumb, but I listened to every word. 
Like my mother, they were brilliant 
speakers. And they were ‘lady’ women 
—witty, fun and exquisitely got up,” 
Kate remembers wistfully. “I thought 
Sylvia Pankhurst looked exactly like a 
bunch of fresh violets. Women don’t 
dress that charmingly anymore, do 
they?” Kate pauses, suddenly peering 
down at her red sleeveless jacket—and 
chuckles “J should speak! I wear old 
rags all the time now. At my age, all I 
want is comfort.” 

Nevertheless, Katharine displays a 
timeless chic, even in the sturdy black 
shoes she’s now wearing to support an 
ankle severely fractured when she 
drove head on into a telephone pole on 
a December morning in 1982. “It was a 
terrible break. The ankle bones were 
sticking out on both sides, and my foot 
was completely turned around,” she 
says, thrusting out her left leg and 
hoisting her slacks up a few inches to 
expose a still-swollen ankle. “At first, 
the doctors thought I might lose the 
foot because they didn’t think I could 
mend the bones. The older you get, the 
less anxious these bones are to repair. 
But I just kept pushing and pushing 
myself. It’s still swollen a bit, and it 
hurts a little, but I don’t give a damn 
about that. It works!” Triumphantly, 
she twists her left foot back and forth. 

The accident occurred on a snow- 
covered road in Connecticut near the 
eleven-bedroom Hepburn family home 
that she inherited. An exercise ad- 
dict all her life, Kate found herself in 
a cast up to her waist. Three weeks 
before the crash, she had gone through 
rotator-cup surgery on her shoulder— 
the second operation in a year for a 
tennis injury—‘“so I couldn’t even use 
crutches, because the shoulder was 
still healing.” 


Cold showers 


As she recovered, Katharine was eager 
to become active again. She’s a strict 
follower of her father’s philosophy— 
that health is youth. “Dad used to 
throw us kids into an ice-cold shower 
every morning, and I’ve had one 
every day of my life. Gets you going.” 


So when her cast was removed last 
winter, she began swimming long be- 
fore she could walk again. Swimming 
the frigid waters of Long Island Sound 
in winter is a longtime custom. “I’m a 
polar bear,” she explains. 

And last autumn Kate played her 
first tentative game of tennis and even 
felt strong enough to begin filming her 
first movie since On Golden Pond. It’s 
a black comedy titled The Ultimate 
Solution of Grace Quigley. She won't 
reveal the plot except to say, “We were 
playing a drowning scene the other 
day, and I was supposed to sink under 
the water. Well, I simply couldn’t do it. 
I'd stick my head under, and my rear 
end would bob up. Finally they had to 
attach thirty-pound weights to my 
waist to keep me down.” Kate laughs. 
“T said, ‘I really am the unsinkable 


y 


Molly Brown! 


Stage fright 
Unsinkable determination. It’s only 
one of the traits Katharine learned in 
childhood and refuses to abandon, be- 
cause such qualities have made her 
not only successful, but a survivor. An- 
other is self-discipline. “There are 
things I’m always reluctant to do. 
Walking onstage is absolutely terrify- 
ing to me. But I’m inclined to make 
myself do those things. It’s good disci- 
pline.” We live in a soft society, but 
Kate still insists on sawing wood, clean- 
ing house, and even enjoys scrubbing 
floors. “Work is mankind’ salvation, 
don’t you think? Scrubbing floors is 
marvelous therapy.” 

The enjoyment Katharine gets from 
housework is perfectly compatible, she 
feels, with her support of feminist is- 
sues. But this advocate of the Equal 
Rights Amendment, who is pro-abor- 
tion and lends her name to Planned 
Parenthood, may be considered old-fash- 
ioned by some for her good-humored 
concern about todays women. 

“lve sometimes wondered what my 
mother would think of modern wom- 
en. She’d think, as I do, that in a lot of 
instances, theyre barking up the 
wrong tree by trying to be men. I have 
no patience with women who take jobs 
that men, who are a hell of a lot 
stronger, can do better. Isn’t it time we 
faced up to the fact that there are char- 
acteristics that are innate in a woman? 
And others that are innate in a man?” 
Katharine thinks that, in the fierce 
struggle for equality, those biological 
differences have been overlooked. “And 
that’s just dumb.” In women’ eager- 
ness to get their share of the pie, many 
have tried to usurp men’s natural 
roles—losing their feminine advan- 
tages in the process. “We women have 
deliberately stepped off any kind of 
pedestal,” she says. (continued) 


LADIES’ HOME JOURNAL + JANUARY 1984 








7 
SS eS 





‘NO MATTER HOW CRISPY YOU LIKE YOURK HON 
WESSON KEEPS ITJUCYINSDE! 


a 








©1983 Hunt-Wesson Foods, inc. 


HEPBURN 
continued 





The strikingly sharp angles of 
Katharine’s face have softened with 
the years, but her low-pitched voice 
hasn’t lost its edge. “The result is a 
mess, I think, and very hard on young 
women.” We seem, she thinks, to have 
jumped from the pedestal into pornog- 
raphy. “If you judge by the movies, 
women are now merely sex objects. 
And promiscuity is a terrible mis- 
take—some women don’t seem to rec- 
ognize that anything that’s too easy to 
get is not desirable. If a girl holds 
herself at so little value that she will 
sleep with one man after another, then 
other people will also hold her at very 
little value.” 

And Katharine feels a certain pity 
for today’s young men, caught in a so- 
cial revolution. “If I were a man and 
women were trying to take over my tra- 
ditional role, I would be very confused 
indeed as to what is expected of me. I’ve 
seen some men psychologically de- 
stroyed,” she says. “It seems to me we 
are developing a whole new sex in 
America—half-men, half-women. And 
we're also getting a new situation, 
where the husband walks out on his 
older wife for a young woman. 


“It's terribly wrong,” she continues, 
“for a man to leave a woman whos 
worked for him for no salary at all most 
of her life—but I think it’s the wave of 
the future, and we may as well face it.” 
She smiles. “Of course, maybe it will 
happen that strong, independent, older 
women—of my type, say—will pick up 
nice young men to take them out and 
go to bed with them. But I doubt that 
would ever interest me.” 

As far as the institution of marriage 
is concerned, Katharine’s views have 
undergone some change over the 
years. She once labeled it “bloody im- 
practical,” because of the contractual 
obligation to “love, honor and obey.” 
Now that “obey” has been removed from 
many vows, Kate's negative attitude to- 
ward the institution has softened. She’s 
come to believe that “if you’re going to 
have children, you really need two peo- 
ple to care for them. I don’t think a 
woman or a man can do it right alone.” 

Kate was married once, in 1928, to 
Philadelphia socialite Ludlow Ogden 
Smith. “I never reached for marriage, 
and I don’t know why I married 
Luddy,” she says. “Sort of a whirlwind 
thing, I suppose.” After their divorce 
in 1934, Kate dated Hollywood’s most 
eligible bachelors, including _ bil- 
lionaire Howard Hughes. Her friend 


Irene Mayer Selznick, in her new auto- 
biography, A Private View, tells of 
meeting Hughes later: “He told me the 
greatest mistake of his life was failing 
to persuade Katharine Hepburn to 
marry him.” Instead, Kate formed an 
enduring twenty-six-year relationship 
with safely married actor Spencer 
Tracy. At the time of Tracy’s death in 
1962, Kate said, “Spence was the only 
pure person I ever met in all my life. 
Pll miss him every day as long as | 
live.” But she never discusses him on 
a personal level. 

There is a hint now, though, of regret 
that she refused to wed and chose not to 
have children. “In your sixties and sey- 
enties—that’s when it would be nice to 
have someone to sit around and have 
fun with, someone you ve been together 
with a long time, like the couple in On 
Golden Pond,” she muses. “I would love 
to have had children. But I’m not torn 
apart by the fact that I haven’t. At least 
I had the sense to recognize that I am 
an absolute perfectionist. I couldn't 
have done justice to a family and a ca- 
reer, and I knew it. I just don’t like a job 
half-done!” 

By contrast, todays women, she 
feels, care less about perfection and 
are entering into marriage, childbear- 
ing and careers in the hope that they 
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can have it all. “Maybe husbands will eventually share in 


the housework,” Katharine says. “I suppose a lot of men 
would love to stay home from work and clean, cook, garden, 
do all the things women have always done—though I really 


don’t think they’ll ever be as good at it. Maybe the day is 
coming when the tasks of running a home will go to 
whomever it suits best. But now, with everyone wanting a 
nice house and all the luxuries, everybody is working like 
mad to support a rather expensive lifestyle—and usually, | 
think, at the expense of the children. Some of the poor 
creatures are just doomed. The solid, character-building 
steps have been removed. Ma and Pa at home—that’s very 
often gone now. As a result, there’s far too much freedom, 
and far too few obligations, for children. I think children 
need and crave a box, so to speak. The world is so huge that 
if you haven’t got your own little box to hold you, it gets 
scary. As a child, I was energetic, overactive and rather 
daring. But I was given a box: chores to do and clear bound- 
aries of good behavior. I found confidence in the circle of 
home life I went whirling around in because of these bound- 
aries. I felt safe and loved.” Kate, who has sixteen nieces 
and nephews, adds firmly, “It’s a great unkindness not to 
have a family structure that boxes in kids. It’s left many of 
them lonely, lost and sometimes led them into drugs.” 

Katharine’s own homes continue to be great forces of 
stability in her life. They include her Connecticut estate, 
where she grew up, and the charming townhouse in Man- 
hattan, which she bought in 1928. “It gives you an enor- 
mous sense of security, living where you've always lived, 
surrounded by totally familiar things,” she says, “even 
though this house has been broken into a number of times. 
Burglars used to come in here through the garden door and 
count other people's silver in my dining room. When I 
started locking the doors, a man cut a hole in the roof and 
dropped into my bedroom.” Kate was lying on the bed at the 
time. “I had kept a loaded gun right beside me, and you 
know I never thought of using it? I just hollered, ‘What the 
hell are you doing?’ He said, ‘It’s a mistake,’ and I cried, ‘I’7// 
say it is!’ and he ran.” She has since installed iron gates and 
an electronic security system. “I wasn’t scared at the time, 
but I'd be petrified now.” 

Few things frighten Katharine—certainly not death. “I 
think, death—how wonderful. No decisions. Nobody saying, 
‘You've got to do that scene again.’” Kate sighs happily, 
“You just lie there. Everlasting peace.” Asked if she believes 
in reincarnation, she gasps, “God forbid. I’m going to be so 
disappointed if I don’t just go to dust.” 

If all this talk of mortality suggests that Kate is pausing 
in her lifelong pursuit of perfection and a full life, it is a 
delusion. “I find I am dealing with a rather unreliable 
object—eyes, feet, legs, back. Luckily, I have very good 
teeth. But I figure it’s when the motor stops that you're in 
trouble. As long as you're still chugging along, it’s okay.” 
And, after a bad year, Kate is chugging along nicely— 
resuming her schedule of rising at five o’clock, taking half- 
mile swims when possible, playing tennis, acting. She even 
finds time, during her vigorous routine, to worry about the 
current physical-fitness craze in America. “I’ve always been 
a violent exerciser. That’s my nature,” she says. “But for 
someone whose nature it is not, I think it might be very 
dangerous. I see some poor things running around the park, 
and they look to me as though they’re about to drop dead. I 
long to stop them and say, ‘Can I take care of you?’”’ 

That is Katharine Hepburn, a magnificent blend of can- 
dor and caring, vulnerability and indomitability. She will 
never give in or give up. 

“I think it was George Bernard Shaw who said he had 
only one wish—that when he died he would be all used up. 
Well, I believe in that!” she says, rushing from the room to 


prepare for yet another scene in yet another movie. End | 
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ASTAIRE 
continued from page 105 


dancer in the world,” and many agree. 

I had heard that Astaire dislikes 
interviews and, occasionally, inter- 
viewers. Up the long, steep driveway 
toward his palatial modern home, 
through the marble-floored rotunda, 
past a spacious, light-filled living room 
opening onto a pool and garden, I[ 
walk, worrying about his renowned 
reticence. My waking nightmare has 
me writing a piece on a five-minute 
interview with Fred Astaire during 
which I did all the talking. 

My worry is dispelled by Astaire 
himself. He enters the den—a wood- 
paneled repository of movie scripts, 
racing forms, Emmys—a polite two 
minutes after I do. He is natty as ever 
in his trademark blue blazer, charcoal 
slacks and minutely blue-striped shirt, 
the famous feet in soft black leather. 
No, he doesn’t like interviews. He 
loathes dredging up relics from his 
memory. “I’ve said just about every- 
thing I can say,” he sighs. But he is an 
exemplary host. “Where would you 
like to sit?” he asks, steering me to- 
ward a table set against one wall. 
“Can I freshen your drink?” His man- 
ner is soothing and attentive. 

Gene Kelly once said that Fred As- 
taire’s walk was halfway to a dance. 
The walk may now be a bit less 
springy, perhaps only a quarter of the 
way to a dance, but Astaire retains the 
physical presence of a dancer. He looks 
as if he hasn’t gained a pound since 
1930. “I feel very well,” he confirms. “I 
don’t have any aches. But I became 
aware of the fact, when I passed eighty, 
that I just shouldn’t overdo it. ’m not 
the kind of guy who likes to do pull- 
ups. People overdo that sort of thing. I 
know my friend Doug Fairbanks, Sr., 
used to do all kinds of pull-ups, and I 
don’t think that was the right thing 
for him to do. He went rather earlier 
than I thought he would.” 

Anyone seeking clues to longevity 
would find Fred Astaire an inspira- 
tion. Though he no longer dances, he 
did perform well into his seventies—a 
number that would make even Dame 
Margot Fonteyn gasp. “The people on 
the set constantly used to say, ‘Don’t 
you want to sit down?’ [’d answer, ‘No, 
I don’t want to sit down. If I sit down, I 
won't want to get up.’” 


Adele’s little brother 


Of course, there wasn’t always an As- 
taire. First there was just Frederick 
Austerlitz, Adele’s little brother, from 
Omaha, Nebraska. Adele—singing, 
dancing, comedic prodigy—was: the 
star of the family. “A devil,” as her 
brother remembers her. In 1904, Mrs. 
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Austerlitz decided, solely for Adele’s 
sake, that the children should attempt 
a career on Broadway. Little Fred, 
showing no sign of the theatrical tal- 
ent that was about to flower, was more 
or less along for the ride. Still, his 
enthusiasm remained high. Astaire re- 
calls that, as they boarded the train 
for New York, he turned and an- 
nounced to no one in particular, “I 
don’t care who goes to New York, as 
long as I go.” 

Once there, however, Astaire emerged 
not only as a master of dance, but as 
the very soul of elegance—class per- 
sonified. Style is a matter of instinct, I 
suppose, but Astaire matured in an 
era when the wealthy would “put on 
the Ritz” at the drop of a top hat. 
“Everyone then wore a white tie and 
tails,” he says, settling back in his 
chair. “You went out in the audience, 
and that was the way they were 
dressed. You might see a black tie here 
and there, but, when the show was a 
hit back then, out would come the 
jewels and the white tie. When we’d 
see a black tie in those days, I would 
say to my sister, ‘Oh, we're slipping. 
The handwriting is on the wall—I saw 
a black tie.’ It’s all different now.” 


An old friend 


The arbiter of taste and the fashion 
plate of the day was an old friend, 
Edward, Prince of Wales (who later 
abdicated the throne to marry the 
American divorcée Wallis Simpson). “I 
used to look at what the Prince was 
wearing. He and his brother, George, 
used to love to invent new styles, be- 
cause they knew the public would be 
thrilled. They would laugh about it 
and say, ‘Let’s see if they can handle 
this.’” Astaire’s taste in clothes may 
have changed somewhat—“I haven't 
had a dress suit on for a long time” — 
but the memories of his titled friends 
are fond and lasting. 

Astaire was not the only one taken 
with the aristocracy. In 1932, Adele 
broke up the celebrated dance team by 
marrying Lord Charles Cavendish. 
But instead of dealing a mortal blow 
to Astaire’s career, her departure was 
actually a boon. For it wasn’t until 
Astaire was dancing on his own that 
he began to draw the huge acclaim he 
enjoyed the rest of his life. 

“T always worked very hard in re- 
hearsal so that it would never look 
like I was thinking about what the 
next step was,” he says. It never did. 
Astaire’s dancing made you think the 
steps had been implanted in his brain 
at birth. Originality also played a role 
in his success—Nijinsky never danced 
with a coat rack, much less on the 
ceiling. What also makes Astaire such 
a remarkable dancer is his ease. I 
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speak from personal experience when I 
say that one of the hardest things for a 
dancer to learn is relaxation—not let- 
ting on that the choreography is a 
tendon-burning strain. Astaire’s tech- 
nique was such that he’d look graceful 
falling down in the shower. 

Fred Astaire, however, pooh-poohs 
the “living legend” accolades thrown 
his way. “I never took myself that se- 
riously,” he says, deftly sidestepping 
immortalization as he would a part- 
ner’s hem. “What I do is a kind of popu- 
lar dancing. The idea is to do it your 
own way and, if it’s good, it will look 
good. Whether it’s a hit or not depends 
on what you give to the public.” 

Astaire looks over his shoulder and 
turns to me in a whisper. “Actually, I 
wasn't too preoccupied with the gen- 
eral public, if you want to know the 
truth. What I mainly tried to do was to 
get something that I thought worked 
at the time to be a success with the 
audience, then put that behind me and 
go on to the next one and try to knock 
them in the aisles again.” But what 
about the roar of the crowd? “Oh, yes, 
it’s flattering. People say, “You must be 
so happy when you hear that ap- 
plause.’ Well you are happy. If you 
don’t hear it or if a critic says you 
don’t know what you're doing, it 
makes you sick to your stomach.” 


Those lovely partners 


It was never enough, however, for 
Astaire to be perfect . . . his partner 
had to toe the mark as well. I ask 
about Barrie Chase, who danced with 
him on four television specials. “Oh, I 
loved those,” he says enthusiastically. 
“My TV shows were very good, and 
Barrie was very, very good. She could 
move around in a certain slinky way 
that really suited what I had picked 
out for her.” Shoulders and torso roll- 
ing, Astaire does a fair approximation 
of slinking, without leaving his chair. 

Astaire is relaxed enough now to 
admit that not all his partners were 
ideal. His voice drops a decibel or two. 
“Some of the girls couldn’t dance at 
all. I don’t want to mention names, 
but Joan Fontaine couldn’t dance.” 
And, as all dancers do, he had put up 
with people who simply failed to un- 
derstand the rigors of the art. “Direc- 
tors would say, ‘What about so and so?’ 
I'd say, ‘But she’s not a dancer, and 
they'd say, ‘You'll make her dance— 
don’t worry about it.’” He shakes his 
head, bemused. “As if it all happens 
without sweat or tears.” 

Then arises the inevitable question 
of Ginger Rogers, the woman Kath- 
arine Hepburn said “gave Fred sex.” 
Did they get along? Do they get along? 
After more than forty years of this 
line of interrogation, (continued) 
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ASTAIRE 


continued 





Astaire seems more bored with than fearful of steamy 
revelations. “I just spoke to her today,” he says, ending any 
speculation about a feud. “She's a great girl and was a 
great partner. Oh, we would have an argument about a 
step now and then, but we never had a fight.” 

He does admit to a temperamental streak. “Sometimes 
you get impatient with a partner, and they go away in 
tears. This happened to some of the nicest girls I worked 
with.” The great perfectionist’s voice is tinged with regret. 
“They've all cried at one time: Audrey Hepburn, Betty 
Hutton... tears. But there’s no way you could make Cyd 
Charisse cry,” he beams. “She’s remarkable.” 

Yet, in spite of his overwhelming success, the years were 
not always happy ones for Astaire. His ae wife, Phyllis, 
died of cancer in 1954, just before the filming of Daddy 
Long Legs. By all accounts, vivacious Phyllis was not only 
the light of Astaire’s life, but an astute manager as well. 
She handled most financial matters and steered her shy 
husband to the right parties. Together they had two chil- 
dren, Fred and Ava, and also raised Phyllis’ son, Peter. 
Her death after twenty-one years of marriage was a tre- 
mendous blow. “Fortunately, I was able to work during that 
time.” Astaire’s eyes glaze with an old sorrow. “Darry] 
Zanuck said that if I wanted to stay home for a few weeks 
we'd just postpone things. I asked them not to postpone. I 
said I'd be there. I had a valet in those days, and he used to 
help me get myself together. But in between takes or at 
lunch, I would go off and cry.” 

Astaire remained a widower for twenty-six years. There 
were occasional murmurs in the gossip columns about new 
flames, particularly dancing partner Barrie Chase, whom he 
escorted for a time in the late fifties, but nothing ever gelled. 
There were also stories of a lonely Astaire, riding all night 


with policemen in their patrol cars for diversion. “Then,” he 
says, “I met a lovely girl who was a first-rate jockey.” 
They met, naturally, at the track. At that time, Astaire 


bred thoroughbreds. Robyn, thirty-nine, remembers that 
first encounter. “All he said was ‘How do you do? It’s nice to 
meet you.” There were a couple of dinners after that, 
always in the company of others, and then a lag of three or 
four years. “After a while,” she says, “I came out to Los 
Angeles to do a commercial and I thought, ‘Why don’t I 
call Fred. We can have dinner.’ So I called. He seemed to 
think that was a little strange. He wouldn't let me pay, but 
we did go out. He probably thought I wanted to be in the 
movies or something.” 

Astaire is wearing a wide smile. “! thought, ‘A woman 
taking me out to dinner! What is this?’ I thought she was 
kidding. ’'d never had a woman take me out to dinner. | 
got a kick out of it,” he says. 

“Fred’s old-fashioned,” chides Robyn. “So we came back 
and played a couple of games of pool, and I fell in love with 
him and it was all over. It had never happened to me 
before. But once I go after something, I usually get it—and 
I did go after Fred.” 

“Listen to her!” laughs an obviously pleased Astaire. 

Suddenly the afternoon is over. On the way to the door, 
Astaire warns me about the Beverly Hills traffic. He la- 
ments the passage of time and its effect on his neighbor- 
hood. “Why, they’ve made a show street of Rodeo Drive 
People walk around there like it’s the Rue de la Paix, and 
the traffic has simply engulfed this place. In 1936, I was 
able to leave my house, drive all the way down Sunset and 
then to Wilshire without using the brakes. It’s sad how 
some things just don’t stay the way they used to be.” 

But some things never change. Fred Astaire will always 
to those watching him dance. End 
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world. Even today, ten years after she stopped production 
on her last series, her shows are in syndication in eighty 
countries, and half a billion viewers watch her antics each 
week. Not only are her face and voice arguably better 
known than any in the world, but her television series 
have given generations of foreigners their first idea of what 
America and Americans are like. 

Whether in Arizona or Vermont, Australia or Venezuela, 
everyone loves Lucy. “When I’m traveling, people talk to 
me in their own language, thinking I'll understand them— 
because they understood what I was doing,” laughs Lucy, 
who at seventy-two is as irrepressible as ever. “The prob- 
lems we had were recognizable in every language. Even in 
foreign countries, they could understand my dilemmas and 
how I got everyone entangled in them, and how I got out of 
them. And we always had happy endings.” 

It was a formula that worked—and one that television 
writers have been shamelessly copying ever since. But 
without Lucy, there’s definitely something missing. Al- 
though she gives full credit to her writers for the success of 
her shows, her comic talents were unsurpassed. As her 
millions of fans know, Lucy skied down stairs, shot 
through laundry chutes, slid down fireman’s poles (“which 
put my heels right up through my neck”) and did just 
about anything for a laugh. 

Then, in 1974, when she was sixty-two, Lucy reluctantly 
decided that enough was enough. Her contract for Here's 
Lucy was up, her broken leg (from a skiing accident) had 
limited her very physical style of comedy, and she had to 
admit that her age was beginning to show. 

It was a sad decision, not only for her fans, but for Lucy 
herself. Even now, her distinctive, deep voice takes on a 
dreamy quality when she talks about her work. And she 
seems still to be fighting off her sense of loss that the days 
of being Lucy Ricardo or Lucy Carmichael or Lucy Carter 
are now gone. “There’s a fine line between us,” she admits. 
“T like Lucy very much, and I really do miss her.” The 
truth is that quitting did not come easily. 

The last month of shooting was filled with tears (“Oh, 
God, yes”) and then suddenly it was all over. “It was rather 
traumatic,” Lucy says softly. “When I first quit I just didn’t 
do very much. I sat around and thought about what I 
should be doing. I was so used to that wonderful treadmill. 
That wonderful arena that I had.” 

Today, Lucy has broken out of her doldrums. She says 
she keeps very busy doing charitable work (for the Motion 
Picture and Television Hospital and the Children’s Hospi- 
tal of Los Angeles) and socializing with her family and 
friends. As she sips her iced tea or tilts back in her chair in 
the spacious family room of her Beverly Hills home, she 
seems relaxed. Her hair and makeup are more muted than 
they appear on television, and she is far less nervous than 
she sometimes seems in public. A great believer in rehear- 
sal, she admits to having been tongue-tied on Johnny 
Carson and nearly panic-stricken on Bob Hope’s recent 
eightieth birthday special. “I did ‘Hey, Look Me Over’ with 
special lyrics, and I wasn’t prepared. I’d had one rehearsal 
with the band, and I hadn’t opened my mouth to sing for 
years,” Lucy groans. “I bit my tongue, and it swelled up, 
and when I went out there, I was a nervous wreck. 

“T used to love having an audience,” she continues, “and 
I still do, if I know what I’m doing, but I felt I was really 
shot out of a cannon on that one!” 

Lucy says she rarely suffered from stage fright during 
her series, but through the years she has had to fight other 
phobias. Although she never allowed them to become de- 
bilitating, even talking about them makes (continued) 
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LUCY 
continued 


er a little jittery. “I’m slightly agora- 
hobic,” Lucy says with difficulty. “I 
ecame too much of a recluse, staying 
lose to home and not going out. 

“During the J Love Lucy years,” 
jucy says, “I would go to work, but I 
vouldn’t go anywhere else. And I 
topped shopping years ago. I get a 
ittle steamy in crowds and eleva- 
ors .. . claustrophobic.” 

Lucy traces this to a plane trip that 
he and her first husband, Desi Arnaz, 
nd their children took from Hawaii to 
os Angeles. “Everyone went to sleep, 
nd. when I was awakened I thought we 
vere getting ready to land. I saw every- 
ody in the plane had Mae Wests [life 
reservers| on, including my children. 
‘hey had gotten the whole plane up but 
ne. They saved me till the last. 

“And I said, ‘What’s happened?’ They 
xplained that two engines had gone 
ut, but there were two more. Then one 
nore went, so now it’s three engines out. 
Ne had Coast Guard planes on either 
ide and the Coast Guard beneath us.” 

But the plane did land safely back in 
{awali, and Lucy took the experience 
n stride. The actress thought little 
nore about the ordeal . . . until the 
niddle of her next airplane ride. “The 
ext time I flew, I dozed off... and 
voke up in a cold sweat. I couldn't 
reathe. So that’s when it started, I 
ruess. Since then, I can no longer go to 
leep on a plane. And I also get the 
itters in elevators and crowded rooms.” 


The ideal couple 


sucys unhappy marriage to Desi Ar- 
1az contributed to her reclusiveness. 
\lthough they portrayed one of Amer- 
ca’s ideal couples, and though they 
vorked very well together, their mar- 
lage was crumbling long before the 
ctual divorce. “I had stopped going 
ut socially five years before I divorced 
Jesi. He was out all the time, but I 
ever went out.” This wasn’t because 
f any phobia, Lucy maintains, but 
recause she was embarrassed by her 
usband’s drinking and by the com- 
non knowledge (“or what I thought 
vas common knowledge”) that the 
narriage wasn’t working out. 

Work, at that time, was salvation. She 
ee since received many letters from 

ple who say that the Ricardos and the 

ertzes helped them learn to laugh at 
nemselves. But her television shows 
obably helped Lucy more than any- 
me. “When I was very unhappy, I could 
till go to work every day and forget my 
inhappiness . . . forget that things 
yeren’'t as happy at home,” she says. 
Still, at that point Lucy couldn’t 
ring herself to give up hope. “We had 


i 


everything. Two beautiful children. I 
always thought that it was ridiculous 
that we could be anything but happy. 

“I guess Desi was just a different type 
of person. Not different from when | 
married him—I just didn’t know. ! 
didn’t know that he was going to drink 
too much, and gamble too much, and 
that he was a speculator and a woman- 
izer, and that from the word go, he 
never was a ‘married man’ or a home- 
body. . . .” She adds, “He was very gen- 
erous. He gave us the world, but then 
he sort of stayed outside of it.” 


White Knight 


When the Lucy series ended and the 
divorce finally came, Lucy’s world fell 
apart. The starring role in a Broadway 
musical, Wildcat, left her ill and under- 
weight (“I lost twenty-three pounds”). 
She returned to Beverly Hills ostensi- 
bly to recuperate, but she began to use 
recuperation as an excuse to stay home. 

Lucy’ White Knight turned out to 
be Gary Morton, whom she had met 
while she was on Broadway earlier 
that year. He came to Los Angeles and 
convinced her to socialize again, and 
within several months they were mar- 
ried. It took a long while for Desi IV 
and little Lucie to accept this—at 
eight and ten years old they were root- 
ing heavily for their parents to get 
back together. “They spent two years 
trying,” says Lucy. “They made us look 
at the movie The Parent Trap seven 
times—even after Desi was remarried 
and Gary and I were married. Finally 
we said, ‘Look, kids, we shouldn’t have 
to look at it an eighth time—because 
Dad is happy and we’re happy, and it’s 
not going to change.” 

Looking back, Lucy believes that her 
children had an especially tough time 
dealing with the divorce because they 
always had before them the image of 
what might have been. On television 
reruns Lucy and Ricky Ricardo con- 
tinued to kiss and hug, and make up 
after minor spats. As Lucy says, “They 
knew us as great fun on screen. And 
where was their father now? I’m sure 
that had a lot to do with it.” 


Both of their children, Desi es-- 


pecially, had other problems in dealing 
with their parents’ fame. “Sometimes 
in school, they got a little flak from 
the other kids, to the point where they 
couldn’t tell who liked them for them- 
selves,” explains Lucy. “It was much 
more difficult for Desi to make friends, 
I found out. He was going to a military 
school, where they’re very strict— 
quite unnecessarily.” For any small in- 
fraction, such as not tying his shoe- 
laces, Desi would be berated. “Don’t 
think you can get away with this,” he 
was told, “just because you’re the son 
of somebody famous.” 


Today, Lucy shows pride in both her 
children. They are troupers, she says 
in a voice that indicates this is one of 
her highest accolades. Lucie lives in 
New York with her husband of four 
years, Larry Luckinbill, and their two 
sons, Simon, three, and Joseph, one. 
Desi is divorced from actress Linda 
Purl and lives several miles from his 
mother and stepfather. His drug and 
alcohol problems of the past few years 
seem to be vanquished, and he is 
clearly pulling his life together. “He’s 
very into Alcoholics Anonymous,” says 
his mother, who stood by his side 
throughout his difficult period. “We 
had to wait until he got sick enough to 
say, ‘I need help.’ Then we found it for 
him. We had to wait until he was 
ready to do it himself. Thank God, he 
hadn’t gone too far. . . .” 


A proud mother 


One of the qualities Lucy is proudest 
of, as a mother, is constancy. She is a 
firm believer in taking care of one’s 
own, and “always being available.” 

“And communication is important,” 
she adds. “No matter how trivial, at 
least it’s communication. My children 
know that they can talk about any- 
thing. And they'll get an answer, 
they'll get an opinion. If they don't 
want it, they don’t have to say anything. 
They talk about marriage and business 
and babies with us.” 

Lucy laughs and tilts back in her 
chair. She sometimes sounds depressed 
when she’s discussing the end of her 
series, or the death of colleagues and 
friends, but her family is clearly a 
source of happiness. She gestures to- 
ward a nearly life-size portrait of Gary 
Morton at the end of the room. “I don’t 
know what I would do without him,” 
she says warmly. “Gary is really some- 
thing special. We’ve been together 
twenty-two years [she was married to 
Desi for nineteen] and he loves his 
home and really stays in it. We go out 
when we have to, but we don’t pursue 
the social life at all. I never have to 
wonder where he is. Hes thoughtful 
and kind and very family-oriented. 

“Last summer we had Simon stay 
with us for a whole month, and Gary 
couldn’t wait to get home at night. He 
never had children of his own, and he’s 
grateful for my kids.” 

Lucy is also a doting grandmother— 
the type who will get “on the floor, in 
the pool, on the bed, under the bed” and 
play with her grandchildren. 

And at the ripe age of three, Simon 
has become living proof that I Love 
Lucy will succeed in entertaining yet 
another generation. “That’s Nana?” he 
asks with delight as he watches Lucy 
Ricardo cavorting on the television 
screen. “She acts crazy!” End 
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glamorous leading man. Mae West 
would convince Hollywood that Grant 
had a talent for comedy. 

When Mae arrived from New York 
in June 1932, Hollywood’s preeminent 
gossip columnist, Louella Parsons, 
called her “buxom, blond, fat, fair and 
I don’t know how near forty.” In fact, 
she was thirty-nine and one of Broad- 
way's biggest stars. 

When Mae got an offer from Para- 
mounts Adolph Zukor to play a small 
role in a film he was planning for 
George Raft, who had become a star in 
Scarface, she accepted. 

Her first words on screen, uttered to 
an awestruck hat-check girl who had 
exclaimed, “Goodness, what beautiful 
diamonds!” were “Goodness had 
nothing to do with it, dearie.” Her 
performance made her the rage over- 
night and provoked Raft to remark, 
“In this picture Mae West stole every- 
thing but the cameras.” 


She done him right 


Mae West said that she first caught 
sight of Cary on the lot at Paramount. 
“He was the best thing I'd seen out 
there. I could see he had poise, a great 
walk, everything a woman _ would 
like.” She told her producers she 
wanted him to be her leading man. 
With costumes especially designed 
for Mae West by Edith Head, she and 
Cary Grant started work on the film 
titled She Done Him Wrong. Parts of 
the dialogue passed into Hollywood 
legend. During the film, West referred 


to him as “warm, dark and handsome” 
and said, “Why don’t you come up 
sometime and see me.” 

His faintly raised eyebrow and 
quizzical, _half-surprised reaction 
proved he was capable of much more 
than the wooden parts he had so far 
been given by Paramount. It showed 
that he was one male star whom the 
greatest leading ladies could pursue 
without looking foolish. 

Released in February of 1933, She 
Done Him Wrong was an immediate 
success, earning more than $2 million 
at the box office and temporarily res- 
cuing Paramount from dire financial 
straits. Cary and Mae’s next film to- 
gether was I’m No Angel. 

In less than a year, Cary Grant had 
appeared in the two films that saved 
Paramount from bankruptcy, and now 
he felt he deserved recognition. But 
when he asked if there might be a 
chance of his being cast in parts that 
required more than just changing into 
evening clothes, Paramount was furi- 
ous. All Grant had to do was look 
right, Paramount chief Adolph Zukor 
yelled, and he could play opposite all 
the beautiful women in Hollywood. 
What did he have to complain about? 


“Cash and Cary” 


Because of his struggle with Para- 
mount, Cary Grant sometimes felt iso- 
lated from the Hollywood community. 
One person who shared his sense of 
isolation was Barbara Hutton, the 
woman who came to play an in- 
creasingly important part in his life. 
Weighing eighty-four pounds, with 
clear blue eyes, pale cheeks and blond 
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hair, Barbara Hutton reminded peopl 
of a tiny doll, wistful, vulnerable an 
sad. At the age of five she had inhe 
ited more than $20 million from he 
grandfather, Frank H. Woolworth. 

Those who did not know her though 
of her as spoiled, but that opinion wa 
less than fair. She had simply know 
no other life than the one she had lec 
steeped in affluence, surrounded b 
servants, advisers, and bodyguard: 
Often lonely after two unhappy mai 
riages, she would say, “You know m 
money has never brought me happ 
ness. You can’t buy love with money.’ 

Barbara and Cary were instinctivel 
drawn to each other. Both were uncor 
fortable in the presence of stranger 
and nervous about committing then 
selves. Gradually, almost without nc 
ticing it, Cary Grant fell in love wit 
Barbara Hutton, and for her part sh 
thought she loved him. She and he 
six-year-old son, Lance, moved into 
house in Beverly Hills, and she sw 
rounded it with security guards be 
cause of a series of threats to kidna 
the boy at a time when memories ¢ 
the Lindbergh case were still strong. 

The relationship did not make Car 
more popular in Hollywood. Befor 
long the town’s less generous commer 
tators were calling Hutton and Gran 
“Cash and Cary,” a sobriquet that we 
to rankle them both for years. Grar 
was careful with his own money, h 
drove a hard bargain and he also ha 
his pride. He made it clear that if h 
married Barbara Hutton, one of th 
richest women in the world, he woul 
not touch a cent of her money an 
would waive any rights he might hay 
to a share of it should they divorce. 

Hard though it was for Hollywoo 
cynics to accept, Cary Grant had falle 
in love. He was never able to descrit 
to anyone, even his closest friend 
how he felt that summer of 1940. Som 
would say later that his happines 
came through in the filming of T/ 
Philadelphia Story, so close was tk 
parallel with his own life. In the fib 
he pursued a wealthy heiress playe 
by Katharine Hepburn. 

On a sunny July morning in 194 
Hollywoods most spectacular ma 
riage since that of Fairbanks and Picl 
ford took place in front of a handful « 
witnesses and a very few friends. TI 
most famous newlyweds in the wor, 
believed their marriage was of no coy 
cern to anyone but themselves. 

That night, as they drove back | 
Hutton’s house in Beverly Hills ¢ 
which he had arranged to take ov 
the lease, Cary Grant murmured | 
his new wife, “I can’t understand wl 
someone like you would marry me 
He had said it to her before, and s| 
had always just squeezed his han) 
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nd this time wasn’t any different. 
The quiet dinners, the late-night 
lephone calls, the flowers and the 
ft searching glances were what Cary 
id Barbara remembered about their 
yurtship. But the reality of their life 
gether was quite different. 

He may have insisted to his friends: 
f she wants to buy diamond over- 
10es that’s her privilege, but all rou- 
ne items, such as rent and groceries, 
ill be strictly on me”; but he could 
ever have imagined exactly what that 
ould mean. The household he had 
ken over was like nothing he had 
rer experienced. In addition to her 
mn, Lance, Barbara Hutton lived with 
companion, a secretary, a valet, a 
auffeur and half a dozen other ser- 
ints—including a cook. She needed 
em. all, she would tell her husband, 
)entertain her many guests. 

Timid with strangers, she had sur- 
ved by surrounding herself with peo- 
ie she believed to be her friends, par- 
cularly minor European aristocrats. 
ollywood had become a popular re- 
ige for such exiles, many of them 
rced out of their native lands by the 
vading German armies, and Hutton 
as fascinated by them. “It’s bedlam,” 
rant would mutter. “The servants 
ave so many shifts to feed at meal- 
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times that my wife and I are lucky to 
get a hamburger.” 

No matter how hard he tried to sup- 
press it, he could never escape a desire 
to be by himself. Although he treated 
the small blond heiress with the kind- 
ness, the courtesy and the charm she 
had come to expect of him, her deci- 
sion to live in a vast house filled with 
people left him feeling trapped. 

By the autumn, the endless stream 
of visitors and the formal dinner par- 
ties were beginning to take their toll. 
Grant remarked later, “I liked Sunday 
evening when that army of servants 
would go away and just Barbara and I 
were there.” Those private moments 
harking back to their courtship were 
becoming all too rare. Barbara Hutton 
had never been used to living that way, 
and she saw no reason to start now. 
When her husband would stalk into 
his bedroom and firmly shut the door, 
she would call him grouchy. 

Yet there was much that he and 
Hutton still shared, including a sense 
of the ridiculous. She made up the 
word “ig” to describe something she 
felt lacked taste. Once, they visited a 
house in which a huge apricot-colored 
bar dominated the living room. When 
the owner asked Grant, “Don’t you 
just love this bar?” and Grant told 


him, “Yes, it’s so wonderfully ig,” his 
wife burst into such a fit of hysterical 
laughter that they had to leave. 

But such moments were not enough. 
By the time the New Year celebrations 
for 1944 were over, Grant was forced to 
acknowledge that his marriage to Hut- 
ton was on the brink of collapse. 

“I think it’s better for both of us if 
we part now,” Hutton told him. 

“We've got to try again,” he said. 
“There's no reason why we can’t.” 

But the heiress packed her clothes 
and in tears moved out for good. 


Cary’s toughest role: 
the wedding 


In 1956, Stanley Kramer, the forty- 
three-year-old producer of the Oscar- 
winning High Noon wanted Grant to 
appear in his next film, The Pride and 
the Passion, to be shot in Spain. 
Kramer was not certain whom to cast 
as the female lead. His first thought 
had been Ava Gardner, but then he 
switched to the rising Italian actress 
Sophia Loren, who at twenty-one was 
already famous in Europe though she 
had never made a film in English. 
Kramer offered Carlo Ponti, Loren’s 
forty-two-year-old lover and manager, 
$200,000 for her services. Ponti was 
happy to accept. (continued) 
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“Originally, Cary had objected to 
Sophia,” Kramer said. “But I arranged 
a meeting, he saw two of her films, 
and he changed his mind very 
quickly.” Loren recalled later that as 
soon as Grant was introduced to her he 
started to tease her by calling her 
Miss Lolloloren and Lorengida but, 
she went on, “he exuded charm, and he 
was even more handsome and debonair 
than he appeared on the screen. | im- 
mediately felt at ease with him, and 
after a few minutes of lively banter I 
could tell from the look in his eyes 
that I had passed muster.” 

She had done considerably more 
than that. She had fascinated him. 

He himself recalled, “She was half- 
way between stardom and starstruck. 
That was half her appeal. She never 
had an air of self-importance.” When 
any reporter asked if he was in love 
with her, he would reply, “Who 
wouldn’t be? She’s an adorable flirt.” 

Loren was perceptive about Grant. 
“As I got to know him,” she wrote later, 
“I began to realize that he had an 
inner conflict of wanting to be open 
and direct, and yet not making himself 
vulnerable. . . . And as our relation- 
ship slowly grew and his trust in me 
grew, he came to realize that trust and 
vulnerability went hand in_ hand. 
When his trust was strong enough he 
no longer bothered with his mask.” 

After having dinner with her alone 
every evening on location, Cary Grant 
fell in love with the beautiful actress. 
He told her he was prepared to give up 
everything for her. 

Loren was flattered, delighted and 
confused. She thought she still loved 
Carlo Ponti. The actress recalled, “With 
every passing day, he said he was more 
sure that we belonged together, that he 
had finally found in me someone to 
whom he could totally relate, someone 
to whom he could commit himself.” 

“T trust you and love you and want 
to marry you,” he said. Sophia for her 
part testified, “I never doubted for a 
second that Cary loved me as much as 
I could hope to be loved by a man.” 

On the last night of their filming, 
just before Loren was to leave for 
Greece to start work on her new pic- 
ture, she told him, “I wish I weren’t so 
mixed up. But one day | am pulled one 
way and the next day another. I don’t 
know what’ going to happen.” 

Grant said, “Why don’t we just get 
married and discuss this afterward?” 

A trembling Sophia Loren set off for 
Greece the next morning, while Cary 
Grant went back to California. 

By July 1957, Cary Grant had found 
the film he wanted to make with 
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Sophia. Jack Rose and Mel Shavelson, 
had come up with a script entitled 
Houseboat. They described the plot of 
their new script simply. “Sophia Loren 
plays the misunderstood daughter of a 
harassed father who runs away and 
meets a misunderstood seven-year-old 
son who is running away from Cary 
Grant. . . . Because of her own experi- 
ence she is able to bring father and 
son together, and what she learns 
brings her so close to Cary that mar- 
riage is the only solution the Motion 
Picture Production Code will accept.” 
It was also a solution that Cary 
Grant wished for in real life. House- 


-boat was virtually completed when his 


future with Loren was decided for him. 
While she and Carlo Ponti were stay- 
ing in the Bel Air Hotel, two lawyers 
in Juarez, a thousand miles south, not 
only finalized Ponti’s divorce from his 
wife but also executed his marriage by 
proxy to Sophia Loren. She and Carlo 
Ponti were now man and wife. 

This time, Grant’s screen life echoed 
his own in a more painful way. Less 
than two days after Loren’ actual 
marriage, the last sequence of House- 
boat, the wedding scene, was to be 
shot. When she came on the set Grant 
said to her simply, “I hope you will be 
very happy,” and kissed her on both 
cheeks, but the filming was intensely 
difficult for both of them. “I was aware 
how painful it was for him to play this 
scene with me,” Loren recalled, “and 
to have the minister pronounce us 
man and wife, for him to take me in 
his arms and kiss me.” 

Saying good-bye to Sophia Loren 
was particularly difficult. Cary had 
persuaded Alfred Hitchcock to create a 
part for her in the film they were plan- 
ning together, and her outright refusal 
to accept it upset him. He could not 
understand why she wanted to go back 
to Italy to make a film about two 
women, neither of whom was beautiful 
or seductive. “That man Ponti will 
ruin her career,” he told his friends. 
“Here she could have been in a Hitch- 
cock picture seen by millions, now she 
will go into that Italian picture. It will 
ruin Sophia.” In fact, the film she left 
to make, Two Women, won her an Os- 
car, the first ever to be awarded to an 
actress in a foreign-language film. The 
person who telephoned her from Hol- 
lywood with the news that she had 
won was Cary Grant. 


The most important woman 


Cary Grant’s daughter, his first and 
only child, was born prematurely on 
February 26, 1966, forty-two days after 
his sixty-second birthday. He had been 
married for just over seven months to 
the young actress Dyan Cannon. This 
new baby was destined to become the 


most important woman in his life. / 
jubilant Grant went immediately to se 
his new daughter, and then visited hi 
wife. They agreed she would be calle 
Jennifer. When the Grants arrive 
back at their house in the San Fer 
nando Valley, Cary became a doting fa 
ther. He took innumerable photograph 
of his daughter and tape-recorded he 
first sounds. “She’s the most winsome 
captivating girl I’ve ever known, an 
I’ve known quite a few girls,” he saic 
“She’s probably the only completel 
perfect baby in the world.” 

Each morning he supervised th 
warming of her bottle and made cer 
tain that he would always be bac! 
from working on the editing of Wal. 
Don’t Run in time to see her seve 
o'clock feeding. “I like to be part c 
that,” he told Look, the first magazin 
to feature his new child. 

But barely nine months after th 
birth it became clear to both Cary an 
Dyan that there was nothing left 
their marriage. They even came int 
conflict over Jennifer. Grant insiste 
that everything be done his way, an 
Dyan felt undermined and excludec 
She left, taking her child with her. 


Bitter custody battles 


No sooner had Dyan Cannon departe 
than her husband wanted her bac! 
again, and more particularly h 
wanted Jennifer. 

“The thought of being separate 
from your child is intolerable,” he tol 
close friends. “I don’t want to miss a bi 
of her.” As he said it, his head droppe: 
sadly, and he produced a photograph c 
his baby daughter lying on the lawn 1 
front of his house clutching a pink rak 
bit—a tiny wide-eyed child, too smal 
to know what was happening. 

Bitter custody battles went on fo 
years between Dyan Cannon and he 
former husband. Whatever he was doin. 
and wherever he was, Grant now made. 
point of flying back to Beverly Hills t 
see Jennifer when he was allowed to. A 
the little girl started to run and play, h 
became prouder and prouder of what h 
called “my greatest production.” ) 

Even while he traveled as an ambas 
sador for the perfume compan 
Fabergé, shaking hands effortlessl 
with department-store buyers an 
turning on his accustomed charm, Jer 
nifer was never out of his mind. Whe 
Dyan Cannon moved into the exclusiv 
Malibu Colony, he walked the beac. 
there, gazing up at her small hous 
with vast glass windows. Some mort, 
ings he would wave at no one in pa) 
ticular, hoping Jennifer would see hin. 

He had rented a house nearby jus 
to be near his daughter, but on weel 
ends when she stayed with him, fF) 
would take her back to Beverly Hil 
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and the nursery he had built for her. On the other 
weekends, though, he would stay at the beach, hoping to 
catch a glimpse of her as she ran down to the ocean. 
During the afternoons she stayed with him, he would 
curl up with her on the bed to encourage her to take a nap. 
This tall man of sixty-six, the star of more than seventy 
films, would lie with the tiny child in his arms for hours. 


If anyone asked him why he did it, he would say simply, “If 


it helps her to sleep, it’s worth it.” 

On one of his trips to London for the annual Faberge 
sales conferences, he met a young public relations officer, 
Barbara Harris. He was attracted to the brown-haired, 
sensible girl with her calm expression and open face. She 
was born in Tanganyika, where her father had been a 
member of the British colonial service. 

When he returned to Beverly Hills, Grant telephoned 
her every week, trying to persuade her to come to Califor- 
nia. For the next two years he telephoned, always charm- 
ing, always courteous, a suitor as perfect as he had been 
in his films. When he was in England, they went to small 
oubs, had quiet dinners, and she introduced him to her 


mother. Finally, in the summer of 1978, Barbara agreed 


so go back to California to live with him. 


“I was absolutely terrified of the age difference,” she 


said, “forty-seven years. Before I went, I thought at great 


ength about it. He is a complex man, extremely kind and 


ntelligent. He has a wonderful humor in him. But I 
chink sometimes when people are dominating it is out of 


shyness or not feeling at ease in a situation.” 


Unlike 
Dyan Cannon, Barbara Harris did not feel overwhelmed. 
For his seventy-fifth birthday, she baked a cake for the 


‘quiet celebration that they were to have together. No one 


iad done that for him in a very long time. She seemed 
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happy not only to bake for him but to answer the tele- 
phone for him, to arrange his trips, to drive his car, to 
answer his letters for him and to organize the renovation 
of the house in Beverly Hills 

Early in 1981, he asked his daughter. 
would you feel if | asked Barbara to marry me? I’m getting 
on. I need her.” His fifteen-year-old daughter’s eyes clouded 
with tears, and for a moment he wondered if he was doing 
the wrong thing. But the tears only came from happiness 

“For goodness sake,” he told her, “don’t say anything to 
Barbara. I might not have the courage to ask!” 

On April 15, 1981, Cary Grant married again. Barbara 
Harris, happy and composed, stood beside him in front of 
a judge on the terrace of their house looking out across 
Beverly Hills. She had no bridesmaids and wore a simple 
cream silk dress. One of the small group of witnesses was 
her new stepdaughter, Jennifer Grant. 

Even Dyan Cannon has reestablished a reasonably cor- 
dial relationship with her former husband. He rang her 
after his marriage to Barbara to suggest it was time she 
got married again, and has never spoken negatively of her. 

Both Grant and Cannon are proud of their daughter, 
now nearly eighteen. “Jennifer is very well adjusted when 
you consider what she has had to put up with,” one of 
Grant’ friends told me. “She has enormous common sense 
and hasn’t been overwhelmed by the war that seemed te 
be constantly going on between her parents over her 
custody. She is more secure than either her mother or her 
father.” In spite of Hollywood’s appetite for younger lead- 
ing ladies and her super-famous father, Jennifer Grant 
has shown no sign of wanting to become an actress. 

Instead, Jennifer can often be seen at Monday evening 
baseball games in the company of her father and new 
stepmother, Barbara Harris. End 
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Ladies’ Home Journal. In 1918, LHJ 
published one of the first articles for 
the general public on cancer and the 
importance of early detection and 
treatment. The article was endorsed 
by the chairman of the Cancer Cam- 
paign Committee of the Congress of 
Surgeons of North America. Doctors 
had started to recognize that people 
could take considerable responsibili- 
ty for their health. 

Ladies’ Home Journal continued to 
publish educational and historically 
important articles on health care. In 
1936, a four-part series titled “Why 
Should Mothers Die?” charged that 
most childbed deaths could be pre- 
vented by more enlightened medical 
practices, such as scrupulous cleanli- 
ness to prevent infection. The article 
described, quite specifically, how the 
Chicago Maternity Center, “where 
mothers are almost one hundred per- 
cent safe,” had improved its care by, 
among other things, beginning pre- 
natal care from the moment a wom- 
an reports her pregnancy and by 
aborting dangerous or _ high-risk 
pregnancies. (By World War II, the 
majority of births took place in a 
hospital, not at home.) 

Again, in the 1940s, the Journal's 
article “Killer of Women” about cer- 
vical cancer and the importance of 
the Pap smear helped to transform 
medicine. The Pap smear had been 
developed in the 1920s but had been 
practically ignored by _ physicians, 
who weren’t interested in examining 
healthy, nonpregnant women. But 
after the Journal's article launched a 
media campaign, women began to 
demand the simple test that could 
save their lives. 


NEW. HEALTH CHOICES 





Women’s health care progressed rap- 
idly. By the 1950s, doctors were more 
confident about performing Cae- 
sarean sections—thanks to the avail- 
ability of sulfa drugs and antibiotics 
to prevent infection, better anesthe- 
sia and new surgical techniques. 
Also in the 1950s, LHJ readers by 
the hundreds wrote to the magazine 
protesting cruelty in the maternity 
wards, denouncing such hospital 
practices as: attempting to postpone 
delivery until the doctor arrived by 
holding the mother’s legs together; 
refusing permission for a husband to 
stay with his wife during labor, much 
less accompany her into the delivery 
room; denying women a choice of 
general or local anesthesia, or none 
at all; refusing to answer questions 
or being unsympathetic about dis- 





Womens Health 


THE STORY OF THE CENTURY 


continued from page 32 


comfort or pain. Again, women were 
demanding the right to competent 
and humane medical care. 

By the 1960s, a myriad of health- 
care choices ushered in the modern 
era of women’s medicine: the Pill went 
on the market; abortion and steriliza- 
tion laws were liberalized; and use of 
local anesthetics for childbirth be- 
came common, so a woman could be 
aware of what was happening in the 
delivery room, or she could choose not 
to have anesthetic at all as natural 
childbirth became popular. 

Today, all of us benefit from the 
knowledge gained over the last cen- 
tury. We now expect to be healthy, 
and we aggressively seek qualified 
medical care when we do not feel 
well. And, for the first time, the 
24,000-member American College of 
Obstetricians and Gynecologists (an 
organization founded in 1951) has 
elected a woman president, Dr. 
Luella Klein. 

“T don’t think there’s any question 
that women are healthier than ever 
before. Physiologically, our bodies 
are ‘younger’ now at a given age than 
they were one hundred, or even 
twenty-five, years ago,’ says Dr. 
Klein, who believes that effective 
birth control is the biggest single 
reason for the health we enjoy today. 
“Women are having fewer children 
now, and spacing their children fur- 
ther apart,’ she says. “Its a big 
change from around the turn of the 
century, when women had one baby 
after another, and men usually bur- 
ied a couple of wives.” 

And Dr. Klein concurs that, be- 
sides birth control and improved 
medical technology, women them- 
selves have brought about much of 
the positive change. Says Dr. Klein, 
“Women today are aware of proper 
nutrition, weight control, the impor- 
tance of exercise, the value of a regu- 
lar breast self-exam and a regular 
annual exam by a physician, includ- 
ing a Pap smear.” 

Today, medical advances occur at 


an astonishing rate. “The whole field 
has changed as much in the last ten 
years as in all the time before,” 
claims Dr. Klein. She cites such 
achievements as in-office sterilization 
operations for both men and women 
and fertility research (such as artifi- 
cial insemination, laser surgery and 
in-vitro or test-tube fertilization) 
which allows more couples to have 
children. And now almost any wom- 
an who wants to can have a baby. 
“Even high-risk women—older wom- 
en, diabetics, women with high blood 
pressure, spinal-injury victims—can 
be helped to have normal pregnan- 
cies,” says Dr. Klein. 

Amniocentesis (removing and test- 
ing a small amount of fluid from the 
womb) can detect fetal abnormalities 
in very early stages of pregnancy. A 
brand-new test called chorion villus 
biopsy—in which a tiny piece of the 
tissue that attaches the placenta to 
the uterus is sampled—can detect 
birth defects as early as the eighth 
week of pregnancy. Ultrasound and 
other new “imaging” technologies al- 
low doctors to see a baby while it is 
still in the womb—and even to treat 
it or operate on it if necessary. And 
in the field of cancer “we’ve had re- 
markable success treating cervical 
and endometrial cancer, and vaginal 
and vulva cancers,” says Dr. Klein. 


NEW DIRECTIONS 





And more than ever, women are de- 
termining their own health care. We 
no longer tolerate being treated like 
children by our physicians, or being 
told that our very real pains—of 
menstruation or of childbirth—are 
psychological. We demand informa- 
tion and often insist on second opin- 
ions. According to Dr. Klein, the in- 
creasing number of women _ physi- 
cians is also helping to change 
medicine. “Women doctors, I think, 
put somewhat more emphasis on pre- 
vention and health maintenance,” 
she says. “And there’s a big advan- 
tage to being a woman in this field. 
For instance, I didn’t have to be told 
dysmenorrhea [menstrual cramps] 
was real—I knew!” And young male 
doctors, who have gone through their 
medical training with women, have 
a different and better attitude, too. 

As positive as all these changes are, 
and as lucky as we are to be living 
today, instead of one hundred years 
ago, there is still much research to be 
done. But, at the current rate of medi- 
cal progress, it’s likely that we will 
see many more exciting break- 
throughs during our lifetime. End 
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Fact: 


“The Cobbler,” the 1978 plate 
in a landmark series of 
Norman Rockwell collector’s 

lates, cost $19.50 when it was 
issued. It recently traded at 
$125.00—an increase of 541% 
in just five years. 


Fact: 


“Grandpa's Treasure Chest,” 
1984 plate in a historic new 
series of Rockwell plates, is 
available now for $19.50. 


You can draw your own con- 
clusions from the facts above. 
We at the Bradford Exchange 
have already drawn ours. As 
the world’s largest trading 
center for collector’s plates, 
we think “Grandpa's 
Treasure Chest” could go up 
in value just as dramatically 
as other plates by America’s 
most collected artist, 
Norman Rockwell. 


Consider the evidence. 


It’s a genuine work of art. 
“Grandpa's Treasure Chest” is fully 
certified as a true “Rockwell classic” 
by the Rockwell Society of America. 
Each plate is hand-numbered, and 
the eaiion is strictly limited to one 
hundred fifty firing days. 

It’s a historic work of art. 
“Grandpa's Treasure Chest” is cre- 
ated from recently discovered “lost” 
Rockwell art that presents his sen- 
sitive first extended portrait of the 
American family. 

And it’s likely to increase in value. 
Norman Rockwell's name is magic 
on the collector’s plate market. In 
fact, the first three plates in all Rock- 
well Society series have increased to 
an average 265% of issue price. 

All the evidence points to a pos- 
sible early sellout, so place your 
order for ‘“Grandpa’s Treasure 
Chest” today, while it’s still available 
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at the original issue price of $19.50— 
before it’s had a chance to increase 


in value. 


Complete the Buy-Order Form 
and mail with your check or money 


order to: 
The Bradford Exchange 
9345 Milwaukee Avenue 
Niles, Illinois 60648 


Risk nothing with 
the Bradford 
Exchange 

365-Day Guarantee. 


At any time within one full 
year after you receive your 

late, you may resell it to us 
if for any reason you are not 
completely satisfied. We will 
issue you a check for every- 
thing you ve paid, including 
postage, without the neces- 
sity of a resale transaction. 


Receive a special gift 
when you order. 


You'll! receive a free copy of 
Plate World magazine when 
you place your buy-order for 
“Grandpa's Treasure Chest.” 
It’s the definitive word on the 
fine art of plate collecting, 
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| Niles, Ulinois 60648 





“Grandpa's Treasure Chest” by Norman Rockwell 


1984 plate in the Rockwell’s Light Campaign series from the 
Edwin M. Knowles China Company 


On fine china rimmed in 14k gold. 
Diameter: 812 inches (21.6 cm). 


Bradex Number: 84-R70-6.2 


filled with the kind of valuable 
information you'll need to buy and 
trade plates. 


© 1983 BGE 
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The Bradford Exchange 
9345 Milwaukee Avenue | 
YES. Please enter my Buy-Order for “Grandpa's 
Treasure Chest” by Norman Rockwell, 1984 plate in 
the Rockwell’s Light Campaign collection. 
late ($19.50) 
imit: two plates per 


I wish to order L] ONE 
CL) TWO plates ($39.00). 
customer. My check or money order, payable to 


The Bradford Exchange, is enclosed 





Name _ ; 
Address vs 
Citys __ State___Zip 


Please respond promptly — because plates are produced 
in a limited edition, we can guarantee availability at issue 
price only until the edition is sold out. We'll ship your 
order in four to six weeks. You'll also receive a free copy 


of Plate World magazine 601/DS 


j 
Please print | 
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You can enjoy hours of shopping in your own home, at your leisure. Catalogues 


can offer you a world’s worth of variety, 
gift, something for the house, garden, a 
you'll have when you shop by mail. If you 
from the various companies, they wou 
When you use our service you SAVE! All 
and handling. Simply use the request f 


Automotive 


THE MOST COMPLETE line of 
automotive parts and accessories for all 
makes of cars, vans, trucks, motor- 
cycles, and RV's, over 100 page 
catalogue. J.C. Whitney 745 


Books, Cassettes, Records 


Pence thst: Helena 
BOOKS with author's signature. Num- 
bered & limited to no more than 250 
copies. Most titles under $10. Wonder- 
ful way to build a personalized library 
with good investment potential. Signed 
Editions, Ltd. brochure 099 


CREATIVE LEARNING, educational 
and entertaining books, cassettes & 
learning aids for pre-school children; 
teaches toilet usage, safety, behavior, 
sharing & more in delightful stories & 
pictures. — 425 


LARGE PRINT BOOKS. Eliminate eye- 
strain with our easy-to-read books. Over 
500 titles available. Bestsellers, mys- 





teries, romances, westerns, bio- 
graphies, fiction & reference. Large- 
Print-Books-by-Mail. G.K. Hall. 098 


OFFICIAL OLYMPIC GUIDE to Los 
Angeles — Special Offer! Free info on 
how to reserve yours. Event descriptions 
& locations, TV coverage details, info on 
hotels & restaurants. No obligation 
Published Price is $5.95 plus ship.338 
BOOKS, RECORDS & CASSETTES at 
reductions up to 83%. Features best- 
sellers & new complete editions on all 
subjects. Checks, M.O., Visa, M.C 
PUBLISHERS CENTRAL BUREAU939 





PUBLISHERS’ OVERSTOCKS, BAR- 
GAIN BOOKS, 2,000 titles all subjects, 
art, history, biography, fiction, much 
more. Most at 50%-80% off publishers 
prices. EDWARD R. HAMILTON. 340 


Crafts & Hobbies 


wesw 9 oe eee 
HARRIS STAMPS. FREE book with 
foreign stamp approval service. Buy 
any/none, return the balance, and 
cancel the service anytime 798 


KLOCKIT - American made quartz clock 
movements, clock plans, hardwood pre- 
cut clock kits, woodworking, tools, brass 
hardware & clock accessories. 64-pg. 
colorful catalogue. Lowest prices! 224 
WATCO DANISH OIL wood finishes 
enable anyone to create a beautiful pro- 
fessional finish the first time with all 
woods. One application seals, primes, 
finishes, hardens & protects 921 


Extra Income, Fund Raising 

CAMEO COLLECTION, rings, jewelry 
“sellon sight.” Earn needed extra income 
now! 90% profits. Giant color catalogue, 
sales kit FREE 363 
FINANCIAL NEWSLETTER CATA- 
LOGUE, a selection of the nation’s finan- 
cial newsletters. Credit for $2 given to in- 
quirers. FREE offer to get book “Become 
Wealthy!” is described 146 
GREATEST FUND RAISER! Cook- 
books for church, school, civic groups 
Invest nothing. Easy way to raise funds 
Your ownrecipes, minimum of 200 pub- 
lished for you. Details WALTER'S 236 
INVENTION MARKETING Incorporated 
will send free inventor's kit with confiden 
tality forms, background info on how you 
can submit your ideas to industry. 145 | 


NOINVESTMENT! Instant Income! Sell- 
ing outlet free! Take orders for America's 
finest shoes from friends, neighbors 
Easy. Profitable. No exper. necessary 
Mason Shoes __ 182 





choice and convenience. Find a special 
new outfit, and enjoy the extra savings 
requested your catalogues individually 
d cost you from 20¢ to $3.00 each 
you pay |S a small amount for postage 
orm below 


EARN EXTRA INCOME. Premier's 
unique book distributorship plan. 450 
titles of best-selling mail order, how-to & 
general interest subjects. Additional in- 
come of $10-15,000 easily attainable 
Min. 50% profit ea. book sold! 017 


YOUR OWN BUSINESS, AEA's fascin- 
ating catalogue describes 216 small 
businesses you can start. Gives informa- 
tion on start-up costs, profit potential and 
other details. Start-up manuals available 
on each business. 144 


YURIKA FOODS, EARN extra income 
for yourself, club or organization, selling 
new delicious gourmet food products 
Easy-sell benefits. Color brochures, dis- 
tributorships available. 092 


Fashions & Shoes © 
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AVON FASHION, has over 175 new 
styles atlow, no nonsense prices. You'll 
look terrific whether you're size 5 or |8 
You'll save time & money, and you'll en- 
joy Avon Fashion’s money back 
guarantee. 174 


LADIES SUPER SLIM SHOES for long 
or extra narrow feet. Widths AAAAAA, 
AAAAA, AAAA, 6-12; AAA, AA, A-B 
92-12. Boots, flats, sandals, casuals, 
slippers, dress shoes. MOONEY & 
GILBERT CATALOGUE. FREE. 185 


NIGHT & DAY INTIMATES — simply 
sensational loungewear, sleepwear and 
lingerie, from sweet & demure to exciting 
& sensual. Ladies, you'll find your look 
Also selected evening fashions. 417 


SHEPLER’S Authentic Western wear for 
men and women, as well as Western- 
influenced gifts and accessories 199 


THE KING SIZE CO. Complete line of 
clothes and accessories for big & tall 
men. 96 pg color catalogue. —s_ 232 


Food & Culinary 
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DONNA CHLOE The unusual in wine & 
bar accessories. Kitchen imports from 
Italy & England. WINEMAKERS, see our 
self stopping strainer funnel 131 


MAKE YOUR OWN SAUSAGE-cata- 
logue features smokehouses, sausage 
stuffers, cures, casings, cutlery; also of- 
fers a 227 pg. book which explains 
sausage making, home curing, smoking 
meat, fish and fowl, over 100 recipes 
The Sausage Maker 094 


SALT FREE SEASONINGS Catalogue 
offers 29 different blended selections for 
use in place of salt, also 48 page recipe 
book. Single orders or gift boxes. All 
natural. Fresh blended. No Sugar, fillers 
or potassium chloride. Chefs Selection 
Products 083 


VITA MIX 3600 grinds grains, mixes, 
kneads into bread dough in 3 minutes, 
juices, cooks, freezes, makes yogurt, 
much more. Free literature. 324 


Gifts 


BETTER CIGARS at a better price 
Factory-fresh from Tampa, nation’s fine 
cigar capital. More than 100 different 
custom-mades. Factory-direct prices 
Thompson Cigar Co 300 
FLETCHER’S SPECIALTY GIFTS: 
Distinctive novelties for creative shop- 
pers. Unique music boxes, decorative 
porcelain, brassware, precious jewelry, 
automotive & travel aids. Everything! AC 
converters to Zodiac items 274 
FREE CURRENT, INC. catalogue. Over 
300 products: stationery, greeting cards, 
gifts, kid's projects. High quality — low 
prices. Money back guarantee. 169 
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FREE CATALOGUES 


REQUEST YOUR CATALOGUES TODAY! 




















FREE — Photo Gift & Decorating Cata- 
logue. Photo Poster, Photo Puzzles, 
Albums, Photo Plates, Frames, Canvas 
Prints, Photo Cards Free Film 
Mailers. MYSTIC COLOR LAB. 389 
HARRIET CARTER 120 full-color pgs 
packed with unique, hard-to-find gifts at 
very affordable prices. Money back 
guarantee on all items 276 


ROBERTA CHANDLER features to- 
day's fashions yesterday's classics 
Hundreds of bargains $2.99-$29.99 
Fine jewelry to $299.99. Rings, earrings, 
personalized jewelry, zodiacs, gold 
chains, precious birthstones & gifts 011 


SENIOR CITIZENS 55 and over can 
take an extra 10% off the already 
reasonably priced gifts, work savers, 
personal aids and more in the MATURE 
WISDOM 48pg. color catalogue with 
large easy to read descriptions. 435 


Health & Beaut 


YOUR HEALTH is our business! “IMU- 
GEN" is used for 80 body disorders such 
as arthritis, diabetes, female problems, 
MS, etc. 120cc bottle, $20. Exotic Her- 
bal Products brochure 486 


NATURE'S FOOD CENTERS estab- 
lished in 1929, catalogue features the 
highest quality and best value for natural 
vitamins, minerals, health aids, and per- 
sonal care products 370 


NUTRIENTS BEST — Free vitamin sup- 
plement catalogue from THIS highly 
respected company. Guranteed lowest 
overall prices, best quality, potency 
Orders filled within 24 hrs. Savings up 
to 60%! 042 


PERMANENT WEIGHT LOSS secrets 
revealed! Simple, new Mini-Bite diet 
System controls your runaway appetite 
and lets you diet without hunger! Works 
with any diet. Uses no pills, powders or 
drugs. Doesn't change WHAT you eat, 
only HOW you eat. Brochure 256 


PURITAN’S PRIDE — one of America’s 
largest natural vitamin manufacturers 
Catalogue features 2 for 1 Sale on all 
vitamins, food sups,healthpro ducts067 


SAVE 70% Off the boutique price of the 

world's finest skin-care cream, SEA 
LEGEND, discovered by beauty expert 
Betty Franklin and available by mail only 
from Beauty Naturally. Savings on other 
fine products too. 672 


STAR VITAMIN CO. - Free Catalogue — 
Disc. prices on Nat'l Vitamins, Minerals, 
Food Supplements, Health Care Pro- 
ducts. Also Save onname brands. 301 


Home 


AAA-ALL FACTORY. Save to 75% on 
namebrand BRAND NEW vacuum 
cleaners & floor care products. (EX 
Rainbow $239; Kirby $339; Filter Queen 
$279; Compact $299; & most others) 
SATISFACTION GUARANTEED. 245 























CATALOGUE SERVICE CENTER 


All you pay is a small amount for postage and handling 














HENRY FIELD'S 1984 SPRING 
CATALOGUE Hundreds of bargains. 
High quality seed, hardy nursery stock, 
supplies — all specially selected with 
gardening in mind. 587 


OLD COLONY CURTAINS, selection of 
colonial and country styled curtains and 
accessories, also hand-stenciled cur- 
tains. Wide variety of of styles, sizes 078 


Y2 PRICE CUSTOM TABLE PADS- 
guaranteed to fit your table, regardless 
of shape. Highest quality. Servicing the 
entire country. Unheard of prices listed 
in catalogue. Phone measuring service 
Factory Direct Table Pad Co 034 


Of Personal Interest 
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ADAM & EVE'S shop-by-mail 48 pg 
catalogue offers you the world's largest 
selection of mature adult products, in the 
privacy of your home. Featuring high- 
quality books, birth control products, 
lingerie and marital aids. Unconditional 
money-back guarantee 499 


SELF-IMPROVEMENT TAPES - Large 
selection of Hypnosis/Sleep-Learning 
and Subliminal Cassettes. The easy, en- 
joyable way to lose weight, stop smok- 
ing, get free of stress. Become healthful, 
confident. Amazing results! Advanced 
Learning Systems, Inc 368 


MARITAL AIDS. How to buy mature 
adult products without embarrassment 
and without risk. Your privacy guar- 
anteed. Exclusive collection from coun- 
tries around the world. Highest quality, 
reasonable prices. Only from Lawrence 
Research Group 494 


SWCL-— Subliminal Techniques. Stop 
unwanted habits, personal pressures 

















Gain health, confidence and much 
more! Extraordinary popularity over hyp- 
nosis. MIDWEST RESEARCH. 116 


Of Special Interest 


FREE PLANNING GUIDE tells you how 
to save money on budget-priced in- 
surance you Can buy direct-by-mail. Life 
and Health plans available in all states. 
GERBER LIFE. 379 


LEARN PIANO BY CASSETTE! Over 
200 fascinating cassette courses on vir- 
tually anything you want to learn about 
piano - gospel, standards, rhythm, im- 
provising, runs, fills - learn to arrange 
your favorite songs. Free course list from 
Keyboard Workshop 387 


ECOLOGICAL BREAKTHROUGH! 
Now — grow more, better tasting crops, 
raise heavier, healthier livestock, control 
algae. Organically pure-chemically-free. 
Astounding results. Featured Voice of 
America overseas broadcast. Ecological 
Methodology 553 


WIN YOUR SHARE - $25,000,000 worth 
of cash and prizes are given away by ma- 
jor companies to promote their products 








Enter their sweepstakes and you could 
cash win! Sweeps Entry Service. 005 
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NATIONWIDE SHOPPER CATALOGUE SERVICE CENTER 


144 S. 1ST ST., LH-04, P.O.BOX 4013, BURBANK, CA 91503 


Receive the great Shop-By-Mail publication, NATIONWIDE SHOPPER, containing hundreds 
of special offers and buys at no additional charge check here. 


NATIONWIDE SHOPPER CATALOGUE SERVICE CENTER 


4-10 Cataloques-$1.00 


To request the Catalogues of your choice, 
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ARTIFICIAL PRESERVATIVES. 


< A hot cereal with a hearty wheat flavor | 





RICH IN WHEAT GERM. 








DELICIOUS FAMILY- 
PLEASING TASTE. 
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And now save 35¢ on Wheat Hearts. 
With goodness and savings like 

this, when you think of Wheat Hearts 
you'll say. . . 
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WHO ELSE WANTS TO LOOK YOUNGER WITHOUT GOING TO A DOCTOR? 


Amazing New Formula From Beverly Hills Lets 
You Take Up To 10 Years Off Your Looks Without 
The Scars And Expense Of Plastic Surgery 


Have you ever thought 
about having a face lift? 


If so, perhaps you should 
wait. Surgery, as you know, 
is very expensive, and many 
people feel it should only be 
used as a last resort. Not 
only that, there is now a 
new product on the market 
that lets you take up to 10 
years off your looks without 
the expense and trouble of 
going to a doctor. 


This product was devel- 
oped by Mrs. Ernest 
Borgnine and many of the 
top stars in Hollywood 
absolutely swear by it. In 
fact, Jessica Walters, 
Brenda Vaccaro, Connie 
Stevens, Maureen Dean, 
Jed Allen, Buck Trent and 
Debbie Reynolds are just a 
few of the important celeb- 
rities who use and enthusi- 
astically endorse this 
product. 
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What has Tova Borgnine 
discovered? The answer is 
fascinating. It is a mysteri- 
ous formula that comes 
from the roots of a cactus 
plant that was first discov- 
ered by the Aztec Indians 
hundreds of years ago. And, 
until recently, this remark- 
able look-young treatment 
was only available in certain 
very remote sections of 
Mexico. 


This formula is certainly 
not cheap but the stars who 
use it say it works like 
magic. The entire process 
takes only half an hour and 
insiders say there is nothing 
like it for anybody who 
wants to look years younger 
than their actual calendar 
age. 


It is easy to use. All you 
do is apply the formula to 
your face and wait. ‘‘The 
cream is pink when you 
apply it, and gradually 





“.. Actually, he looks so good many 


of his co-stars have accused him of 


having a face lift!...”’ 








And what about Ernest 
Borgnine? Did you see him 
a few weeks ago fighting 
with Tom Selleck on Mag- 
num, P.I.? If you did see 
Ernie you probably noticed 
that he looks younger now 
than he did 10 years ago. 
Actually, he looks so good 
many of his co-stars have 
accused him of having a 
face lift! 

But Ernie swears it is not 
true and, at a recent press 
conference, he stated that 
the only reason he looks 
younger today than he did 
10 years ago is because of 
what his wife Tova has 
discovered. 
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turns white,” says Tova. 
After it turns white it should 
be removed. One of the 
great things about it is that 
there is no guess work. It 
‘knows’ what to do by 
itself!” 


“But the best thing of 
all,” says Toya Borgnine, 
‘is the way if makes you 
look years and years 
younger with the very first 
application. In fact,’’ she 
says, ‘‘this is what I call a 
‘no excuse’ product that is 
backed up 100% by my per- 
sonal guarantee.” 


Would you like to try this 
remarkable discovery? 


Would you like to have the 
beauty of youth without the 
scars and expense of sur- 
gery? If so, here’s how you 
can try this amazing for- 
mula without any risk at 
all: Simply go ahead and 
order Mrs. Borgnine’s for- 
mula by mail or telephone. 
Then, as soon as it arrives, 
try it out in the privacy of 
your home, and take a close 
look at the amazing change 
you will see in your mirror! 
After that, if you are not 
100% satisfied, simply send 
back the empty product 





“T have not had a facelift. The only reason I look younger today 
than I did 10 years ago is because of what my wife has discovered.” 


— Ernest Borgnine 
container and Tova will see 
to it that you get a complete 
refund with no questions 
asked. 

Remember! You can’t 
lose money but you can lose 
years off your appearance ! 


It is easy to order. Just 
fill out the coupon below 
and send it to Tova Borg- 
nine with your payment. Or, 
if you wish to order by 
Visa or Master Card, you 
can dial 1-(800) 453-1214. 
Either way, your order will 
be sent promptly by return 
mail. Thank you. 


NO-RISK ORDER COUPON Copyright - TOVA-9 
fo sae SS ee ee (Please fill in and mail today) 777 TTT TT rr = 
| TO MRS. ERNEST BORGNINE ee = 
| c/o TOVA-9" Corporation VITAL NOTE! 
' 8920 Wilshire Boulevard Credit card orders can be handled 
| Penthouse Suite Dept T- 430 by phone. Dial 1 (800) 453-1214 
I 


Beverly Hills, CA 90211 


Yes, | want to try the formula you have discovered. | am enclosing $39.00 plus 
$2.75 postage and handling (Total $41.75) and | understand | must be 100% 
satisfied or that after 30-days | return the empty product container and receive 
a complete refund with no questions asked 


| 

| Dear Mrs. Borgnine 
| 

| 


NOTE: Check here if you wish to order by credit card Visa _ Mastercard __ American Express 
Card Number Expiration Date 
\ 
j F Name x — 
Add = = 
State Zip — 
ecks and Money Orders should be made payable to TOVA-9* and California residents 
dd 62% sales tax ($2 54) for a total payment of $44 29 Also. all orders received within 
14 days will receive a personal letter and a tree gift from Mr and Mrs. Borgnine Thank you 


REMEMBER! It is TOLL FREE 








What made Marge 

burn the toast — 
and miss her favorite 
SOap Opera? 
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The great new romantic novel 
she never wanted to end. 





And it can be yours 
FREE... 
along witha FREE tote b 


She never wanted it to end. And neither will you. From thi 
moment you begin...Love Beyond Desire, your FREE intro- 
duction to the newest bestseller romance novels, 
SUPERROMANCE 
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SPECIAL INTRODUCTORY OFFER 
You can start your SUPERROMANCE love affair right now 
returning the postage-paid card below. You'll get your ~ 
free novel, without obligation. And you'll also get a room 
canvas tote bag absolutely free! Why are we making thi 
offer? Because we think once you've read one 
SUPERROMANCE, you'll want to experience them alll. 
ONLY ABOUT 30¢ A DAY 
Once you decide to become a SUPERROMANCE 
subscriber, you'll receive FOUR brand-new compelling 
SUPERROMANCE novels delivered to your home every 
month for just $2.50 each. (That's a total of $10.00...or ab 
30¢ a day!) That's all you pay. There are no hidden charg 
and we pay all the postage and handling. 

BIG VALUE 

ii Each novel, almost 400 pages of exciting reading, will 

Hh} provide hours of entertainment for less than the price of « 
first-run movie or pay-TV. Newly published novels, with bex 
tifully illustrated covers...filled with page after page of sp 
binding intrigue, forbidden love and fiery passions...are- 
yours every month. 
NO OBLIGATION 
Don't wait. Send for your FREE BOOK and TOTE BAG today 
These gifts are yours to keep even if you do not buy any 





additional books. 





| Begin a romance you won't want 
| to end,with your FREE BOOK. 


SUPERROMANCE ™ 2504 West Southern Avenue. Te mpe, Anzona 


YES, please send me FIREE and without any obligation, my SUPERROMANCE novel, Love | 
| Beyond Desire and my FIREE tote bag. If you do not hear from me after | have examined 

my FREE book, please send me the 4 new SUPERROMANCE books each month as soon | 
as they come off the press. | understand that | will be billed only $2.50 per book (total 

$10.00). There are no shipping and handling or any other hidden charges. There is No 

minimum number of books that | must purchase. In fact, | may cancel this arrangement | 
| at any time. Love Beyond Desire is mine to keep as a FREE gift, even if | do not buy any 

additional books | 
134GMSKAMW 
| 








| \dar 
City - 7 7 a ~ 
Signature (If under 18, parent or guardian mustsign) a as SO 7 
Nhis offer is limited to one order per household and not valid to present subscribers. We reserve t 

exercise discretion in granting membership. If price changes are necessary, you will be 
Canadian orders should be mailed to Supberromance, 649 Ontario St., Stratford, 
Ontario N5A 6W2. Offer expires June 30, 1984 SUPERROMANCE 
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This roomy canvas 

tote is the perfect 
lightweight bag to 

carry your 

romance reading 

in style. It’s great 

for your other 
belongings, too! +4 
And it's yours WH 
FREE when , 
you mail the 
card at left. 


Send no 
money... 
just mail this card today! 


SUPERROMANCE 
2504 West Southern Avenue 
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FOUR FROM THE PAST 


continued from page 60 


mademoiselle. There may yet be free- 
dom—yes, and money—a life of ease.” 

She looked at him suspiciously. 

At the Green Cat tearooms, Miss 
Lemon did not keep her employer 
waiting. She went right to the point. 

“The man’s name is Rudge, in the 
High Street, and you were quite right. 
A dozen and a half. I’ve made a note of 
what he said.” She handed it to him. 

“Arrr.” It was a deep, rich sound like 
the purr of a cat. 

Hercule Poirot betook himself to 
Rosebank. As he stood in the front 
garden, the sun setting behind him, 
Mary Delafontaine came out to him. 

“M. Poirot?” Her voice sounded sur- 
prised. “You have come back?” 

“Yes, I have come back.” He paused 
and then said, “When I first came 
here, madame, the children’s nursery 
rhyme came into my head: 


“Mistress Mary, quite contrary, 
How does your garden grow? 
With cockleshells, and silver bells, 
And pretty maids all in a row. 


“Only they are not cockleshells, are 
they, madame? They are oyster shells.” 
His hand pointed. He heard her catch 
her breath and then stay very still. 
Her eyes asked a question. 

He nodded. “Mais oui, I know! The 
maid left the dinner ready—she will 
swear and Katrina will swear that 
that is all you had. Only you and your 
husband know that you brought back 
a dozen and a half oysters—a little 
treat pour la bonne tante. So easy to 
put the strychnine in an oyster. It is 
swallowed—comme ca! But there re- 
main the shells—they must not go in 
the bucket. The maid would see them. 
And so you thought of making an edg- 
ing of them in a bed. But there were 
not enough—the edging is not com- 
plete. The effect is bad—it spoils the 
symmetry of the otherwise charming 
garden. Those few oyster shells struck 
an alien note.” 

Mary Delafontaine said, “I suppose 
you guessed from the letter. I knew 
she had written—but I didn’t know 
how much she’d said.” 

Poirot answered evasively. “I knew 
at least that it was a family matter. If 
it had been a question of Katrina 
there would have been no point in hush- 
ing things up. I understand that you 
or your husband handled Miss Bar- 
rowby’s securities to your own profit, 
and that she found out—” 

Mary Delafontaine nodded. “We’ve 
done it for years—a little here and 
there. I never realized she was sharp 
enough to find out. And then I learned 
she had sent for a detective and that 


she was leaving her money to Ka- 
trina—that miserable little creature!” 

“And so the strychnine was put in 
Katrina’s bedroom? I comprehend. You 
save yourself and your husband from 
what I may discover, and you saddle an 
innocent child with murder. Had you 
no pity, madame?” 

She said, “Pity? For that miserable 
intriguing little rat?” 

Poirot said slowly, “I think, madame, 
that you have cared in your life for two 
things only. One is your husband.” 

He saw her lips tremble. 

“And the other—is your garden.” 

He looked around. His gaze seemed 
to apologize to the flowers for what he 
had done and was about to do. End 
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Navy Blues 





By Graeme and 
Sarah Lorimer 


never believe in telling all to any 

man if I can help it, because a 

girl who is an open book might as 

well be a blank book as far as 
men are concerned. But Davy had 
been getting in my hair, and I was 
beginning to wonder if maybe I didn’t 
need a new permanent, when provi- 
dentially a letter arrived saying, “The 
fleet’s in. Come on down. P.” 

Pauly never says much in a letter, but 
there’s plenty to read between the 
lines, if you know what I mean. So I 
went down and discovered that by “the 
fleet” Pauly meant two of the most 
adorable midshipmen on the loose from 
Annapolis for the weekend, who Pauly 
had met at Virginia Beach when they 
put in there the year before on the way 
back from their youngster cruise, 
which is a trip they take to get over 
their seasickness, after learning all 
there is to know about being sailors on 
land, according to Slim. Shorty’s expla- 
nation was entirely different and very 
long and earnest, just like him and 
Slim. The being different part, I mean. 

Shorty wasn’t any taller than I 
am—what they call a “sand blower” at 
the Academy because he’s so close to 
the earth—but with tremendous arms 
and shoulders, and terribly strong. He 
performed on the flying rings for the 
Navy’s gym team, which hasn’t lost a 
match except two in eighteen years. 

Slim was long and lean and grace- 
ful, and when I asked him what he did 
he said that he was president of the 
Radiator Club, which I found out later 


he not only isn’t president of but there 
isn’t such a thing, actually. It’s just 
what they call the midshipmen who 
specialize in doing nothing they don’t 
absolutely have to. 

It hadn’t seemed to matter then, but 
life was closing in on me, I realized 
about a month later as I looked at the 
two letters with the snitzy seal invit- 
ing me to Annapolis for the same foot- 
ball game-and-hop weekend. I couldn’t 
bear not to go, and yet I couldn’t very 
well accept one, even if I had been able 
to make up my mind between them, 
because what reason could I possibly 
give to the other? It was too baffling, 
as I certainly couldn’t accept both. So 
in the end I simply wrote and told all 
to each of them. 

I got back one letter, typed, and 
signed with both names, but I’m sure 
Slim wrote it because Shorty would 
never have thought to accuse me of 
being a girl with two sailors in every 
port. They ended by saying: 

“Herewith a joint invitation. And we 
could use another femme, so please 
scare up some talent. Of course, we 
can’t hope for a 4.0 queen like you but 
anyhow a 2.5.” 

Father was all for my going because 
he has a couple of very good friends in 
the Navy, but Mother was dubious on 
account of the hard lives the Navy 
wives have to lead. 

“Don’t be absurd,” Father said, and 
rumpled my carefully arranged hair, 
which is a streak of cruelty even the 
kindest men seem to have. “Our little 
girl isn’t going to think about mar- 
riage for years yet.” 

I was glad he made it a statement of 
fact and not a question. I find it 
awfully hard to lie to Father. 

Alix—who was the talent I had 
picked—and I had never been to An- 
napolis before. At Mrs. Denaigre’s 
boarding house where we parked our 
bags we boned up on Naval Academy 
slang with a little blue book called 
Reef Points. 

“Isn’t it exciting?” Alix burbled ex- 
citedly in the reception room. “Aren’t 
you just thrilled, Maudie?” 

“To tell the truth, I feel rather in- 
digo,” I said. “I have a deep navy-blue 
feeling down around where my heart 
used to be.” 

“Hi, Maudie, how you be?” It was 
Slim and Shorty, looking too wonder- 
ful in their long blue coats and jaunty 
white caps. 

I had hardly finished introducing 
them before I heard Alix say to Slim, 
“My dear, I’ve never been so thrilled. 
It’s all too simply absolutely very.” 

“Tt, huh?” Slim said. “I’m glad you 
like our yard and buildings, anyway. 
Now me, I think you are wonderful, 
you're marvelous, youre (continued) 
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FOUR FROM THE PAST : 
continued 


dazzling, you’re gorgeous You're a 4.0 queen.” 

Well, I thought, if that isn’t typical of the fickleness of 
men. And when we found our seats in the stadium, I said 
so reproachfully to Slim. 

“Oh, you heard me, did you? That’s too bad,” Slim said 
calmly, “because that was my line for you. I was just 
polishing it up on Alix.” Slim was certainly smooth 

He couldn’t tell Alix a thing about the game, though, 
because football is an unnatural passion of hers, on account 
of her father having been an All-American, I guess. It was 
wonderful to see Slim’s amazed expression as Alix started 
in on her monologue 

“Get back there, King, can’t you see he’s going to pass? 
Don’t let him suck you in, Lou! Give the ol’ pigskin to King! 
Look at that line—now’s the time for a basketball pass!” 

If anyone within hearing happened to ask his neighbor who 
had made that tackle, Alix had the answer ready. Not only 
that, she barked it out as if she were the daughter of Joe 
Humphries or Graham McNamee. Unless I happen to know 
someone on the team it is hard for me to get worked up, but I 
always pray for the side of whomever I’m with to win, because 
Pll never forget the gloom of a Princeton house-party week 
during which the crew, track and tennis teams all lost 

Navy won, I’m glad to say, and Slim and I trailed Shorty 
and Alix over to Dahlgren Hall, talking mostly about how 
nice it was going to feel to get warm again at the informal, 
which Slim described as a tea dance without any tea. At 
the doorway we caught up to Shorty and Alix, and I heard 
her loudly protesting: 

“But I like to be analyzed. Tell me something about 
myself, my good and bad points. No,” she corrected her- 
self, “just my bad ones; maybe I can improve them. | want 
to be analyzed!” she started screaming at the top of her 
voice. “ANALYZED! ANALYZED!” 

Very sweetly and softly she added: “Do I get analyzed in 
a hurry—or shall I—” 

“Yes, yes, my gosh, yes,” Shorty said desperately. “Just 
please give me time to think. I’ve never actually tried to 
analyze a girl before. | 

“Say, for gosh sakes, take her in to powder her nose 
quick,” Slim said to me. “And don’t bring her out till she’s 
under control.” 

“Listen, Alix, you’re nutty as a fruitcake,” I said when 
we were alone by ourselves with about a thousand other 
women. “If I were you I'd have more sense.” 

“Of course you would,” Alix said 

It took a minute before I got it 

“Well, you certainly didn’t make any hit with Shorty, | 
can tell you,” I said 

“Shorty, huh!” Alix snapped her fingers. “There were a 
couple of hundred other men standing around in hearing 
distance, weren’t there?” 

“There certainly 
bull-like tones 

When we came out into the milling mob of middies, 
Shorty quickly snatched me away 

“All the vultures going stag tonight have been asking 
about Alix,” he said. “Is she drunk or crazy? As if ’'d know!” 

“Crazy as a fox,” I said glumly 

Then I was thrilled to see a strange man bearing down 
purposefully upon us. Shorty let go of me like a hot potato 
as soon as he saw who it was. As he gathered me into his 
arms, I noticed that the left one was attractively decorated 
with four gold stripes 

When Slim cut in, he touched him respectfully on the 
shoulder. We whirled and swooped around the vaulted room 
as big as heaven. I told Slim I just hoped they’d dance as 


were,” I agreed, remembering Alix’s 
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| divinely there as he does. He laughed. 

“Speaking of dancing, it’s certainly 
something with Alix. Dancing with 
her is like coming in with the tide.” 

“Why don’t you make her your an- 
chor, then?” I asked, very proud of my 
nautical slang. 

“Because I prefer a little ripple like 
you,” he said, giving me an intimate 
squeeze. 

The four-striper cut in again, and 
then it didn’t seem like any time at all 
before Slim was back for “one last 
whirl,” as he called it. 


Slim and Shorty made it so emphati- 
cally clear that a Navy man expects his 
girl to be on time to the minute that for 
once in our lives Alix and I were wait- 
ing when our dates arrived to pick us 
up for dinner on the stroke of 7:30. 

After dinner in a smoky, festive res- 
taurant they dragged us off again and 
made us practically run the last of the 
way to the hop. 

There was lots more gold braid 
around than at the informal, and the 
hundreds of gleaming stags lined up 
certainly were an exalting sight in the 
mass. I had no sense of the time pass- 
ing at all until about Slim’s tenth cut- 
back, when he said, “Look, queen, 
who’ taking you home?” 

“The undertaker if you don’t stop 
Squeezing me.” 

“Sorry,” he apologized. “I keep for- 
getting these darn buttons.” 

“T never will,” I said feelingly. 

“But about who's taking you back—” 

Well, I tried desperately, but I sim- 
ply couldn’t decide between them. 
They shook off, and Slim won me, he 
reported just before the hop ended 
with “The Star-Spangled Banner.” 

“Keep moving. There's a team right 
behind us I think,” Slim said. 

“What's the hurry?” I gasped. “Can’t 
you even take me home without being 
in such a terrible rush?” 

We won by a neck—or, really, I 
should say “for” instead of “by,” con- 
sidering what Slim had in mind. 

On the sofa in Mrs. Denaigre’s par- 
lor, he said, “Aw, come on; let me at 
least hold your hand.” He caught it as 
I started to draw away. 

Then my attention was distracted by 
two teams that came in and sat down 
in plain sight of each other on the 
sofas in the living room and imme- 
diately became entwined. 

“Gracious, they didn’t waste much 
time, did they?” I said. 

“They haven’t got it to waste. Those 
middies only get forty minutes after- 
hop liberty. ... And I only get fifty.” 

I found myself being kissed, and, 
instead of breaking away, I was sub- 
mitting. There’s something strangely 
stirring about a man in uniform who 
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is ready to die for you at any moment. 

“Stop! Stop!” I whispered, breaking 
away from Slim’s embrace. 

“Forget Shorty. I want you for my 
O.A.0.,” Slim said huskily. 

“And when I become an old story? 
Will I be just one among others in- 
stead of your One and Only?” 

“Listen. We get our miniatures in De- 
cember. Promise me you'll wear mine.” 

“You're sweet, Slim,” I said, “but 
what about Shorty? I’ve got to have 
time to think. Pll let you know tomor- 
row, I promise. What is a miniature?” 

“It’s proof that we really mean busi- 
ness. It’s a duplicate of our class ring.” 

I noticed the entwined couples in the 
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living room breaking apart—the mid- 
dies doing the breaking. “Gee, honey, 
I'd rather have one more minute with 
you if I get fifty demerits . . . Hey! I’ve 
got to tear!” And they did. 


Sunday morning chapel is almost the 
most impressive thing about the whole 
Academy. After the bugle corps 
marched in I was ushered to my seat 
by a perfectly spiffy midshipman Id 
danced with the night before. 

After the service, which was inspir- 
ing—the hymns were the good old- 
fashioned shouting kind that kept you 
on your toes spiritually—I still hardly 
felt of this earth until (continued) 


171 


shyness 














FOUR FROM THE PAST 


continued 


Shm and Shorty found us. I heard Alix 
coyly hinting that she was simply dying 
to walk along Lovers’ Lane; Shorty said 
it was a fine idea and be sure to take a 
good look at the Japanese bell. 

And before I quite realized what 
was happening, he had whisked me 
through a side door of the chapel and 
down some stairs into a marble room 
with a huge coffin in the center of it. 

“Maudie, listen, while we’ve got a 
minute alone I want to tell you—I—I— 
well, I—I love you. Will you wear my 
miniature?” 

“You're sweet, Shorty.” I patted his 
cheek while thinking it isn’t every gir] 
gets made love to in a tomb. “I’m terri- 
bly flattered, honestly, but please may | 
think about it a little while?” 

“Of course.” Shorty clasped my hand 
and gave it first a hearty man-to-man 
shake and then a shy man-to- 
woman squeeze. 

His inhibitions were a chal- 
lenge to a girl to thaw, but sev- 
eral other couples drifted in, 
and Shorty became very busy 
explaining to me that the sar- 
cophagus beside us contained a 
casket in which reposes the fa- 
ther of the American Navy, 
John Paul Jones. 

When we met up with Slim 
and Alix, Slim said, “Suppose 
we finesse any more sight- 
seeing and go over to Carvel for chow?” 

There also turned out to be music 
and although I don’t believe in dancing 
on Sunday I decided ‘that it was all 
right this time because chapel had 
given me an extra religious feeling. 

I was finding it desperately hard to 
decide between them, and I said so to 
Slim. I asked him to go down to Wash- 
ington with me where I was spending 
the night with my father, so I’d have a 
little more time to make up my mind. 
He stiffened right up. 

“Belay that, honey,” he said. 

“Couldn’t you slip away after it was 
dark when no one would miss you?” 

“Well, gosh, I love you. And I’d do 
anything for you, but if I got caught 
Frenching out after taps—I’d lose my 
Christmas liberty.” 

“Yes,” I said, mentally making up my 
mind then and there. 

And the next time I was crushed into 
Shorty’s strong arms in the impersonal] 
privacy of the mob I said to him, 
“['m yours.” 

“Oh, Maudie, d-dear.” 

It was lovely the way he stumbled 
over the “dear.” You just knew he’d 
never called any gir] that. 

“And I’m going to be in Washington 
with Father tonight, you know, so you 
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can French out after taps and—” 

I felt him stiffen and draw away from 
me just like Slim had. 

“You shouldn’t want me to do that, 
dear. Why, Frenching out after taps is a 
ship offense! I’ve never—” 

“And you needn’t ever on account of 
me. I’m not your ‘dear’ any more or 
Slim’s either,” I added as Slim cut in 
while someone else was dancing with 
Alix. The music stopped, and I was re- 
heved. I didn’t feel like dancing with 
either of them just then. “You’re not 
men,” I said coldly. They both looked so 
sunk, my kind heart was too much for 
me. “But [ll be waiting up in Wash- 
ington just in case either of you 
changes your mind.” 

And I did, though I found myself get- 
ting sleepier and sleepier that night 
with nothing but a good book for com- 
pany, as Alix had gone back to Phila- 
delphia, and father and the Smedleys, 
who we were staying with, were out. I 


“Say, for gosh sakes, take 


her in to powder her nose 


quick,” Slim said to me. 
“And don’t bring her out till 


she’s under control.” 





was hoping against hope that one of my 
midshipmen would be man enough to 
come if for no other reason than to save 
my face with Father, who had known 
better than to believe me when | said— 
amid elaborate yawns—that I was too 
sleepy to go out, because actually I 
never am. And so I finally had to tell 
him the whole story of how I thought 
up this Frenching-out test to see who, if 
either, loved me the more. 
“You mean its serious?” 
asked with a solemn face. 
“That's the whole point,” I said. “To 
see how serious it really is.” 
It wasn’t going to be serious at all but 
a joke on me, I became sadly surer as 
the clock ticked monotonously on and 
on, and by the time the bell did ring | 
was so hopeless I was asleep. I was wide 
awake in an instant. When I opened 
the door there stood Slim—and Shorty! 
I couldn’t believe my eyes, so I hys- 
terically kissed them each to make 
sure. And then it swept over me. Here 
were two men who loved me so much 
all the rules of the U.S. Navy couldn’t 
hold them. And I was no nearer to 
knowing who I loved than I was before. 
“Come in, come in,” I said, feeling 
more flustered than I ever have as I led 
the way through the hall to the library. 


Father 


“Did you both actually French out?” 

“Ay, ay, that we did,” Slim saluted. 
“And happened to meet under the 
grandstand, so we came on down to- 
gether to split the taxi fare. But we’re 
not going back together.” Slim was 
smiling but I could see that really he 
was as tense as Shorty. 

“Whatever were you doing under the 
grandstand?” I asked, sparring for 
time for my head and heart to clear, as 
emotionally I was out on my feet. 

“That’s where we French out.” 

The bell rang and we all jumped. 

“That's nothing,” I said reassuringly, 
as Slim and Shorty looked ready to 
plunge behind the sofa. “Just Father 
and the Smedleys. Wait a minute while 
I let them in.” 

Besides the Smedleys there was a 
great big square-shouldered man with 
father, and imagine how I felt when he 
rumbled, “Well, well, is this your little 
girl. Frank?” and Father said, “That’s 
right, Dick. Maudie, this is my 
good friend Admiral Wurts.” 

“But,” I gasped, “I thought 
admirals were always covered 
with gold braid. The one at 
Annapolis was.” 

Father and the admiral and 
the Smedleys roared. 

“We have our moments of re- 
laxation when we're off duty,” 
the admiral explained. 

I clutched at this straw. “Then 
—then if you’re not on duty you 
wouldn’t have to report it if you 
happened to see a couple of middies 
who Frenched out because—because a 
girl made them, would you?” 

“It would be painful, indeed, but it 
would be my duty to report the offend- 
ing midshipmen in such a case,” the 
admiral said, and I went cold all over. 
“But, fortunately, there are no mid- 
shipmen here, my dear.” He put a great 
paw of a hand on my shoulder and 
swung me round so I could look into the 
library, which was miraculously empty, 
until I noticed a wide-open window that 
1 knew had been shut when I left the 
room to answer the door. 

“Perhaps you fell asleep and were 
dreaming,” the admiral said gently. 

“Perhaps,” I said, feeling like the lit- 
tle end of nothing whittled to a point, 
and added to myself, “I might as well 
have been.” 

Maybe Helen of Troy could launch a 
thousand ships, but I couldn’t sink the 
United States Navy. Particularly with 
my own father against me. I had caught 
a wink pass between the admiral and 
Father as he went over and shut the 
window with a very smug expression on 
his face, and I suspected bitterly that 
he had brought the admiral back on 
purpose to scare my midshipmen away. 

Fathers are like that. End 
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Forgiving 
By Shirley Hazzard 


ucas,” she said, crossing the 
lawn and sitting down on the 
grass beside him, “they will 
never forgive us for this.” 

He was smoking a cigarette, the 
other hand gripping his wrist around 
his bent knees. “What we have to say 
to each other,” he said, “is more impor- 
tant than going to a dinner party.” He 
spoiled the resounding effect of this by 
asking, “What did you tell them?” 

“IT said that you were sick and I had 
to stay with you.” She sat sideways, 
and the folds of her skirt almost cov- 
ered her bare feet. “I don’t think they 
believed me—I’m not much of a liar.” 
She thought she saw his eyes widen, 
and flushed. She tore up a few blades of 
grass and rolled them between her fin- 
gertips. “The grass is quite damp,” she 
said. “Perhaps we should go inside?” 

“No,” he said. “It’s pleasant here.” 

The house, although built inside a 
wood, was on a gradual slope, so that 
their view was framed but not ob- 
scured by trees. Below the wood, culti- 
vated land—scarcely any of which was 
theirs—stretched across a little valley 
and up the opposite hill. The few 


lights already glowing in the warm 
evening came from farms or from 
other summer houses, or belonged to 
cars that passed along the road at the 
end of the valley. Their own house, at 
their backs, was unlit, sharply white 
in the fading sunshine—a small Greek- 
revival house just large enough for two 
people. Kate and Lucas had _ no 
children. 

“Yes, it is lovely this evening,” she 
agreed, enlarging his more moderate 
remark. She waited for him to speak 
again, but he only threw the end of his 
cigarette into the grass. “Should you 
do that?” she asked. “Is it safe?” 

“You just said the grass was damp,” 
he pointed out. 

She thought, dejectedly, that a sud- 
den conflagration would at least divert 
him from what he was about to say, 
but the moments passed with no deliv- 
ering outbreak of flames, the cigarette 
having disobligingly fizzled out in a 
patch of clover. ... She wished she had 
brought a sweater for her bare shoul- 
ders, but did not like to go inside for 
one now. She changed her attitude and 
sat, like him, hugging her knees. 
“Let’s hope they won’t drive over to see 
how you are, and find us sitting out 
here,” she said. 

Again he did not reply, and she was 
left to feel that her remarks were re- 


ceived as crude attempts at appease- 
ment—which they were. She looked at 
him, and he lighted another cigarette, 
throwing the match away with a cer- 
tain insistence. Then he said, “I just 
can’t get used to it.” 

She said, cautiously, “I’m not quite 
sure what you feel.” 

“Well, I feel—all the classic symp- 
toms, I suppose.” He made a brief iron- 
ical movement with his shoulders. 
“Like the deceived husband in a play. I 
keep telling myself that after all it 
doesn’t matter, you didn’t mean it, it’s 
only what I’ve done myself, but I still 
can’t get used to it.” 

She curled her toes in apprehension. 
“From what you said this morning, I 
take it you don’t intend to do anything 
about it?” 

“Do anything? Whet would I do?” 

“I mean,” she said, knowing he had 
understood her, “that you don’t intend 
to leave me.” 

“It doesn’t seem on that scale, does 
it? From what you tell me. What was 
it you said it was—an aberration?” 

“An incident.” 

Without turning to her, he suddenly 
burst out, “Ah, Kate, how could you?” 

Twisting her fingers together 
around her knees, she replied in a 
small, gruff voice, “You leave me alone 
too much.” (continued) 
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FOUR FROM THE PAST 


continued 


“It's not my idea, for God’ sake 
What can I do, if they send me on 
these trips? It’s the way I earn my 
living, after all.” (“And yours” fitted 
neatly into a small pause.) “I don’t 
choose it.” 

“You might be less enthusiastic about 
it. | mean, you could—object more.” 

“There wasn’t anyone else who could 
do this last trip.” 

“You were away 
she said. 

“Well, one doesn’t go to Africa for 
the day, you know.” He stopped, sur- 
prised to find himself in a defensive 
position. 

She said, seeing this, “’’m not justi- 
fying myself.” 

“Hardly,” he replied, ungenerously. 

“Lucas,” she said, not daring to 
touch him but laying her hand on the 
grass between them, “you are right to 
mind. I would hate it if you didn’t, and 
I’m terribly, terribly sorry. But it was 


for two months,” 


just silly, that’s all. It didn’t matter. 


Please don’t think it mattered.” 

“That seems, somehow, to make it 
worse.” He drew on his cigarette. “Yes, 
I do mind. Of course I mind. I mind 
like hell.” 
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“Don’t,” she said 

“What did you expect?” 

“In the first place, I didn’t think 
you’d—know,” she said, barely hesitat- 
ing to make the correction. “And then, 
I suppose I thought you would be 
more—philosophical about it.” 

“T can only say that you have a curi- 
ous idea either of philosophy or of me.” 

A mosquito was biting her ankle; 
she felt that at this juncture she had 
no choice but to disregard it. 

He went on. “It must 
difference.” 

“Everything makes a difference.” 

Annoyed by the solecism, he said, 
“Do you think I can ever be away from 
you again without thinking of this?” 

She said, without spirit, “The other 
possibility would be not to go.” 

“Youre unreasonable,” he replied in 
a hard voice. 

“In any case, it’s not as though it 
had ever happened before. Or would 
again.” 

“T have no way of knowing that.” 

“Except that I tell you.” 

“Then why has it happened now? 
Kate, can you tell me why?” 

The cars could be heard swishing 
along the main road. She put her 
cheek back on her knee and stroked 
her palms over the grass on either side 


make a 


of her. She said, apparently with total 
irrelevance, “It was my birthday.” 

“What?” 

“T hadn’t heard from you for weeks 
And it was my birthday.” She sighed 
“That’s all. I know it doesn’t help.” 

“A form of celebration, I take it?” 

She turned her face away. 

After a moment he said, “The photo- 
graph that you sent to me, then—he 
took that?” 

“What photograph?’ 

“A photograph taken up here. On 
your birthday, you said.” 

“Oh. Oh, yes. ... I’m sorry. Yes.” 

“Kate,” he said, aghast, “Don’t you 
have any sensibilities at all?” 

“Well,” she said helplessly, “you kept 
asking for a photograph.” 

“Tl hardly imagined you would go to 
such lengths to obtain one How 
could you send that to me?” 

She made an ineffectual gesture to- 
ward him. “It was the only one I’ve 
ever liked.” Her voice, inexcusably, 
carried the suggestion of a smile 

“It didn’t look a bit like you,” he 
said crossly. Presently he said, with an 
air of monumental acceptance, “Perhaps 
this is the customary thing. Perhaps 
one has no right to expect loyalty.” 

“Perhaps,” she said. “But I think 
one must at least ask it.” 


i 
~~ 


If you had to come home to the same meal, meal after meal, day in and day out, 
you wouldn’t like it. Neither does your cat. 
_ With Tender Vittles” brand cat food...breakfast can be different from dinner and 
dinner can be different every or Lele Seto UB col Rol Reuere RST tke lel ae 
v 


Tender Vittles flavors. Gourmet, 


na, Beef, Seafood, Chicken, Hearty Platter? Savory 


Seas Supper® and Liver. And each meal is sealed in a pouch so it’s always moist, always 
delicious and always fresh. So your cat will always love tearing into Tender Vittles. 


r 
- 
Fy 
U 





He was silent again, making it clear 
that she had forfeited her right to ad- 
judicate human behavior. He could 
tell, from the interruptions of her 
breathing, that she had begun to cry 
He said unyieldingly, “Now Kate, pull 
yourself together,” and added, as 
though tears were by nature frivolous, 
“This is serious.” 

“Yes, I’m sorry,” she said, not raising 
her hands from the grass but rubbing 
her tears off on her skirt with motions 
of her head. “It’s only because I’m 
tired. I couldn’t sleep last night. In 
fact, I felt quite shaky all day.” 

He doubted this, but dared not say 
so. Once, years ago, he had expressed 
skepticism about an illness of hers, 
and she had promptly and irrefutably 
fainted, in a shop; since then she had 
been, in this respect, unchallengeable. 
Now, however, having dried her eyes, 
she began to cry all over again and with 
such a suppressed, pathetic sound that 
he could no longer ignore it. He said, in 
a milder tone, “Kate, please stop.” 

“Tm sorry,” she said again, “but it’s 
the way you speak to me.” 

“But, dear,” he protested, “I can’t 
pretend this is nothing. I’m only try- 
ing to make you understand how very 
much it all matters to me.” 

She looked up at him in the dark- 


ness. “I can’t help feeling,” she said 
and again he 
“that you might have accomplished 
that with a quarter of the exertion 


could hear her smile 


He put his cigarette out carefully in 
the damp earth. 

“Lucas,” she began, “if it would help 

I can tell you how it happened.” 

“Please don’t,” he said, his voice ris 
ing again. “I couldn’t bear to know.” 

She was silent, and then said, “How 
strange—it’s so what a woman would 
want to know. Isn’t that interesting?” 

“No,” he said, but almost laughed 
They were quiet for a while, and when 
he next turned his head he said, 
“Kate,” sharply, as if she might have 
disappeared in the meantime. “Let us 
go in.” He got up quickly and, feeling 
for her hand in the dark, helped her to 
her feet. He could not embrace her so 
soon without diminishing the signifi- 
cance of all he had said, and he let her 
go abruptly. They stood for so long, 
however, facing each other, unseeing, 
that he was obliged either to speak or 
to take her in his arms, so he said into 
the darkness, “About the letters—I 
probably should write more.” 

She touched his hand 
“Don’t.” 

“No, really, you have a point.” 

“Lucas,” she said, “Ill cry again.” 


lightly. 


his arm about her shoulders, 

ossed the lawn awkwardly, 
hold each other and out of step. “Be 
irefu he said. “I left the watering 


iround here.” 


What lark night,’ he said, as 
they went he path to the house 
They stopped and stared at the sky. 
Perhaps it'll rain. I’m glad we didn’t 


go out to dinner 
They walked on 
reached the 
she stood still again, within his arm, 
and said, “Lucas—what did you mean 
when you said that it was only some- 
thing that you’d done yourself?” End 
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They had almost 
door of the house when 





There’s One in 
Every School 


By William Saroyan 





ohn Demming sat beside his 
mother in the school auditori- 
um, angry at her for making 
him go. On the stage he saw 
the boy he hated more than anybody 
else in the whole world: Edgar 
Floushay was his name. (continued) 
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continued 


“Edgar Floushay,” Miss Ballesty 
said, “will now give a talk entitled 
‘Getting Along at School.’” 

“Oh, brother!” John groaned. 

His mother took his arm quickly. 

“John,” she whispered. “Just listen 
to Edgar Floushay, please.” 

John listened, and Edgar Floushay 
told one fantastic lie after another, 
talking unnatural and clear, in a sug- 
ary and sickening tone of voice. 

After the talk John’s mother said, 
“Do you know Edgar Floushay?” 

“Yes.” 

“Is he your friend?” 

“No.” 

“Why isn’t he?” 

“I wouldn’t have a boy like Edgar 
Floushay for a friend.” 

“Why not?” 

“He’s a sneak and a liar.” 

“T thought he talked rather 
well.” 

“He told lies. You’ve got to be 
a liar, like him, to get along at 
school.” 

The applause for Edgar 
Floushay was over now, and 
Miss Ballesty was setting the 
stage for the play written by 
the High Fifth English Class. 

They didn’t write it, though. 
Miss Ballesty wrote it and 
named it Teamwork at Trancas. 
Trancas was the name of the 
school. John Demming knew all about 
the play. They had been fooling around 
with it for weeks, so it would be ready 
for the Celebration just before school 
closed for summer vacation. 

“Teamwork at Trancas,” Miss 
Ballesty said, and the play began. 

Here was a boy who was good. Here 
were twenty-two girls who were good. 

The boy was Edgar Floushay. 

There he was now, talking in his 
sickening voice, saying to one of the 
girls, “Yes, Maryjane, I think it would 
be a very good idea to plant geraniums 
around the school building.” 

He tried not to watch or hear any 
more of it, but every now and then he 
looked up at the stage at the silly stuff 
and got so mad, silently, that his 
mother took his arm. She seemed to 
know when he was mad. 

At last the stuff stopped. The play 
ended. He and his mother got up and 
began to walk home. 

“T hope you’re satisfied,” he said to 
her. 

“Well, I do wish you’d excel in some- 
thing the way they do.” 

“What do they excel in?” 

“Well, they’re willing. They try. They 
go along with the teachers. You’re not 
even willing.” 
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“T don’t like teachers.” 

“Why not?” 

“They don’t like me. They don’t like 
anybody who isn’t exactly the way they 
like boys to be. You’ve got to be like 
Edgar Floushay to get along with 
them. Edgar Floushay and the six or 
seven other boys out of eighty. He’s in 
my class. I don’t know the others. I 
mean, theyre the same kind, but 
they’re not in my class, so they don’t 
bother me. He’s there all the time, 
setting an example. How about us? 
How about the rest of us? We haven’t 
even beat him up.” 

“You haven't?” 

“No, we’re afraid to.” 

“There, you see?” his mother said. 
“He’s not only the brightest, he’s the 
bravest.” 

“Brightest? Bravest?” John Dem- 
ming said to his mother. “I don’t know 
any boy who isn’t brighter, and nobody 
there has had a chance to be espe- 


“I don’t like teachers,” said 
John. “And they don’t like me. 


They don’t like anybody who 
isn’t exactly the way they like 
boys to be.” 





cially brave yet. We haven’t had any 
fires at school.” 

“I mean, it sounds like he can fight,” 
his mother said. 

“Who said so?” 

“Well, you’re all afraid of him. You 
just now said so yourself.” 

“Afraid to beat him up,” the boy 
said. “Because Lou Lanigar did beat 
him up one day, and Edgar Floushay 
went and squealed. Well, after that 
Lou had extra trouble every day, and 
the extra trouble got to be just too 
much. He stopped coming to school. 
They went and got him. He stopped 
again. They took him to reform school. 
Well, he ran away from there, too. It 
was in the paper.” 

“Then what happened?” 

“They caught him and took him 
back to reform school. He’s there now.” 

“Why didn’t Lou try a little harder 
to get along?” 

“Well, ’'m telling you,” the boy said. 
“You can’t, because there’s always 
somebody around like Edgar Floushay 
to spoil the teachers. Nobody else ex- 
pects to be President someday.” 

“Is that what Edgar expects to be?” 

“Yes, it is.” 

“What does Lou expect to be?” 

“Lou's a pitcher.” 


“What about you?” 

“I play first base and right field, but 
baseball’s not going to be my life. It is 
Lou's though. The rest of us just like to 
play, that’s all.” 

“Well, you expect to be something, 
don’t you?” 

“T guess so.” 

“Well, what?” 

“Well,” the boy said, “the way I’ve 
seen things go at Trancas, I figure 
someday I'll open a school.”, 

“A what?” 

“T don’t mean a school like Trancas, 
though. I mean a real school.” 

They reached home and went in. His 
father had refused to go to the Cele- 
bration. He’d said he’d rather look at 
TV. But he’d fallen asleep, and he was 
half asleep when they went in. 

“How was it?” he asked his son. 

“Okay, I guess.” 

“Was it?” the man asked the woman. 

“I thought it was pretty good,” the 
woman said, “but I don’t know. 
I don’t go to Trancas. John 
does. I don’t think he liked it 


very much.” 

“No?” the man said. “What 
was it, awfully nice, or 
something?” 


“Well,” the boy said, “I don’t 
know what you’d call it.” 

His mother brought in a 
plate of apples, and they each 
took one. 

“Tell us about your friend,” 
his mother said. 

“Who?” 

“Lou.” 

“Who's Lou?” his father said. 

“Lou Lanigar’s the best pitcher I 
ever saw,” the boy said. “He’s in reform 
school.” 

“Tell him about Edgar Floushay, too.” 

“Well,” the boy said, “you saw him 
yourself. You tell him. I don’t like to 
think about Edgar Floushay if I can 
help it.” 

“Don’t be rude when you speak to 
your mother,” his father said. 

“He isn’t being rude,” his mother 
responded. 

“He isn’t?” 

“No.” 

They were half an hour sitting and 
talking and eating apples. At last his 
father said, “Well, there it is. School 
days. School days. Dear old Golden 
Rule days.” 

“How do you like John’s idea of a 
school?” his mother said to his father. 

“It won’t work,” his father said. 

“Neither does Trancas,” the boy 
said. 

“Not for pitchers, at any rate,” the 
man said, getting up. “Well, good 
night.” 

They said good night, his father 
went off, and then his mother said, 
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“Teachers and mothers, are they a lot 
alike?” 

“Well, not a lot.” 

“A little?” 

“Well, a little, I guess.” 

The boy and his mother talked a few 
minutes longer. His mother laughed a 
couple of times, and then she said, 
“Well, ’'m sorry I made you go to the 
Celebration, but I thought we should 
go together. | mean, it was important 
for me. It wouldn’t have been impor- 
tant if you hadn’t been there. Well, 
good night.” 

She smiled and didn’t kiss him be- 
cause she knew he didn’t like it. He 
smiled, too, then went along to his 
room to think awhile longer about his 
own idea of a school, and a world, and 
a human race. End 


Reprinted by permission of the Estate of 
William Saroyan. 


COMING IN FEBRUARY 


ream West 
By David Nevin 





PLEDGE DUSTING GATHERS DUST. 


Dry dusting scatters dust around, so dust 
settles right back down. 

But a touch of Pledge on ne foe emi seca. 
dust cling, so you pick up 


Only rarely does an epic 
come along that captures 
the drama of real events and 
people with the emotional 
impact of fiction. Dream 
West tells the true story of 
how the explorer John C. 
Fremont won the West—and 
the heart of a Senator's 
beautiful daughter. 


lots of dust quickly, easily. 
And Pledge keeps your 
wood shining between polishings. You 
getsomuchmore_ 5 
out of dusting with 
Pledge. ..every time. 


Journal Shopping Center 


CLASSIC SHAPE-UPS ¢ 1983 S.C. Johnson & Son, Inc 
Pages 80—82: Dancewear. Carushka Body Wear, except lav- 
ender leotards, page 80, Dance France. Gauze head wraps and 
cotton shirts dved by Mary Clarke 

AMERICAN BEAUTIES 

Page 114: Dress from Mark Walsh, Yonkers, NY. Petticoat, 
Collection of Parsons School of Design. Mirror, courtesy of Mary 
Clarke. Earrings, private collection. Cameo, bag and gloves. 
Barbara Stout/Alice Underground, NYC. Ribbon, C.M. Offray 
Shoes, Manolo Blahnik. Hosiery, Brooke Shields Hosiery. 

Page 115: Bathing costume from Mark Walsh, Yonkers, NY. 
Ballet slippers and tights, Capezio Ballet Makers 

Page 116: Dress from Mark Walsh, Yonkers, NY. “Pearls,” 
Marvella 

Page 117: Mainbocher dress from Mark Walsh, Yonkers, NY. 
Fan, private collection 

Page 118: Swimsuit, Jantzen ‘from their collection of past 
styles). Shoes from Henri Bendel, NYC 

Page 119: Sweater, courtesy of Dagmar Arcovio. Skirt, courtesy 
of Jane Wilson. Petticoat from Andy's Chee-Pees, NYC. Shoes, 
G.H. Bass. Socks. Norma Kamali. Belt from Ian's, NYC. Scarf, 
Echo Scarfs. 

Page 120: Belt and blue jeans from private collections. Jewelry 
from Jacques Carcanagues, NYC. T-shirt. Fruit-of-the-Loom 
Page ‘121: Suit, Tahari. Blouse, Barry |. Bricken. Jewelry. 
Monet. Hosiery, Dim. Shoes, Socialites 

Special thanks to: The Antique Boutique, NYC; Perry Ellis 
Shoes: La Crasia: Barbara Richer: Sheila Camera; Jane Waltzer 


Muriel Clarke: Mara McCauley; Charles Andrews; Tamara (hd J Waxed Beauty 


Schneider. 
YESTERDAY, TODAY, AND TOMORROW Every Time 
Pages 108—113: Architects: Charles Gwathmey of Gwathmey p ; 7 
Siegel & Associates Architects, 475 Tenth Avenue. NYC 10018 yy j ‘ F i. « You Dust 

Yann Weymouth of Redroof Design, 30 East 20th Street, NYC hy , es > 
10003. All flowers and plants in Edison's house by ZeZé, 398 
East 52nd Street. NYC 10022. All flowers and plants in barn by 
Charles R. Case of Flower Basket, 995 Post Road East, Westport, 
CT 06880. All kilim rugs from Marian Miller Kilims, 148 East 
28th Street, NYC 10016. Two four-drawer chests in white lami- 
nate #NE503 from Workbench. Wegner Peacock chair #550 
available through Design Selected International, 150 East 58th 
Street, NYC 10155.* Standing brass lamp from Light Inc., 1162 
Second Avenue, NYC 10021. All antique canton ware, brass 
candlesticks and ceramic urn from Martell & Suffin Antiques 
339 Bleecker Street, NYC 10014. Set of Cambridge compote 
dishes and Roseville Futura Vase from Treasures & Trifles, 315 
Bleecker Street, NYC 10014 

Through decorators 

















a 

















continued from page 48 


out of college when money was tight, 
but he has landed a job as a manager 
in a building materials store in Mil- 
waukee. “It’s my first big city; I love 
it!” he says. Steven has also had to re- 
chart his course. He earned an engi- 
neering degree, but during the recent 
recession five hundred resumes 
brought no results, and he can’t afford 
to move away from home. “It’s hard liv- 
ing with your parents when you're my 
age,” he says. “I'd love to be on my 
own and working.” Determined to do 
just that, Steven has researched the 
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job market and gone back to school to 


study business administration. 

Through the different stages of their 
children’s lives, Wally and Mary have 
stood behind them, even when they 
didn’t approve of what they were 
doing. For instance, three of the five 
Rifleman children chose to live for pe- 
riods with members of the opposite sex 
without marriage. This upset Mary 
and Wally, but they never severed fam- 
ily bonds. “It’s the times we live in,” 
Mary comments. “You have to roll 
with the punches. If you create bitter- 
ness, you lose your children.” 

Ann Louise says there was never a 
question of trying to hide the fact that 





| changed,” reflects 


she was living with someone. “I dis- 
cussed my decision with my parents,” 
she says. “We treated each other's feel- 
ings with mutual respect.” 

Such easy communication has 
helped keep the Riflemans a close fam- 
ily. “The friendship I’ve developed with 
my parents is a very important part of 
my life,” says Ann Louise. “There 
really isn’t that big a generation gap.” 

The children are close to each other, 
too. “In some _ ways, life hasn’t 
Mary. “The kids 
have a great sense of family loyalty, 
Just as Wally and I did. Although they 
are geographically far apart, they 


| know they can count on each other, 


and that gives them strength.” 

As the crickets began to sing and 
darkness fell on the family picnic, the 
Rifleman children clustered by the 
barbecue while Mary and Wally en- 
joyed a cup of coffee in the kitchen. 
Wally took Mary’s hand. “There’s been 
no cause for jealousy in this marriage,” 
claims Wally, who has never forgot- 
ten an anniversary or her birthday. 

“Maybe we lacked the opportunity,” 
Mary remarks impishly. 

After thirty-seven years of working 
at two careers and raising five chil- 
dren, they are now both retired and 


| have only each other to consider. This 


winter, they plan to enroll in an EI- 
derhostel program (a back-to-college 
experience for older citizens) and per- 
haps take a cruise to Greece soon. 
Since Wally’ heart attack, he has 
“mellowed out,” according to his kids. 
“He was always forging ahead, trying 
to prove himself,” says Steve. “Now he 
can take the time to appreciate things 
more, including his children.” 
Reflecting over the years, Mary 
thinks that in some ways life was sim- 
pler in their day. “The world was more 
black and white then,” she says. “To- 
day, the kids have more decisions to 
sort out, and the economy is another 
problem. But I have great faith in my 


| kids. They'll surmount the problems 


life gives them, just as we did.” 

Wally remembers their greatest 
hardship. “Losing two children, one 
after the other, was a terrible blow,” he 
says sadly. He and Mary survived by 
turning to their religion and to each 
other. The passage of time helped, as 
have the five other children, who are 
the pride of their parents’ lives. 

Glancing through the window at his 
children, Wally says with a smile, “My 
life has turned out a hell of a lot better 
than I ever expected it would.” End 
Betty Hannah Hoffman has been con- 
tributing to the Journal since 1945. She 
wrote approximately fifty of the stories 
that appeared in the original “Hou 
America Lives” series. 
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frrustration—and even rage. In all fair- 
ness, though, the respondents’ hus- 
pands seem to be doing more around 
the house than we had anticipated, 
xiven the results of other recent stud- 
es along with the popular wisdom 
that men still aren’t pulling their 
weight on the home front. Exactly 50 
percent of the men, by their wives’ 
accounts, often or always do house- 
work and care for children. Consider- 
ing the longstanding traditional divi- 
sion of roles in this country, the idea 
that at least half of American hus- 
pands have come around to doing 
‘women’s work” is encouraging. 

Even so, if the men are doing non- 
traditional work at home, so are the 
women, in even greater numbers. A 
full 58 percent of the wives say they 
often or always do yard work and 
home repairs. 

No matter how you shuffle the deck, 
the 80s woman has a lot on her things- 
to-do list. That being so, we wondered 
how she uses any leisure time she may 
nave, and whether she manages to 
spend any time on her own health and 
well-being. What we found underscores 
again that even during her free time, 
she seems to be a woman of her era, 
interested in self-improvement. Given 
a couple of hours alone, 60 percent of 
the respondents would read a book, 
newspaper or magazine. Less am- 
ditious choices, such as watching TV, 
sleeping or shopping, pulled under 12 
percent each. Sleep was the least pre- 
ferred choice at under 5 percent. 

Yet, it’s not only her mind, but her 
oody she wants to improve. Almost 62 
oercent say they dieted within the last 
year, 61 percent say they started exer- 
cising, and 80 percent say they now 
xercise regularly. 

In other ways, not all as virtuous, 
sodays mainstream woman seems to 
‘eflect the attitudes and mores of the 
cimes in which she grew up. We can 
ynly imagine what the zealous mem- 
ders of the Women’s Christian Tem- 
serance Union, which promoted Pro- 
uibition early in this century, would 
iave thought if they could have known 
that 78 percent of their great-grand- 
jaughters drink alcohol at least at 
darties, if not more often, while an- 
other 2 percent report they don’t drink 
anymore because they are recovering 
ilcoholics. More to the point, the fe- 
nale reformers of the 1900s couldn't 
lave even begun to envision what 
would happen several decades hence 
with the rise of the drug culture. As it 
‘urns out, one out of four of our re- 
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spondents say they either smoke mari- 
juana now or have in the past. When it 
comes to the use of more exotic drugs, 
9 percent of the women have tried co- 
caine, 4 percent have used LSD, nearly 
1 percent have used heroin, and an- 
other 5 percent have tried other “street 
drugs.” Allowing for some multiple- 
use responses, the total number of 
women who have used illegal drugs 
other than marijuana is 12 percent. 

When it comes to sexuality, once 
again the ’80s woman is a product of 
her time. For example, we found that 12 
percent of our unmarried respondents 
are currently living with a man, and 
we also know, from data gathered in a 
1983 Ladies’ Home Journal study done 
with Dr. Ellen Frank of the University 
of Pittsburgh School of Medicine, that 
one in four women have lived with 
their husbands before marriage, and 
that 83 percent were not virgin brides. 
What’s more, while both last year’s 
study and the current one show that 
three quarters of wives strongly value 
marital fidelity, we were struck by the 
fact that of those women who think 
that an extramarital affair or two isn’t 
so bad, slightly more approve of female 
infidelity than of male infidelity. The 
so-called “double standard” truly 
seems to have fallen. 

Yet, the promise of worry-free sex 
via birth control that came with the 
advent of the Pill and then the IUD in 
the late ’60s has apparently not been 
fulfilled. We found a fairly large num- 
ber of premarital pregnancies, with 9 
percent of the respondents reporting 
that they were pregnant when they got 
married. Additionally, 18 percent of the 
women have had abortions, while 38 
percent of the mothers report that they 
got pregnant with their first child 
accidentally. 

We should also note, however, that 
the female veterans of the sexual revo- 





lution evidently do not want to turn 
back the clock. Three quarters believe 
abortion should be legal, 92 percent 
are for sex education in the schools, 
and two thirds believe that agencies 
supplying contraception to minors 
should not be required to notify par- 
ents of clients. Obviously, while a cer- 
tain conservative trend in sexuality 
has been noted recently by a number 
of studies, including our own 1982 re- 
port, the American woman is not pre- 
pared to forego altogether her new- 
found pleasure in her own sexuality. 
Nor does she particularly wish to in- 
hibit her daughters’. In sex, as in all 
the areas of her life that we have ex- 
amined thus far, today’s woman has a 
will and a way all her own, which she 
is not about to relinquish. 


The woman as wife 


How then, does a woman of such 
independent emotional means form 
and foster a lasting relationship with 
a man? Not surprisingly, the answer is 
“with some difficulty.” The modern 
woman's marriage is one in which she 
and her husband seem to be making 
up the rules as they go along, without 
any proven models to guide them in 
their choices. 

As we have already seen, there has 
been a blurring of gender roles in the 
household, and in most cases, both 
spouses are  breadwinners. But 
vestiges of the old rules still cling, and 
the result is conflict—and for many 
more Americans than ever before, the 
conflict can lead to divorce. In our 
survey, almost thirty percent of the 
respondents have been through a 
divorce. In any case, let’s look closely 
at just how today’s woman behaves and 
feels as a wife. 

What is most obvious is a sense of 
ambivalence. For example, 57 percent 
of the réspondents still believe the 
husband should be the main bread- 
winner in the family, and yet a mere 
15 percent say that having a man to 
depend on is the best thing about 
marriage. Similarly, only one in four 
women still view themselves as “the 
woman behind the man,” and these 
are largely homemakers over forty. 
Also, while a predictable 92 percent of 
the women say that the family would 
move if the husband were transferred, 
a stunning 50 percent say they would 
expect the family to move if the wife 
were transferred. And finally, only 10 
percent of the respondents point to 
their husbands as the main decision- 
makers in the family, with most wom- 
en—84 percent—insisting that they 
share decisions and a few, 6 percent, 
saying they themselves (continued) 











Beauty and Comfort for Sensitive Ears 


Now you can experience safe, beautiful, 
affordable fashion earrings—even if your 
ears are particularly sensitive! We've pre- 
pared a dazzling collection of styles and 
settings guaranteed for comfort, safety, 


and uncompromising quality by the world’ 


S 


leading maker of sterile ear-piercing sys- 


tems and supplies. 
e More than 450 Styles & Settings 
e 24K (Pure) Gold on Surgical Steel 
¢ Laboratory Tested & Approved 
e Guaranteed Hypoallergenic 


Our Customers Write 








AMERICAN WOMAN 


continued 





are the decision-makers. Also, almost 
three quarters of the women believe 
that men are just as good at taking 
care of children as women are, and in 
fact father-shared child care is the sec- 
ond most common arrangement re- 
ported by working mothers, at almost 
18 percent. 

What we seem to have here are 
women who haven’t shaken all the old 
formulas for marriage, but who have 
embraced most of the new. The result 
is that just as they expect a lot of 
themselves, they have come to expect a 
great deal of their men—that they be 
breadwinners and also do housework 
and take care of the children. 

With all of these new expectations 
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and demands, it is small wonder that 
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third of the respondents. Obviously, 
these women have found that love 
won't pay the rent, and they are strug- 
gling with mixed messages and hard 
realities in an era when the two- 
paycheck family is virtually a neces- 
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in the middle class. This is further 
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who feel their husbands have new re- 
spect for them these days, 70 percent 
believe the reason is that the husbands 
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to be in transition from the traditional 
man-as-breadwinner/ woman-as-home- 
maker union to the new egalitarian 
marriage. It may be too much to ex- 
pect harmony at this point. Given an- 
other decade of getting the bugs out of 
the new model, perhaps people will be 
able to relax and let love, passion 
and the pleasure of each other’s com- 
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CLA Dazzling Jeweled Sandals 


a Sparkling with multi-colored gemstones, these beautifully made REG. $20.00 
ladies sandals are superbly comfortable. Foam-cushioned in- | NOW 

ee soles, adjustable backstraps and 12” heels. Order style “Galaxy” $17.95 

Ni in Gold, Black, White, Silver. Now only $17.95 per pr. Save 

3 NS 2. even more—2 pr. $33.00. Add $1.60 per pr. post. Visa/MC/AX 
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pany become more important aspects 
of their marital relationships. 


The woman as mother 


But if marriage today has become a 
little chilly, motherhood is red hot. The 
urge to bear and rear children, an in- 
stinct as old as the human race, ap- 
pears to be as keenly felt by today’s 
woman as it has ever been. In fact, al- 
most 90 percent of the mothers in our 
survey say they would definitely have 
children again if they had it to do over. 
Such a hearty endorsement of mother- 
hood seems all the more significant 
when we look at the fact that the pre- 
vious decade was one in which mother- 
hood was not particularly fashionable. 
The early ’70s saw the lowest recorded 
birth rate for American women ever, 
and women were postponing both mar- 
riage and childbearing to an extent not 
recorded since 1890. 

And yet, in spite of that trend, .and 
regardless of the narcissism of the so- 
called “me decade,” our survey turned 
up some very old-fashioned responses 
when it came to motherhood. For exam- 
ple, of the women who were under 
thirty when they had their first child, 
almost half said they wanted children 
so much they just couldn’t wait to start 
a family. 

And when we looked at the women 
who were over thirty when they got 
pregnant for the first time, the answers 
were even more unexpected. Only 9 
percent said they had consciously post- 
poned childbearing while they were 
getting started in a career, while a full 
two thirds said they would have 
liked to have children sooner, but 
couldn’t because they married late or 
had trouble conceiving. 

Finally, when we looked at the wom- 
en who have chosen to remain child- 
less, two thirds say they are now am- 
bivalent or sorry about this decision, 
and for the women in their early forties 
and beyond, when the biological clock 
is running down, that figure shoots up 
to 78 percent. 

As for the women who do have chil- 
dren, they seem to be devoted and de- 
lighted mothers. Over 80 percent of 
them cite the day their first child was 
born as the happiest day in their lives. 
Correspondingly, 20 percent of the 
women stated that their greatest fear is 
that a child will die—a write-in re- 
sponse that wasn’t even included in the 
choices for this question. Also, nearly 
half the women had natural childbirth. 
Even more interesting, in this age of 
working mothers, 53 percent of the 
women breast-fed their babies. But 
perhaps the clearest indication that to- 
days woman sees motherhood as her 








housework and 
with child care 
TT ee 


most elemental role is this: We asked 
our respondents, “If the following 
events were scheduled for the same eve- 
ning, which one would you go to?” and 
then we listed a child’s school play, a 
dinner at which the woman’s husband 
would speak, a dinner at which the 
woman herself would speak and a 
birthday party for the woman’s mother. 
Fully half of respondents chose the 
child’s school play. 

But if motherhood is the ’80s wom- 
an’s primary joy and responsibility, it is 
also a source of dissonance, especially 
when the children are small. This is 
seen most clearly in the fact that while 
83 percent of the respondents believe a 
woman should, if possible, stay home 
with each child until the child is three 
years old, 40 percent of the working 
mothers were back on the job within six 
months of the birth of their first child, 
and over half were on the job by the 
time their babies celebrated their first 
birthdays. 

That being so, who is rocking the 
cradle? For 20 percent of our respon- 
dents, the answer is group day care, 
the top choice, and something of a 
surprise given the traditional middle- 
class bias against such a situation. 
The next most common child-care so- 
lution at 18 percent was a mother- 
father split, with the parents working 
different hours, and close behind, at 
16 percent, is the latchkey arrange- 
ment for older children. Other pos- 
sibilities, such as mothers working 
part-time, neighbors or Grandma each 
scored about 15 percent, and bringing 
up the rear was a paid housekeeper or 
nanny, at 6 percent. And yet, when 
we asked women what child-care solu- 
tion they would choose in the best of 
all possible worlds, 56 percent se- 
lected a housekeeper or nanny. 

Even so, the women don’t seem un- 
duly upset by the discrepancy between 


their dreams and the reality. Only 11 


percent believe that finding good child 
care is the hardest thing about work- 
ing, although 55 percent believe the 


government should be spending money 
for child care. In any case, the respon- 
dents are reportedly very involved 
with their children when they can be. 
Given time with the kids, women se- 
lect the most demanding options, such 
as going on an excursion (33 percent), 
talking (27 percent) and playing a 
game (21 percent), leaving only 7 per- 
cent who would watch TV and 6 per- 
cent who would go to a movie. 

Also, there is an unmistakable op- 
timism apparent in the responses to 
our question “Do you think your chil- 
dren will have a better life than you 
do?” to which we allowed women to 
select as many choices as applied. The 
results were as follows: 56 percent said 
yes, because technology will improve 
the quality of life; 51 percent said yes, 
because health care will continue te 
improve; 43 percent said yes, because 


men and women will be more equal. It } 


appears, then, that today’s mother has 
become quite comfortable with a new 
definition of motherhood—one which 
allows a woman to be intensely mater- 
nal, but which does not preclude the 
flowering of her personal ambitions 
and goals. In fact, the American wom- 
an today seems to have come up with a 
new definition of womanhood, for as her 
portrait so distinctly shows, she is a 
three-dimensional person in her own 
right . . . someone to be respected, val- 
ued and urged on to even greater gains. 
Ladies’ Home Journal, her magazine for 
a hundred years to date, and for many 
more to come, salutes her. End 


Clive Enos holds a Ph.D. in communi- 
cation arts from the University of 
Wisconsin, Madison, and is an as- 
sistant professor in the department of 
communication arts at the New York 
Institute of Technology. Sondra Forsyth 
Enos, Ladies’ Home Journal executive 
editor, has an M.A. from Harvard. 
They are husband and wife. 
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omen today: How 
we're different, 
how we’re the same 


A second report based on this 
survey, which will reveal 
how age, marital status, 
feminist beliefs and 

other factors affect 

how we behave and feel. 
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only 
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Limited time only! 
Baby's precious shoes 
ee ae plated in 
OLID METAL, only 
$5.99 pr. Don't confuse 
this offer of genuine lifetime 








‘What has 793 great buys, 152 pages, | 
28 countries and 0 cost? 
My FREE catalog! 





You'll wonder how one catalog 
can offer so much! Ist quality 
merchandise from the 4 corners 
of the earth at hometown 
| prices. 793 fresh ideas for 
! home and family—ways to live 
better for less. It’s an inter 
national shopping tour you take in an 





REMOVE HAIR FOREVER 


Perma Tweez®) is the ONLY home electrolysis instru- 
ment recommended by 4 medical textbooks (titles on 
request). ‘Tweezer-like’ action permanently removes 
hair from face, arms, legs and body. Save hundreds of 
dollars over salon electrolysis ET ai 
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14 DAY MONEY BACK GUAR. 
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(1 1 enclose $16.95 in full payment. | Box LV. 510S. Fulton Ave 





at great savings. Ideal Gift for Dad or Grandparents 
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(retui Add 55¢ per selection for postage 
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ESDOLLS 


Learn to repair, dress, restore, and 
make Dolls at home! Start your own 
usiness-hobby. FREE BOOKLET de- 
scribes opportunities. No salesman. 
LIFETIME CAREER SCHOOLS, Dept. D-8 4 
2251 Barry Ave., Los Angeles, Calif. 90064 


Choose From 22 
Career Opportunities! 


Get your Associate Degree or 
Career Diploma at Home in Spare Time 
Now without attending 
college or university, without 
any previous experience, you 
can train for a money-making 
career ..even get a 2-year 
Associate Degree. Send for 
tree facts about the exciting 





FREE Largest and 
Finest full-color 
catalog of rugs 
you make yourself. 


You'll be delighted 
with the over 250 
world famous de- 
signs all in beautiful 
color. Included are 
luxurious deep-pile 
rugs, wall hangings 
and runners of 
beauty and elegance, 
plus other exciting needlecraft de- 
signs. And you make them yourself 
with Wool Design kits. 

Wool Design kits are available by 
mail order only. They are not sold in 
stores. YGu save money and time. 


Send for FREE catalog NOW! | 





Amazing roller paints wallpaper patterns directly 
on walls, fabrics or furniture in just minutes: Select 
from 49 beautiful designs including florals, geo- 








metrics, classic, modern, etc. Get complete kit 
including catalog for only $14.95 plus $2 postage. 
It's fun, easy, and guaranteed to give great results! 
ROLLERWALL, Box 757, Dept. 1J-14 

Silver Spring, MD 20901 
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fashions, shoes, 
and accessories 
for all your 
activities; dress, 
sport and leisure. 
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DOGFANCY 


For People Who Love Dogs! 


DOG FANCY will increase your understanding and 
deepen the bonds of trust and affection between you 
and your dog 


You Will Treasure Each Issue 


© Facts on dog health and nutrition * Tips on groom- 
ing and training ® Special traits of different breeds « 
Expert advice on canine behavior ® How-to-do-it 
projects at home ® The latest dog products and ser 


vices @ Entertaining true and fiction stories ¢ Current 
events and show calendar ¢ PLUS, a full-color center 
fold poster in each issue! 


Valuable and Handy Reference 
For years DOG FANCY readers have relied on its 
authoritative information to insure their dog’s health 
and happiness. Subscribe now and enjoy the con 
venience of having each issue brought right to your 
door. Don't delay! Accept our money-back guarantee 
and mail the coupon today! 


FREE Issue For You! 
Yes, we're so sure you'll 
want to receive DOG 
FANCY regularly, we'll 
send you the latest issue 
free. If you decide not to 
continue, just write 
“cancel” on the sub- 
scription invoice and 
mail it back to us 
within ten days. No 
matter what you de- 
cide, the free issue 
is yours to keep 
ee 


Mall DOG FANCY, Dept. 8 LHT 
to: PO. Box 4030, San Clemente, CA 92672 
Please send me my free issue and enter my subscription as 
follows 

0 12 issues $15.97 (11 plus free issue) 

Basic rate saves $8 off newsstand price 

If | don’t want to continue, I'll write “cancel” on the bill and 
keep the free issue 


0 I'm already convinced and enclose payment now 
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‘Sterling and 
Silverplate Pattern 


Matching Service 

MORE THAN 2,000 PATTERNS IN STOCK 

Up to 40-75% off suggested retail prices 
We have hundreds of sterling and silverplate 
patterns in our vaults— active, inactive, ob- 
solete. Many cannot be bought in retail 
stores at any price. Get just the silver you 
want and save up to 40-75% on every piece. 

EASY TO ORDER —DO IT NOW! 

Just tell us the pattern name and manufac- 
turer. If you aren't sure of the names, ask 
for our free sterling or silverplate catalogue 
of patterns. We will send you a list of pieces 
in stock in your pattern and the price for 
each. We will put your name in our Silver 
Register and notify you when we have addi- 
tional pieces you might want. 
[ WALTER DRAKE SILVER EXCHANGE | 
5061 Drake Building, Colorado Springs, CO 80940 | 
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| CD Sterling CO Silverplate | ; 
Pattern'Nameé: ee | 


Pattern Manufacturer. 
| © Send for FREE Catalogue of Patterns | 



























BURTON BURNER CO 
FOR GAS AND 
ELECTRIC RANGES 


Do you find your range burners very unattrac- 
tive and hard to keep clean? With Burner Cov- 
ers you protect burners from spills and grease 
while adding a beautiful touch to your kitchen 
decor. Burner Covers are manufactured from 
strong steel and fine porcelain enamel, heat 
resistant and dishwasher safe. You love to show 
them to your friends. Burner Covers make 
unique gifts. Many colorful designs available. 
Sizes: 8” diameter $7.95 each, 10” diameter 
$8.95 each, 9x9” square $9.95 each, and 
11 91k" square $19.95 each. 


MAX 


BURTON ENTERPRISES, INC. ; 
502 Puyallup Ave., Tacoma, Washington 98421 
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SAVE ® 40% 


THE FINEST FRAGRANCES 
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® OPIUM ® OSCAR DE LA RENTA ® JOY 
e LAIR DU TEMPS ® SHALIMAR @ HALSTON 
@ GUCCI e LAUREN @ CARON ¢ DIOR ¢ CHLOE 
® CHANEL ® AND HUNDREDS MORE! 
MEN'S TOO! ——LAGERFELD ¢ CALVIN 
¢ POLO * KOUROS' ¢ AZZARO # PACO 
@ AND MANY MORE! 
ALL AUTHENTIC, FACTORY-FRESH MERCHANDISE 
AND GUARANTEED SATISFACTION! 


USE YOUR MASTERCARD OR VISA 
CALL TOLL FREE! 


1-800-368-4403 \),1-800-572-2269 


FOR CATALOGUE OR TO PLACE YOUR ORDER 


the COSMETIC PLACE 


“All Your Fragrance Needs For Less” 
3932 VIRGINIA BEACH BOULEVARD 








Last Laughs 











And now, to cap off our centennial celebration with a smile, heres a 
rib-tickling sampler of quips and cartoons from past Journal pages. 
Didn’t expect everything his heels in an anteroom. Finally, his 
° Winnie had been very naughty, and her | Patience becoming exhausted, he sum- 
eat the winter | mamma said: “Don’t you know you will moned an attendant, to whom he said: 
beauty blues never go to Heaven if you are so Present my compliments to the doc- 
; Race vy | naughty?” tor, and tell him if I am not admitted in 
seca re ee Mhae 5 After thinking for a moment she said: five minutes I shall get well again.” 
Wh aed h 0s 4 3 : “Oh, well, I have been to the circus once The man was at once admitted. 
crushed hair, and other and ‘Uncle Tom’s Cabin’ twice. I can’t January 1909 
cold-weather woes. expect to go everywhere.” 
omanti c August 1906 A new-year outlook 
e * Twixt optimist and pessimist 
dinners for two: When you wait for a doctor The difference is quite droll; 
He cooks A busy man some time ago had occasion | The optimist sees the doughnut, 
; to visit a noted physician, and was com- | The pessimist, the hole. 
A step-by-step guide so pelled for many weary minutes to cool January 1909 





your hero can’t fail 
in the kitchen. 
Happy Valentine’s Day! 
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Cable porn . . . X-rated 
videotapes . . . Should 
they turn you on? Or 
should you turn them off? 


iet Center — 
secrets 


A roundup of weight- 
loss tips from the 
women who run this 
successful program. 
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Twenty years after ? 
the Fab Four captured 
America’s hearts ... a 
revealing report you 
won’t want to miss. 


ream West into the ’50s, 
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minds us of the 
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SHAPE UP! 


No-fail dieting tricks from The Diet Center 
Jane Fonda's best hip & thigh trimmers 
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SEX ON TV 
Should you 
turn it off? 
Should it 
furn you on? 
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he country kitchen 
me an American classic. 


designer Solarian’ 
'chness of Inlaid Color”. 


The Floor: 

America’s best-loved floor design 

is a Classic example of the extra- 
ordinary beauty of Armstrong 
Designer Solarian floors. With 

most no-wax floors, the color and 
design are just printed on. Designer 
Solarian is different. Its uncommon 
richness is the result of Inlaid Color, 
an exclusive Armstrong process that 
builds up the design with thousands 
of varicolored granules—creating 

a uniquely crafted look no printed 
floor can match 





And Designer Solarian floors have 
another beautiful difference— 
Armstrong’ extra-durable Mirabond* 
XL surface that keeps its like-new 
look far longer than vinyl no-wax 
floors. If eventually a reduction in 
gloss should occur in heavy-traffic 
areas, Armstrong Shinekeeper™ 
polish can be used to help maintain 
the shine 

Cis) See Designer 
Solarian floors at 
your Armstrong 
b retailer, listed in 

the Yellow Pages 

under “Floor Materials? Many 
retailers are authorized Floor 
Fashion Center’ stores that offer 
the full selection of Armstrong floors 
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ou may have noticed already, but if you haven't, 
you will soon see that there are a lot of men in this 
Valentine issue. First of all, our cover story ‘page 
98) is on TV’s Super-Magnum, Tom Selleck, who 
is talented and attractive. We also tell 
George and Ringo (page 48) are up to 
today. (Yes, it is exactly twenty years since they first won our 
hearts on The Ed Sullivan Show.) Then, in a special interview 
(page 26) Priscilla Presley offers some rare insights into her life 
with the King of Rock ’n’ Roll and tells us about raising Elvis’ 
daughter, Lisa. By the way, Priscilla shared her feelings only with 
the Journal. What’s more, daytime-soap heartthrob Bob Woods, 
who stars on ABC’s One Life to Live, posed for an adorable food 
story (food stories can be adorable), on page 80. This one suggests 
Valentine dinners he can make, a very up-to-date idea guaranteed 
to make a busy woman feel romantic! 

Speaking of romance .. . we've also got some terrific husband- 
and-wife teams in this issue. Our executive editor Sondra Forsyth 
Enos and her husband, Dr. Clive Enos (both pictured below), co- 
authored our survey “Portrait of the American Woman,” which 
elicited responses from 86,000 readers. Dr. Enos, a computer whiz, 
analyzed the data, while Sondra interpreted the information. But 


| know that Sondra is getting pretty good on the computer and | 


that Clive added some meaningful insights to the articles. This 


month’s piece “Close-up on the American Woman,” our second 
report on the survey (page 77), focuses on the similarities and 
differences among women of varying ages and lifestyles. I find it 
absolutely fascinating and know you will, too. 

| also want to point out that many husband-and-wife teams, 
well as men on their own, entered our 
“Hints for a Happy Marriage” contest. 
You'll find the winners’ suggestions on 


sounds to me as nice as he 
you what ex-Beatles Paul, 





page 72. And even this month’s novel, 
Dream West, by David Nevin (page 143), 
concerns a very special couple: the explorer 
Charles Frémont (a real-life hero) and his 
extraordinary young wife. This Book-of- 
the-Month Club main selection is destined 
to be a best-seller. 

I hope the men in your life are as scin- 
tillating as the men in this issue (at least 
| 1 some of the time) and that you and your 
hero have a very loving Valentine’s Day! 




















Clive, Sondra and 
86,000 responses 
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Wild Rice-A-Roni % 
Skillet Chicken 


1 pkg. (6 oz.) Long Grain and Wild 
| Rice-A-Roni 
2 Tbsp. butter or margarine 
lb. chicken breast, boned, skinned 
and sliced 
Y tsp. salt 
Y> cup green pepper slivers 
1 cup mushroom slices 
1 small tomato, cubed 


Prepare Rice-A-Roni as directed 

adding chicken and salt with 

liquid 

2. Stir in green pepper, mushrooms 
and tomato dunng last 5 minutes 
of cooking 

3. Stir and serve. Makes 5 (1 cup) 

servings 
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years after their American debut. 
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OH, MY 
ACHING BACK 


By Maggie Scarf 

One sufferer’s painfully 
funny story—plus back 
talk from an expert. 


NEWS FOR PARENTS 
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rearing in the eighties. 
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This month’ case 
is based on infor- 
mation from the 
files of the Family 
Service Agency of 
the Greater Sac- 
ramento Area, 
Sacramento, Cal- 
ifornia. The agen- 
cy is a member of the Family Service 
Association of America and accredited 
by the Council on Accreditation of Ser- 
vices for Families and Children, Inc. 
The true story reported here is from 
interviews, with names and some 
details altered to conceal identities. 
The counselor was Margaret Case, 
“M.W., L.C.S.W. 


Susan’s turn 





“Jon and I were so much in love when 
we got married that nothing else 
seemed to matter,” began Susan, 
twenty-four, whose blue eyes looked 
sad and troubled. “But in the past 
three years, everything has gone 
downhill: Jon and I argue about re- 
ligion, our money situation is desper- 
ate, and, worst of all, my in-laws just 
won't leave us alone. 

“When Jon and I met, we were both 
in college. He seemed like a real 
brain, although at the age of twenty- 
five he’d been in and out of college 
without graduating. He had traveled 
around the country and seemed to be a 
very knowledgeable, sensitive person. 
We quickly fell in love and eventually 
moved in together. 

“Jon always said he didn’t care that 
we had different religious faiths. But 
as the subject of marriage came up 
more often, he said he wanted his chil- 
dren to be brought up in his faith, 
Judaism. This was a real surprise. | 
would prefer having my children share 
my own faith, Catholicism, but the 


| important thing, I finally decided, was 


to teach them to love God. 
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**My in-laws are 
ruining our marriage” 


Susan and Jon had financial problems, religious conflicts— 
and interfering parents. Can love overcome such obstacles? 


“After we'd been together about a 
year, | accidentally got pregnant. Nei- 
ther Jon nor I considered an abortion 
for a single moment. The pregnancy 
just speeded up our marriage plans. 

“Tl thought if we got married right 
away my parents wouldn’t have to 
know I was pregnant. A lot of women 
have babies not quite nine months 
after getting married. And besides, my 
parents have six kids and have never 
had the time to get too involved in my 
life or to ask too many questions. I 
guess that was a very naive assump- 
tion, because when I told my mother I 
was getting married in a month, she 
immediately became suspicious. I con- 
fessed I was pregnant, and she started 
to cry, ‘What have I done wrong?’ After 
that, I didn’t have the heart to tell her 
that her grandchild would not be 
raised as a Catholic. 

“Jon didn’t dare try to deceive his 
parents. ‘We’re getting married, he 
told them, adding in a rush, ‘and you 
don't have to worry about grand- 
children because we have one on the 
way. His father just abruptly left the 
room, refusing to talk about it. But his 
mother burst out, ‘Suppose Susan has 
six children, lke her mother? How 
will you support them? What will our 
friends think, marrying in such a hur- 
ry?’ My cheeks burned from embar- 
rassment, and I started to cry. 

“During my pregnancy, my mother- 
in-law was an almost daily visitor, full 
of dire warnings. ‘Don’t lift your arms 
over your head, you'll have a miscar- 
riage.’ ‘Don’t swim.’ ‘Don’t jog.’ While I 
appreciated her concern, I resented 
her bossiness, but I said nothing. 

“When our daughter, Becky, was 
born, Jon took on extra hours at the 
restaurant where he worked as a 
waiter to make a little more money. 
He continued in college, but I dropped 
out. Although I hated to quit school, I 
felt that I should be a full-time mother 










while Becky was 
young. Even so, 
my mother-in-law 
seems to think | 
am completely ir- 
responsible. She 
is always finding 
fault with me. She 
was _ particularly 
shocked that I breast-fed Becky for a 
year and a half. I felt that was best for 
the baby, but I didn’t want to argue 
with my mother-in-law, so I kept quiet. 

“While my in-laws criticize me a lot, 
they’re worse with Jon. For instance, 
he worked so hard last semester and 
earned a B-plus average, which I 
thought was wonderful, but his father 
only grunted, ‘Why didn’t you get all 
As?’ Jon looked totally crestfallen. 

“In the past year or so, Jon seemed 
to become increasingly depressed. 
Every visit with his parents would 
leave him more and more sullen. Then 
a few months ago he hit rock bottom. 
Becky caught a fever, which led to an 
inflammed ear and then to mastoiditis. 
Hour after hour, she fussed and cried, 
and Jon simply fell apart. 

“He became physically and emo- 
tionally exhausted. His school work 
began to slide, and he decided to drop 
out. Even after Becky was better and 
he wasn’t in school, he still seemed 
overwrought. One day at the restau- 
rant where he worked, he had a dis- 
agreement with his boss and quit in a 
huff. I couldn’t believe he did that! It 
meant we no longer had any income. 
He said he’d get another job, but he 
didn’t. We ran through our meager 
savings, sold the stocks and bonds his 
grandparents left him and finally bor- 
rowed money from our families. 

“Then Jon decided his only option 
was to join his father’s real estate firm. 
I knew that would cause trouble, but I 
couldn't dissuade him. He _ studied 
hard for several months (continued) 
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CAN THIS MARRIAGE 
continued 


for the real estate agent’s exam, then flunked by two 
points. His father openly expressed his disgust. 

“His fathers harsh criticism seemed to be the final 
blow, and Jon has just given up. He hasn't finished college 
and still hasn’t gotten a job. Mostly, he sits in front of the 

_ television. I try to talk to him about finding work, but he 
tells me to leave him alone 

“Our sex life has taken a nose dive. Jon feels the man 
should take the initiative, but after weeks and weeks 
have passed with no action, I tell him, ‘If I wait for you, 
when will it happen?’ Then he gets angry 

“Another sore point between us is religion. Although 
Jon made such a big fuss about raising Becky in his 
faith, he’s only been to temple twice since she was born. | 
go to church every Sunday, and sometimes I take Becky 
with me. How else will she learn about God? 

‘Our families certainly don’t help the situation. Al- 
though I finally told my parents that Becky was being 
raised in the Jewish faith, they insist on giving her 
presents at Christmas, which makes Jon mad. On Jewish 
holidays, we visit his parents. I try to fit in, but I feel his 
family doesn’t approve of me 

“In spite of everything, I still love Jon. But we can’t go 
on like this—caught between what our parents want us 
to be and what we are 


Jon’s turn 


“T guess I’m a no-good bum, like my father has always 


said,” began Jon, twenty-nine, a lanky young man with 
black curly hair. “I can’t seem to finish college, support 
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my wife and child or do anything to please my parents. 
“My parents thought our marriage was doomed from 
the start, considering our religious differences and my 
lack of success in supporting anybody, including myself. 
My father had always hoped I would be a doctor or 
lawyer. My first ambition was to be a forest ranger 
because I love the outdoors, but I can still hear my father 
ranting, ‘No son of mine will earn a living chasing bears.’ 
“T was a nervous, tense child. My father was very strict 
and spanked me hard and often. He was then an accoun- 
tant with the army, and we were constantly moving from 
one base to another. I didn’t make many friends because I 
knew we'd soon be gone again 
“When it came time for college, I didn’t feel ready, but 
my father insisted. It was 1968, the heyday of the student 
revolution, and my newfound freedom went to my head 
After the first week of school, I seldom went to classes, 
staying instead in the dorm, rapping. I joined all the 
protest marches against the Vietnam War, the college 4 
administration and the Establishment in general 
“Partway through, I dropped out of school—I would § 
have flunked out if I hadn’t—and spent the next few 
years traveling. I hitchhiked across country and took odd 9 
jobs. Being out of my family’s reach was wonderful 
“Eventually, I decided to go back to college. My father } 
agreed to pay when I told him I wanted to get serious yi 
about it this time. I wanted to major in psychology to find |i 
out what was wrong with me. I was frequently depressed. § 
Then I met Susan, and my world brightened. 
“Susan seemed so wholesome and happy. We hit it off 
immediately and quickly got emotionally attached. When 
Susan got pregnant, I had no qualms about marriage—I } 
loved her very much 
“But after the baby’s birth I felt trapped. \ 
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CAN THIS MARRIAGE 


continued 


There were so many _ things—like 
camping alone in the wilderness or 
working my way around the world on 
a freighter—that Id never get the 
chance to do. Susan couldn’t under- 
stand why I felt cheated. 

“Susan doesn’t understand a lot of 
things about me, especially my feel- 
ings of conflict about being Jewish. I’m 
not a very religious person. I don’t like 
going to services, but I’ve read a lot 
about Judaism and have come to ap- 
preciate my Jewish heritage. Jews 
have been scapegoats for ages, and 
now there are fewer and fewer of us. | 
would feel like a traitor if my daugh- 
ter were raised Catholic. 

“But Susan’s family won't accept 
that her child is being raised in the 
Jewish religion. They insist that we 
celebrate the Christian holidays and it 
infuriates me when they say to Becky, 
‘What do you want for Christmas?’ 

“Susan and I argue about this and 
about my not being in school or earn- 
ing money. She doesn’t understand 
how difficult things are for me right 
now. My self-esteem is at an all-time 
low after failing that real estate 
agent's exam and being ridiculed by 
my father. I’m certainly too nervous 
and uptight now to enjoy lovemaking, 
but Susan keeps pushing. 

“Sometimes I think Id be doing 
Susan a favor by divorcing her, al- 
though I still love her dearly.” 


The counselor’s turn 


“Jon and Susan needed to emancipate 
themselves from their original fam- 
ilies and start acting like adults,” be- 
gan the counselor. 

“One of Susan’s biggest problems 
was that she was overly anxious to 
please others, which stemmed from a 
lack of self-confidence. For instance, 
she felt strongly about nursing Becky 
but lacked the wherewithal to try to 
present her side of the argument and 
run the risk of displeasing her mother- 
in-law. I tried to build up her con- 
fidence, telling her I thought she made 
good sense. As her self-esteem grew, 
she learned to assert herself more. 

“Jon, at age twenty-nine, was still in 
the throes of delayed adolescence. He 
was convinced he couldn’t function as 
a normal adult. But in therapy he saw 
how his parents’ constant pressure to 
succeed, combined with their doubts 
about his adequacy as a son had put 
him in a double bind and eventually 
led to emotional paralysis. This paral- 
ysis particularly took over whenever 
Jon felt too much stress. 

“In therapy Jon talked about his 
father and began to view him as a sad 
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| 
man who had gone into the army only’ 
after he had failed at other enter-, 
prises. Jon felt sympathy for his father, 
but doubted if they could ever be close. 
because of his father’s rigidity. 

““You may never win your father’s 
approval, and you should deal with. 
that, I suggested to him. Shortly 
afterward, Jon confronted his father 
and told him he would no longer 
tolerate his negative comments. ‘You 
haven't been a good father, Jon said, 
‘because you never believed in me.’ His 
father simply shrugged and left the 
room, his typical reaction to forth- 
rightness about emotions. 

“Jon decided that although he re- 
spected his father it would be better if 
they stayed out of each other's way. 
The family visits are now fewer. 

“Regardless of past experiences, 
Susan and Jon needed to stop blaming 
others and to take responsibility for 
their lives. Now that Becky was a 
little older, Susan wanted to finish her 


college degree. So during the day, Jon | 


stayed home while Susan went to 
school, and then at night he went to 


work, again as a waiter. He made | 


enough money that they didn’t need to 
borrow from their parents. 


several times, finally got a degree in 
business at the age of thirty-two. 

“He researched the local job market 
carefully, knowing that he wanted to 
be self-employed. Then, with a friend, 


he launched a house-painting busi- | 
ness. Although he has had more jobs © 


than he can handle, his father is still 
saying, ‘You're going to look for a 
regular job, aren’t you?’ Jon has an- 
swered, ‘No. This is what I enjoy.’ 


“During therapy, Jon realized that | 


much of his ambivalence about his 
Jewishness was tied up with his love- 
hate relationship with his father. After 
separating himself emotionally from 
his father, he came to see his religion 
as something separate and an ever- 
renewing source of strength and joy. 
He now goes regularly to temple, 
taking little Becky with him. They 
give Susan presents on Christmas, and 
she gives them gifts at Chanukah. 
Becky accepts this matter-of-factly, 
telling her friends, ‘Mommy's Catholic, 
but Daddy and I are Jewish.’ 

“Now that Jon feels like an adult, in 
charge of his own life, his sexual 
desire has returned. When last I heard 
from them, Jon and Susan were feel- 
ing far more relaxed and secure and 
Jon was dealing well with the pres- 
sures of supporting a family. Having 
survived such stresses as religious 
conflict, family opposition and money 
problems, they believe they can face 
anything the future may bring.” End 
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After |) 
Susan graduated, she stayed home |, 
while Jon, who had changed his major }‘ 
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A WOMAN TODAY 





By Arlene Burraston-White 
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I thought my ex-husband was out of my life for good. . . 
until circumstances forced us together again. 


he room is cell-like. We face 

each other, forced by the lack 

of space to sit knee to knee, 
touching. The intercom crackles, “Mr. 
and Mrs. Bentley [not our real name], 
your daughter has just been taken into 
surgery. I'll inform you the moment 
she’s in recovery.” 

Mr. and Mrs.? We’ve been divorced 
for four years! The receptionist has 
obviously assumed we are married, 
having seen us bring in our ten-year- 
old child for surgery. 

Our daughter, Millicent, was born 
strabismic, which is a grandiloquent 
synonym for cross-eyed. She was an 
extreme case; both eyes turned not just 
in toward her nose, but upward as 
well. She’d already had four opera- 
tions, the first when she was only a 
toddler. Then recently her doctor ad- 
vised that it was time for Millicent, 
now aged ten, to have yet another op- 
eration to tighten the muscles in one 
eye. This time it would be at a surgical 
center, not a hospital, and would not 
require an overnight stay. 

Leaving the doctor's office, I told my 
daughter the good news. “You'll go 
home the same day, love. Won’t that be 
a welcome change from the other 
times?” She nodded yes, but stared 
mutely at the ground as we crossed the 
parking lot toward the car. 

“Mom?” she finally began in a som- 
ber tone. “This time I want only my 
own Mom and Dad with me—no one 
else but you two. Okay?” 

No one else .. . I knew Millicent was 
remembering her last surgery a year 
and a half ago. And all this time | 
thought she hadn’t been aware of the 
pitiful antics that went on around her. 

Millicent’s father, Brad, and I 
haven’t had what anyone could call an 
amicable divorce. Ours is an intricate 
relationship, going back into childhood 
and spanning a teenage elopement, the 
struggle through his many years of ed- 
ucation, the birth of our son, Casey, and 
daughter, Millicent, and divorce, when 
he left me for a younger woman. 

The last time Millicent was hospi- 
talized, I was stunned by the elaborate 
measures he took to avoid me. “If you 
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take the elevator down,” he hissed into 
my ear through the phone at Millicent’s 
bedside, “my wife and I will take the 
stairs up.” Later he had me paged in 
the lobby: “You can come up the stairs 
now. We'll leave by the elevator.” And so 
it went during Millicent’s entire hospi- 
tal stay. Obviously, she had noticed how 
complicated those visits were for us all. 
Yet, now she was asking me if I’d spend 
an entire day with Brad. 

“I don’t know, dear,” I answered, 
“And, of course, there’s your dad. You’d 
have to check with him, too.” 

Millicent didn’t understand why I 
was hedging. It seemed a small request. 
In the past, she asked monumental im- 
possibilities, like, “Mom, let’ move 
back to Daddy.” And although she 
gave up hope of our reconciliation after 
we both remarried, she never let go of 
the image of us as friends. Once I tried 
explaining. “Darling, two people who 
never really were friends during their 
marriage probably haven’t a prayer of 
becoming pals after their divorce.” 
Her eyes filled with tears. “Well, you 
could try,” she replied. 

I must have trusted Brad to tell Mil- 
licent that he would not spend the day 
by my side, so I nonchalantly ended 
the conversation, “Well, if it’s okay 


with your dad, it’ll be okay with me.” 


He probably thought I'd tell her no. 

So here we are together in the wait-’ 
ing room. Not ten minutes ago, Milli-' 
cent walked down the corridor hand- 
in-hand with a nurse. She smiled back 
at us, waved and then held one little 
thumb up. My heart wrenched, and I 
wondered for the millionth time, God, , 
can't there be a way for a mother to 
stand in for a child at such a time? 

I catch myself staring at Brad’s profile, 
though he keeps his face averted with 
determination, concentrating on an Af- 
rican violet on a small table beside a 
digital clock. Four years certainly 
haven’t changed him much. He never did 
look directly at me. I note, with surprise, 
wisps of silver at the temples of his am- 
ber hair. I always found him appealing, 
although the years of rejection have tem- 
pered that attraction. Now, finally, I can 
coolly and objectively observe this man, | 
whe for the better part of my lifetime 
made my knees go weak. 

“Are you okay?” he seems to ask the 
African violet as he shifts nervously, 
sensing my scrutiny. 

No, I am not okay, I think. But I 
wonder what he’d do if I say I’m rot- 
ten. What if I lose my grip? We’d prob- 
ably have an instant replay of some 
unpleasant scene out of our marriage. 

True, I really did get (continued) 
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A WOMAN TODAY 
continued 





hysterical when Millicent was three 
months old and the ophthalmologist 
gave me his diagnosis. Returning 
home, I sobbed, “This little tiny baby 
will have to have several operations on 
her eyes!” Brad, I remember, calmly 
replied, “Well, if there’s some defect in 
her eyes, it’s from your side of the 
family, not mine.” 

And [ll admit I totally lost my grip 
the day she was to be admitted to the 
hospital the first time. “I can’t stand 
it, Brad, that this little person’s got to 
face such an ordeal! | won’t take her in. 
I won’t. She’s doing fine with her eyes 
as they are. Why put her through .. .” 
Brad glared at me with steely eyes and 
slowly said, “Fine. If you’re going to 
carry on like this all day, either take 
her to the hospital or don’t take her— 
either way, you'll do it without me.” 
He then spent the day on a golf course. 
| did regain my composure, of course. | 
simply had to while my two-year-old 
child was run through a day of painful 
presurgical tests. Funny, all those 
years of worry, and he never asked me 
if I felt okay. Back when he was my 
husband and I needed and wanted his 
concern, he had none to offer. 

“T am just fine.” I he to him now. 
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“So, how’s your life?” he asks me 
suddenly, in an offhanded tone. 

“Fine. And yours?” I ask, trying to 
out-offhand his offhandedness. 

“Fine,” comes his even reply. 

He’s fine. I’m fine. Our lives are fine. 
It seems everything and everyone is 
just fine and dandy. Then the dam 
bursis and tears pour down my face. 
“Ridiculous, isn’t this?” I cry. “Here we 
are, acting as if were seatmates on a 
flight to Honolulu, while our daughter 
.. . God, I hate this! All of it, which 
includes sitting here with you, playing 
out this charade.” 

The ring of hysteria in my voice is 
obvious, even to me. I lower the tone 
and measure my words: “It’s never 
over, is it? Not Millicent’s sugery, nor 
our .. . connection.” He lifts his left 
hand, reaching out to my shoulder, but 
changes his mind mid-reach and drops 
his hand back to his knee. 

I stare at the thin gold wedding 
band he’s wearing. He would never 
wear the one I bought him, because 
“Arlene, with all the sports I play, I 
could lose a finger if I wore a ring!” 
Well, maybe he plays fewer sports 
these days .. . or cares more. 

“Hey, Brad,” I continue. “Just think. 
For the remainder of our lives—liter- 
ally until death us do part—we’ll be 
connected.” I’ve started to cry again, 


despite my efforts at self-control 
“There'll be those little encounter 
during surgeries, then rendezvous fo: 
the children’s graduations. And the 
weddings with reception lines .. .” 

“Oh, for God’s sake,” he finally stop: 
me with a hiss, “calm down.” Then 
after an interminable pause, punctu 
ated by my sniffing, “I know you're 
tense sitting here with me, but try tc 
relax. She’s going to be fine, really. 
After all she’s been through in the 
past, of course you’re upset. I wish | 
could do something to help you feel 
better, but...” 

But. But what? His eyes are back to 
the African violet, and my sobbing has 
died down. I’m suddenly tempted to 
tell Brad not to worry himself in the 
least, that he has helped me plenty in 
the past. By never being there when I 
needed him and by walking out on me 
with that lovely young blond, he 
helped me learn to handle most things 
alone, as quietly as possible. 

Strangely, this kind of anger wasn’t 
in me immediately following our di- 
vorce. Brad was the bitter one, oddly 
enough, as if I had somehow betrayed 
him by allowing him to leave me. And 
he battled me over custody, and that 
battle lost, he waged war over nickels 
and dimes it seemed. “Well, the kids 
spent a week with me,” he said once, 
“so I simply deducted one fourth of the 
month’s total support.” 

“Would you tell me something?” I 
now ask him furtively. 

He nods and looks at me with eyes 
the exact hue of our daughter's. “Sure, 
if I can,” he replies. 

“When, exactly, did you begin to 
hate me? And why?” 

His eyes begin to shimmer, and he 
lowers his head once again. “I never 
hated you, I... Do you want me to 
say I’m sorry?” His voice begins to 
rise. “Is that it? Okay, I am sorry. But 
if | own up to being a jerk and a creep 
and a total ass, how will it help you 
now? I know you're bitter, Arlene,” he 
says, “but I can’t change our years 
together or make up for them. All I 
want to do is try with the kids. I know 
I never really participated in their 
lives, even before our divorce, and...” 
his voice is strained, “and I am sorry.” 

“Brad,” I say quietly, calmly, “I want 
you to know that I, too, am sorry about 
everything you could ever imagine.” 

As we both sink into a long and 
isolated silence, I feel the full weight 
of the slow passage of time. We are no 
longer distracted from Millicent’s or- 
deal by the venting of old anger. 

“Mr. and Mrs. Bentley,” whines the 
voice over the intercom. “Millicent is 
in recovery now. Everything went 
well.” We both jump up. 

From (continued on page 163) 
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SOMEONE’S VALENTINE. 
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Some months ago [| had my first 
baby. After six weeks I was feeling 
fine, so my husband and I tried to 
make love, but he was so nervous 
that it was a real fiasco. Now, a 
month later, we still haven’t had 
sex. What should I do? 


Some lucky couples easily renew the 
sexual part of their relationship after 
a green light from a physician. For 
others, the first attempts at intimacy 
are strained and blocked by hidden 
sexual barriers. 

Despite your assurances, your hus- 
band may have been afraid that sex 
would hurt you—an anxiety that ex- 
plains why your first attempt didn’t go 
smoothly. Also, a new father may be- 
gin to see his wife in a completely new 
light. He may cease to consider her a 
sexy woman and begin to view her as a 
| mother figure, not only to his child, 
but in many ways to himself. It then 
| becomes very difficult for him to imag- 
ine being sexual in any way with her. 

In my opinion, one of the keys to a 
successful marriage is the ability of 
both partners to talk about sex openly 
and to do “repair work” to their sex 
life when needed. | think you're right 
to be concerned about your current 
situation. Why not assure your hus- 
band that you desire him sexually and 
| show him that by being especially lov- 
| ing, soothing and affectionate? In a 
| short time you should be enjoying the 
| satisfying sex life you used to have. If 
not, you'd be wise to consider seeking 
| professional help. 


Whenever my boss criticizes my 
| work, I burst into tears. I know he 
| finds this very inappropriate and 
| annoying. How can I toughen up? 





| Ironically, women are encouraged to 
| experience and share feelings, only to 
|find that acting emotional is con- 
sidered unacceptable in many set- 
| tings—the office being one. So, even if 
fear, embarrassment or anger often 
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Why you feel the way you do, plus the newest psychological 
research. By Sonya Friedman, Ph.D. 


makes your eyes well up with tears, 
you can learn to control this response. 

First, make a determined effort not 
to take criticism of your work as a 
personal attack. Most often, comments 
by an employer are merely meant to 
improve work performance. 

Secondly, if you feel the urge to 
jump in and defend yourself, take a 
deep breath and force yourself to hear 
the boss out. You’ll be less likely to 
choke up and get teary if you listen 
rationally to what is being said in- 
stead of reacting irrationally to the 
mere concept of being “scolded.” 

All of this, of course, assumes that 
your boss offers criticism in a reason- 
able manner. If not—if he or she re- 
peatedly shouts or otherwise demeans 
you, or criticizes you unfairly—you 
may be in an untenable situation, and 
you'd do well to look for another job. 


My twenty-two-year-old son _ is 
coming home for a visit with his 
new girl friend, and he wants her 
to share his bedroom. I am just 
not comfortable with the idea. I 
know he is an adult, but do I have 
a right to say no? 


WHAT IS A FRIEND? 


Girls and boys tend to define 
friendship differently, accord- 
ing to Kathryn Black, a psy- 
chology professor at Purdue 
University who conducted a 
study of 160 boys and girls, 
aged 6-11. “For boys, a friend 
seems to be a pal or buddy— 
someone to share activities 
with,” she says. “For girls, it’s 
someone to confide in or 
share secrets with.” Moreover, 
while both boys and girls re- 
ported usually choosing mem- 
bers of their own sex as 
friends, more boys than girls 
said they had a female friend 
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Many parents are ambivalent about or 
disapprove of today’s liberal sexual 
mores, but they feel uncomfortable 
setting limits on the behavior of their 
grown-up children. As parents, you 
and your husband do have the right to 
say no. It’s your home, and you set the 
rules and standards. 

If you have never discussed your 
views with your son, this is the time to 
make them clear. Explain that the is- 
sue is not whether it is right or wrong 
for your son and his girl friend to sleep 
together, but whether or not you and 
your husband condone such behavior 
in your home. Your son is an adult, 
and as such he should recognize and 
respect the principles of others and be 
willing to abide by your rules. Tell him 
how pleased you will be to have his 
girl friend visit, but that she will be 
expected to sleep in the spare bedroom 
or on the couch. 


Do you have a question you'd like 
Dr. Friedman to answer? If so, write 
to Box PJ, LHJ, 3 Park Ave., New 


York, NY 10016. Regrettably, only 
questions selected for use in this col- 
umn can be answered. 





than girls did a male friend. 
Twice as many girls believed 
they couldn’t have a friend of 
the opposite sex, and half of 
the girls said they couldn’t be 
“as good friends” with the op- 
posite sex. 

These differences often con- 
tinue on into adulthood. Men 
don’t always understand what 
women mean by being 
“close.” Says Dr. Black, “To a 
man, being close may simply 
mean sharing a game of ten- 
nis, while to a woman it im- 
plies a certain intimacy.” To 
avoid misunderstanding, she 
believes couples need to be 
aware of these differences. 
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PRISCILLA 
PRESLEY 


Her 
struggle 





to raise 


Elvis’ 
daughter 





By Phyllis Battelle 


Elvis and Priscilla were married 
May 1, 1967, in a Las Vegas hotel. 





Mother and daughter in 1973 
the year Priscilla and Elvis divorced 
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n a warm, breezy af- 
ternoon in Southern 
California, a tiny, an- 
imatedly pretty fif- 
teen-year-old was strolling in 
a Los Angeles park with her 
twenty-year-old college stu- 
dent boyfriend. It was a rare 
time alone for the couple. Usu- 
ally the girl's fiercely protec- 
tive mother or his concerned 
parents chaperoned _ their 
dates. They were obviously in 
love, but they were not an or- 
dinary couple. They under- 
stood the need for strict rules. 

As they settled under a 
sprawling tree, a man sudden- 
ly appeared and began snap- 
ping pictures. Shocked and 
frustrated, the couple hurried 
to the young man’s car. Their 
brief moment of freedom had 
been stolen by a tabloid pho- 
tographer who had tracked 
down one of America’s most 
carefully guarded secrets— 
the identity of Lisa Marie 
Presley, only child of the late 
superstar Elvis Presley, and 
sole heir to his fortune. 
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hile Priscilla 
is still trying 
to emerge from 
Elvis’ shadow, Lisa 
is very much 

her mother’s girl. 








“Lisa came home absolutely | 
heartbroken,” remembers her 
mother, Priscilla Presley. 
“Right now, her boyfriend, 
Scott, is the biggest thing in 
her life. They were both devas- 
tated. The great fear is that 
they would lose their privacy, 
that they could no longer be 
openly affectionate.” 

Priscilla herself was both 
outraged and deeply con- 
cerned. “When Lisa _ goes 
through pain, I go through it, 
too,” she says quietly. But it 
was more than just a mother’s 
sensitivity to her daughter's 
distress. In the six and one- 
half years since Elvis’ sudden, 
sensationalized death, Pris- 
cilla has never permitted 
photographs of her daughter, 
not only because of continual 
kidnap and death threats— 
“which absolutely petrified 
me”—but to guarantee Lisa 
her much-needed anonymity. | 
In fact, Priscilla so scrupulous- ; 
ly guards her private family 2) 
life that when she agreed to: 
talk to the (continued) § 
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continued 





Journal about the challenge of being a 
single mother, she insisted that the 
interview be held in an office rather 
than in her Beverly Hills home. 

At age thirty-eight, Priscilla Presley 
is an exquisite woman. Her high- 
cheekboned, patrician face under sun- 
streaked hair shows no effects of the 
emotional roller coaster she has ridden 
since she fell in love with Elvis Presley 
at age fourteen, married him at 
twenty-one and gave birth to Lisa ex- 
actly nine months later. 

“T knew Lisa could never lead a truly 
normal life, but I hoped she could get 
her values straight,” says Priscilla. It 
was an awesome challenge, trying to 
keep Lisa free of psychological scars. 
“T couldn’t even take her to the super- 
market because Elvis’ picture might 
be on those cruel papers and maga- 
zines,” she recalls. 

But Priscilla couldn’t protect Lisa 
from the cruelty of her peers. “One 
day, when she was just into puberty, 
an article appeared that depicted her 
father as a sexual deviate. Lisa came 
home from school crying, ‘One of the 
kids told me about my dad. Mom, is it 
true? I would just hate him if he was 
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that way!’” Priscilla tried to assure her 
that the stories were “blown way out of 
proportion,” and were written by “sick 
people who didn’t know your father.” 
Lisa ultimately came to terms, in her 
own mind, with scandal stories. “But 
it really had a big impact on her at the 
time, and she went through a period of 
being angry and disgusted and dislik- 
ing him. I was very disturbed about 
it.” Lately Lisa has begun playing 
Elvis’ records. “And now I think she’s 
pretty proud of her dad.” 

And Priscilla is proud of her daugh- 
ter. This month, on February 1, Lisa 
Marie becomes sixteen—a_five-foot- 
one-inch sprite whom her mother de- 
scribes as “a very special young lady. 
She’s very reserved, quiet and cau- 
tious, like me. But after you get to 
know her, she’s neat.” Priscilla smiles. 

Nine years from now, when Lisa 
reaches twenty-five, she will inherit an 
estate estimated at $7 million. But for 
now, she receives a $10 per week al- 
lowance. “I’m very strong with Lisa,” 
Priscilla says. “I want her to have career 
goals, be enthusiastic about earning her 
own money. | think kids need that to 
build self-esteem. Right now, she’s saved 
twenty dollars, and that’s not bad.” 

Priscilla keeps close watch on her 
daughters friendships. “There's so 


much pretension and phoniness here,” 
she says. “Kids used to come to the 
house with Gucci bags and diamond 
earrings. I told Lisa to cool it with 
them because they’re living in a bub- 
ble. When she was little, only four or 
five, Elvis tried to give her fur coats 
and jewels. I said, ‘Absolutely not!’ and 
made him return them.” 

Ironically, Priscilla says, many of 
Lisa’s peers assume she is spoiled, “be- 
cause of who she is. Well, I am not 
raising a spoiled child! One of her girl 
friends got a Mercedes-Benz for her 
sixteenth birthday, and I sat Lisa right 
down and said, ‘Listen, kid, come with 
me to New York. We'll rent bikes and 
see what the world is really like.” 
Priscilla’s motto is: “You’ve got to put 
the ethics in right away.” 

As she talks about her daughter and 
the awesome responsibility of guiding 
her, Priscilla’s face is a kaleidoscope of 
emotions. It is with a tender look that 
she says, “Last Monday Lisa and I 
went to lunch together, and I said to 
her, ‘You know, I’ve always loved you 
because you’re my daughter, but right 
now I really like you.’ She said, “Well, 
you don’t always.’ So I had to admit 
there had been times when she’d upset 
me, and I didn’t like what she did. 
After all, we’ve been (continued) 
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through a lot, and we're still going 
through a lot. But as I looked at her, 
almost sixteen,” Priscilla smiles, “I 
thought to myself, ‘Thank God, she’s 
going to be okay!’” 

Obviously, Priscilla has had to be far 
more protective than most mothers. For 
years she taped all phone conversations 
because of the recurring threats 
against her and Lisa—and they haven’t 
stopped. “Just recently, a man followed 
Lisa to school and home for a week. 
Finally he stopped her and asked, ‘Are 
you Lisa?’ She answered, ‘No, I’m not,’ 
but he said, ‘I know who you are!’ and 
shoved a card into her hand ordering, 
‘Have your mother call me.’” Police 
tracked him down and found he was 
one of many misguided people who feel 
Priscilla caused the rock star’s death by 
divorcing him in 1973. Priscilla has be- 
come accustomed to the label “the dark 
lady of rock,” but can’t forgive the ha- 
rassment of her daughter. (Because of 
these constant threats, Priscilla under- 
standably would not allow Lisa to be 
photographed for the Journal. And the 
magazine has honored her wish for pri- 
vacy by not reprinting the tabloid pho- 
tographs of Lisa and Scott.) 

Lisa’s young romance has helped her 
to cope with the threats. Priscilla ap- 
proves of the relationship, which be- 
gan in 1982, while she was making a 
movie in the Bahamas. Scott, a film 
student, visited the set at the same 
time Lisa flew down to see her mother. 
“T introduced them, and it was love at 
first sight for Lisa,” Priscilla remem- 
bers. “Scott is bright and adorable- 
looking. And after ali, the Bahamas— 
perfect setting for a romance, right?” 

Priscilla assumed the attraction 
would cool after they returned to Los 
Angeles. “But suddenly my child just 
went berserk dieting. She lost so much 
weight she was skin, bones and hollow 
cheeks, and it scared me. | thought, 
‘Tve got anorexia nervosa here,’ and 
consulted a doctor about her.” It wasn’t 
anorexia; it was love. “I’m still con- 
cerned about her,” Priscilla says. 
“She's so tiny. But if she gains a pound 
she’s a nervous wreck. I tell her she 
looks great, and she says, “You just 
want me to look fat.’” 

Priscilla began to suspect the ro- 
mance was serious when Lisa refused 
to accompany her on their traditional 
Christmas-shopping visit to New York 
in autumn of 1982. “I phoned home to 
see how she was doing and found out 
from her teachers at school that Lisa 
had skipped a few classes.” Priscilla, 
very upset, flew back to California, 
“and sat her down for a real hard talk 
between mother and daughter. She ad- 
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mitted she’d been skipping school to 
see her boyfriend, and he didn’t even 
know it—he had thought she had a va- 
cation. Well, I respected her for being 
honest with me, but I had to do some- 
thing.” Lisa was grounded. “I wouldn’t 
let her see him for three weeks.” Rules 
were laid down: dates only on week- 
ends, and with Priscilla or Scott’s par- 
ents as chaperones. It still baffles Pris- 
cilla how the photographer who sold 
his pictures to the National Enquirer 
found the couple. “They had just wan- 
dered away from his parents’ bar- 
becue,” she says. And how did the cam- 
eraman know who she was? “The press 
always says that she’s an Elvis look- 
alike. But unless you know her name, | 
don’t think you see the resemblance.” 
Last summer, Priscilla insisted that 
her daughter go on a trip to Spain with 
students her own age—using an as- 
sumed name. “I wanted her to discover 
the value of traveling, discovering dif- 





riscilla looks 
back on her 
time with Elvis and 
thinks, “I wish I 
could live that 
life over again.” 





ferent cultures. It was a fight. She 
didn’t want to go because of her boy- 
friend, afraid she’d lose him,” Priscilla 
recalls. “I said, ‘You’re not going to like 
me for this right now, but at least try it. 
He'll still be here when you come back, 
and if he’s not, what do you want with 
him, anyway?’ Well, she went. About 
the fourth day she called and wanted to 
come home. I insisted she stay, because 
I think it’s important for kids to learn 
they must complete what they start. 
When she returned, she admitted I was 
right. And she’d experienced a new 
feeling of freedom because nobody 
knew who she was. ‘I was me,’ she said. 
‘I wasn’t Lisa Presley.’” 

It was a first step toward overcoming 
what Priscilla calls “a major identity 
crisis” for her daughter. “I feel so sorry 
for her. The first thing people ask, 
when they know she’s Elvis’ daughter, 
is ‘Well, do you sing? Do you play the 
guitar?” For now, the answer is no. 
“Lisa loves music, but she doesn’t play 
or sing,” her mother says. “She has a 
wonderful talent for writing, and I’m 
trying to bring that out in her so she’ll 
have a career of her own.” 

Lisa’s identity even prevents her 
from getting a job. “Last year she saw 
an ad for a counter girl at a delicates- 


sen, and she’s dying to earn extra 
money, so she applied and got the job. 
She came home all excited. i had to 
tell her, ‘God, Lisa, what if a reporter 
sees you? It'll be all over the front 
pages.” Priscilla says sadly, “That’s 
the terrible price she pays for being 
who she is. I tried getting her a job 
baby-sitting, just for friends, you 
know, who wouldn’t call the news- 
papers. They were all afraid that some 
harm might come to Lisa and involve 
their children. I keep telling her not to 
be afraid to be Lisa—but when she 
tries to be herself, there are always 
reminders that she’s Elvis’ daughter.” 

Priscilla is reluctant to talk about 
the drugs that caused Elvis’ death, but 
she is concerned—as are all parents 
of teenagers these days—about her 
daughter being exposed to drugs. “I’m 
worried because I know drugs are ev- 
erywhere—in the schools, in the 
streets, in the discos, in the movies. 
Lisa is aware of the drug scene, but 
she also knows how I feel about it— 
I'm so very against drugs. I’ve had my 
own experiences with them, and I’m 
sure Lisa has tried them herself, but I 
can only point out and stress the dan- 
gers to her .. . and hope for the best.” 

Priscilla’s own family background is 
very different from her daughter's. She 
was the oldest of six children of U.S. 
Air Force Colonel Joseph Beaulieu, “a 
very strict father who would say no 
without having to give you a reason.” 
The family was stationed in Wies- 
baden, West Germany, when Presley 
came to entertain the troops. Priscilla 
was just fourteen when she met him. 
Elvis was twenty-four. “We fell deeply 
in love right away,” she recalls. 

After Elvis returned to the U.S., he 
began a campaign to persuade Colonel 
Beaulieu to let Priscilla join him at his 
vast estate called Graceland in Mem- 
phis. He promised that she would be 
chaperoned by his father, Vernon Pres- 
ley, and Vernon’s wife. Priscilla would 
be sent to the best Roman Catholic 
school. She would have her own lux- 
urious quarters, with every amenity 
provided. “The negotiations went on 
for many months,” Priscilla remem- 
bers. “Elvis was a strong personality, a 
man it was very hard to say no to. But 
Father kept saying no.” 

Priscilla’ response was to “with- 
draw—from my family and everything 
else. Elvis and I were both so emo- 
tional, and nothing meant anything to 
me but being with him. I stayed in my 
room, not caring about schoolwork, 
completely unresponsive.” Ultimately 
her parents let her go. “They saw their 
daughter just breaking apart. They 
couldn’t handle a child who would 
hate them the rest of their lives. You 
just can’t use (continued on page 158 ) 
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Pain is never a laugh- 
ing matter... but with 
a sense of humor intact 
(and teeth gritted), 
noted medical writer 
tells of her odyssey in 
search of relief from 
the agony that sooner 
or later afflicts eight 
out of ten Americans. 
By Maggie Scarf 
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My sin was simultaneously adjust- 
ing the shower faucet (a rightward 
twist) while turning to hear what, 
my husband was calling up to me (a 
leftward twist). I had violated the 
First Spinal Law: You can’t turn in 
two directions at once. I had, un- 
doubtedly, violated the law on 
many prior occasions, but this 
time, punishment was swift and 
spectacular. I heard, first, an other- 
worldly “ping” in the center of my 
back, and then my spine gave way. 


I fell to my knees with a thud, half 


in and half out of the tub. 

My husband, responding to my 
cries for help, started to laugh 
when he caught sight of me, but I 
gave him a look calculated to freeze 
the entrails, and in the ensuing 


CNing back 





silence explained that something 
had gone “ping” in the small of my 
back and I believed myself to be 
totally paralyzed. 

In point of fact, the paralysis was 
gone within ten minutes, but it left 
behind a dull, throbbingly persis- 
tent pain. Had I been a back-pain 
aficionado, I would have _ inter- 
preted this as a signal to avoid any 
activity that might possibly produce | 
mental or physical tension. 

The idea is that muscles, as they 
tighten around nerves at the site 
of an injury, produce pain; pain 
brings about more muscle tension, 
which produces more pain, and a 
vicious pain cycle gets under way. 
The rabbit’s strategy—do nothing 
to compound the danger, and be 
still until it passes—should have 
been my own. But I didn’t know it, 
and the pain, which now centered 
in my right hip and ran down my § 
right leg to the knee area, con- 
tinued to get worse. 

Finally, I phoned my doctor—call 
him “Dr. A.”—and explained my 
situation. He asked, in a voice that 
suggested he didn’t mean to pry, 
whether I'd been under any emo- 
tional pressure recently. 

“Oh, yes,” I said, explaining that 
I'd been traveling almost nonstop} 
promoting a book and was finding 
it stressful and lonesome; that I 
was mourning the death of a rela- 
tive; that I had had a silly quarrel 
with an old friend... . 

“Okay, okay,” he intervened hast- ’ 
ily. Then he asked me (continued) 


LADIES’ HOME JOURNAL +» FEBRUARY 1984 H 














SO ARNE Airtel 








whether I’d engaged in any unusu- 
ally strenuous physical activities 


recently. “For instance,” he 
prompted, “jogging?” 

“Oh yes,” I replied, adding that 
I'd also been doing some very vig- 
orous aerobic-dance exercises. On 
top of that, ’d gone to Boston the 
previous week, carrying a heavy 
suitcase. “I was wearing high 
heels,” I said, “and if that isn’t 
enough—” 

“Stop!” he said, and he pre- 
scribed Valium. 

“Valium?” I was surprised, for 
this certainly seemed to be a below- 
the-neck problem. Dr. A., however, 
reminded me that Valium is a mus- 
cle relaxant that affects all of the 
body’s musculature, not merely 
brain function. “I'll call in the pre- 
scription,” he told me soothingly, 
adding that I would be feeling fine 
within a day or two at the most. 

That night, in the wee hours, I 
rolled over. Or should I say that 
three-quarters of me rolled over? 
My hip stayed where it was. I 
picked it up and brought it over to 
where the rest of me had gone, but 
it was inconsolable; it was scream- 
ing with pain, and it screamed on 
all night. 

The following morning, Dr. A., 
impressed by the degree to which 
my distress had escalated, agreed 
to examine me in his office on an 
emergency basis. The disappoint- 
ing upshot was his statement: “You 
have an injured hip.” 

This I already knew. Dr. A. 
wanted to pass my case along to an 
orthopedic specialist; his nurse 
would set up the appointment. In 
the meantime, he prescribed co- 
deine (for pain) and an anti-inflam- 
matory drug called Butazolidin, 
which might help by reducing in- 
flammation around the area of my 
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injury. “This drug can cause nau- 
sea,” he observed blandly. 

If Butazolidin didn’t make me 
better, it also didn’t make me 
worse. But the codeine had a defi- 
nite impact almost from the out- 
set—upon my IQ. During the first 
week of my affliction it seemed to 
be dropping by around twenty 
points on a daily basis. 

The orthopedist, “Dr. B.,” was a 
breezy, athletic sort of a fellow who 
kept bouncing around on the balls 
of his feet. He seemed to want to 
infuse me with positive spirit—a 
sense that I could get in there and 
win against pain. 

Dr. B.’s technicians did a series of 
X-rays—my hip, my leg, my back 
were all photographed. They re- 
vealed nothing, he told me, that 
could explain my pain. There were 
no breaks, bone changes, calcium 
deposits, etc. In fact, Dr. B. didn’t 
even believe that I had a hip prob- 
lem; he thought it was a low-back 
problem, and that the pain in my 
leg and hip was “referred,” so to 
speak, or passed along, from that 
primary injury. 

“What you need is complete bed 
rest for a week to ten days,” he 


Arnie Levin 


said, as if ordering me to the bench 
for a brief time out. “Then we'll 
start you on some physical-therapy 
exercises.” 

Have you ever been to a place 
where they give physical-therapy 
treatments? The waiting room is 
like the antechamber of hell. Ev- 
eryone is either green with pain 
(the patients) or white with weari- 
ness (the people who drove them 
there). One man I encountered, 
who was in his late thirties, had 
actually been unable to sit or stand 
for the past four months. I realized 
soon enough that I was a mere in- 
genue in the world of pain. 

My physical therapist treated me | 


— 


— 


accordingly. As she took me 
through the paces—which included 
heat, massage and ultrasonic treat- 
ments, plus abdominal-muscle- 
tightening exercises—she commu- 
nicated a sense that when it came 
to pain, she’d certainly seen more © 
interesting cases than mine! 

“Pain people”—friends who had | 
suffered incredible and torturous © 
pain for many years without so , 
much as wincing in my presence— | 
were now coming out of the closet. — 
Natalie had had a pinched nerve; | 
Maria had a disc problem; Mar- © 
garet’s difficulty, which was in her | 

| 
i 
f 


arm, had turned out to be bursitis. 
I was hearing from others about 
surgeries, back braces, neck braces 
and alternative treatments, such as 
chiropractic; and I was reading 
book after book about backs and 
back pain. j 
Maria, the most experienced and 
knowledgeable of my pain-suffer- | 
ing acquaintances, was skeptical 
about my having begun physical- 
therapy exercise so soon. “A lot of 
people don’t think you should exer- 
cise at all until most of the pain is 
gone,” she told me. She was even 
more (continued on page 134) | 
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Wheat Nuts, —yummy nuggets with a 
deliciously different taste. 


Granola Nuts ,,, —delicious nuggets 
of wholesome grains, 
with the taste of nuts. 


Sesame Nuts _,,—crunchy nuggets 
i — ; covered with natural sesame. 
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Oriental-style 


By Jan T. Hazard 
Associate Food Editor 





MENU FOR 4 


| 
|  #*Velvet Corn Soup 
*Chicken Stir-Fry 
| Rice 
| Bean-Sprout Salad 
*Orange Whip 
*Recipe given 





VELVET CORN SOUP 


Smooth and  creamy—garnished 
with slices of green onion. 


In a 2-quart saucepan combine an 
8-ounce can creamed corn with 3 
cups chicken broth; bring to a boil. 
Combine 1 tablespoon cornstarch 
with ¥4 cup water. Stir into soup 
and boil 1 minute. Beat an egg 
white and add to soup. Garnish 
with ¥4 cup sliced green onions and 
a dash of red pepper flakes. 


CHICKEN STIR-FRY 


Thin strips of white meat, colorful 
vegetables in a soy-and-sherry sauce 
enhanced with a hint of ginger. 


Thinly slice %-pound _ boned, 
skinned chicken breast. In a me- 
dium bowl combine 2 cup chicken 
broth, 2 tablespoons each dry 
sherry and soy sauce, 1 tablespoon 
each cider vinegar and sugar, a 
dash each ground ginger and 
ground red pepper. Stir well and 
pour 2 tablespoons over sliced 
chicken; marinate 10 minutes. Add 
1 tablespoon cornstarch to remain- 
ing sauce; set aside. In large skillet 
heat 1 tablespoon salad oil. Add 
chicken; stir-fry. Add a package (10 
or 14 oz.) frozen Oriental vegetables 
with 2 tablespoons water. Cover and 
simmer 2 minutes. Stir sauce and 
add to skillet. Boil 1 minute, stir- 
ring constantly. Serve with rice. 


ORANGE WHIP 


Doubly delicious blend of yogurt 
and whipped topping, spiked with 
the tangy taste of oranges. Thaw 
frozen whipped topping and orange 
juice concentrate in advance. 
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In a medium bowl! blend 1 cup va- 
nilla yogurt and 2 tablespoons 
thawed, undiluted orange juice con- 
centrate or 1 tablespoon orange-fla- 
vored liqueur into 2 cups (1 pint) 
frozen whipped topping with real 
cream, thawed. Drain an 11l-ounce 
can mandarin oranges and fold into 
whipped topping mixture. Spoon 
into individual serving bowls and 
place in freezer until serving time. 
Garnish with fortune cookie. 
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hicken, plus Valentine’s Day cooking tips 
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HELPFUL HINTS 


Need a heart-shaped cookie cut- 
ter for Valentine’s Day? Take the 
metal strip from a foil or wax- 
paper box and bend it into a 
heart or whatever shape you 
choose. Quick and easy!—Mrs. 
Frank J. Hlavac, McFarland, WI 


To soften frozen butter, grate it! 
It does the trick instantly. 
—Mildred Sherrer, Bay City, TX 





HOW TO FLAME 
FABULOUS FOODS 


Pour brandy or other spirits 
into a small long-handled pan 
and warm over medium heat. 
Remove from bummer. Using a 
long match or taper, ignite 
brandy in the pan (as pictured 
at right) and pour over food. 
Brandy will flame until all the 
alcohol has burned off. 
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La Creme* whipped topping 
s made with real cream. It even 
ooks creamy. But best of all, it | 
astes creamier than Cool Whip’ 
opping. Thats why so many 
oto But) slarmen ea cae 

a Creme topping. 

Isn't it time you made the 
switch? La Creme whipped top- 
sing from the dairy f olks Pla Grae 
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~ News for Parents 





Everything you need to know about child rearing in the eighties 





CHILD-CARE 
ACTION CAMPAIGN 


The child-care problem in_ this 
country has reached crisis level, as 
any parent knows. During the next 
decade, the situation is going to get 
worse as the number of single- 
parent families increases and more 
women enter the job market. By 
1990, it is estimated, only one job in 
four will command a salary suffi- 
cient to support a family of four, 
and three out of four children under 
age six will have working mothers. 

A new organization, the Child 
Care Action Campaign, was re- 
cently formed to address the desper- 
ate need for adequate and afford- 
able child care. For, according to 


Elinor Guggenheimer, president of 


CCAC, despite the growing number 
of working women and single-par- 
ent families, “There has been no 
concomitant increase in child-care 
services, no cohesive planning, and 
no place for the public to go for 
information.” 

CCAC is a coalition of child-care 
experts and leaders of women’s or- 
ganizations. It will act as a nation- 
al information source and referral 
service for the general public, as 
well as for care givers and com- 
munity agencies. 

CCAC has also prepared material 
on sixteen topics, including “Is 
Child Day Care Good for Children?” 
(the answer, of course, is that good 
day care is good for kids); “Careers 
in Child Care,” for women—and 
men—who are considering day care 
as employment; “Finding Child 
Care for Your Child” (how to locate 
the right day care even if resources 
are limited); “Employers and Child 
Care,” on how to get your company 
to assist with child care. To obtain 
any of these, plus a list of the other 
topics available, send a stamped, 
self-addressed envelope to CCAC, 
P.O. Box 313, New York, NY 10185. 
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IS IT ONLY A PHASE? 


How concerned should parents be 
when a four-year-old occasionally 
wets the bed or a teenager starts 
moping around the house? 

If mothers intuition tells you 
your child is emotionally troubled, 
its a good idea to take a more 
systematic look at his or her be- 
havior, advises Dr. David Shaffer, 
chief of child psychiatry at Colum- 
bia Presbyterian Hospital in New 
York City. Here are some of the 
questions top psychologists ask 
when evaluating a child. 

How persistent is the be- 
havior? Psychologists are more 
concerned about patterns of be- 
havior than about isolated inci- 
dents. Occasional nightmares are 
normal, but when a child wakes up 
terrified night after night, there is 
cause for concern. Of course, some 
behavior—such as stealing—should 
worry you after only a few episodes. 
If your child steals only once, Dr. 
Shaffer says, it’s probably not very 
significant. A repeat episode, how- 
ever, is to be taken seriously. 

Is the child’s behavior ap- 
propriate to her age? No one 
is surprised when a_ two-year-old 
has temper tantrums. But when a 
child of four falls on the floor in 
screaming fits, take notice. 

How severe are the symp- 
toms? Problems getting along 
with other kids may indicate emo- 
tional difficulties—but degree is an 
important factor. “I worry less 
about a child who has only one or 
two friends,” says Dr. Shaffer, “than 
one who has a battle with someone 
in school every few days.” 

Has the child’s behavior sud- 
denly changed? You are the 


expert on your child. Has a B 
student suddenly started failing 
courses . . . a good-natured child 


turned angry or sulky? Trouble 
could be brewing. 
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Does the problem interfere 
with your child’s life? Nail- 
biting may indicate stress, but it 
doesn’t prevent a child from func- 
tioning. A little girl so afraid of 
dogs that she refuses to leave the 
house is clearly handicapped. 

Is the problem isolated or 
one of several? A cluster of 
behavior problems is more alarm- 
ing than a single symptom. For 
example, a child who wets the bed 
causes less concern than one who 
also suffers from nightmares and is 
unusually clingy. 

If you decide your child needs a 
professional evaluation, ask your 
pediatrician and school for names of 
qualified therapists. In general, a 
good therapist should be able to 
evaluate a child in two sessions. If 
the therapist recommends _long- 
term or frequent treatments (more 
than once a week), get a second 
opinion, advises Dr. Shaffer. 


—GERALDINE CARRO 
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| Getting a balanced diet can ie ee especially 
when you're on the run. That’s why.so many 
people take supplements. They’rea safe, simple, 
‘inexpensive way to make sure you re getting 
‘recommended levels of essential vitamins and 


“minerals. Ask your doctor or pharmacist. 
® 


‘Don't take chances. Take a supplement. 
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Photo by Mike Epstein 






To receive a beautiful poster (19” x 261%”) of the above 
illustration, send this coupon with check or money order 
for $2.50 (to cover postage and handling) to: 
Normandy Marketing Ltd. 
P.O. Box 1696, Grand Central Station 
New York, NY 10163 


Make check/money order payable to Normandy Marketing Ltd. 
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CITY STATE ZIP 





NY. State Residents add applicable sales tax. Offer peste December, 1984. 
Allaw & ta weeke for delivery. Void where prohibited hv la 
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~ PARENTING NEWS 
continued 





Dr. Lawrence Balter is a practicing 
psychologist and professor of educa- 
tional psychology at New York Uni- 
versity. He also hosts a highly popu- 
lar call-in radio program on WABC 
TALKRADIO for questions about 
child rearing. 


My three-year-old has _ be- 

come very hard to handle 

lately. She constantly taunts 
me with “You can’t make me” and 
“Tm the boss.” I find myself threaten- 
ing and yelling at her all day. I don’t 
like it, and she isn’t happy about it 
either. Is her behavior typical? 


Like all healthy preschool- 
A ers, your daughter is strug- 
gling toward _ self-govern- 
ment; consequently, you find your- 
self being challenged and criticized. 

Just as your daughter might play 
dress-up with your clothes, so she’s 
trying on grown-up attitudes and 
roles. This is the process of identifica- 
tion, by which children learn their 
parents’ values. 

This is a tough time, and you’d bea 
saint if you could always keep your 
temper and your sense of humor 
when she contradicts you at every 
turn. But you should try anyway. You 
are a role model. Your child is going 
to pick up what you say and what you 
do, thus it’s important not to is- 
sue orders or bark “Because I 
said so.” But how do you deal 
with the situation without 
resorting to threats? 
First of all, remember 





that your daughter admires and 
wants to be like you. You don’t have 
to prove you're the boss. So, wherever 
possible, let her voice preferences 
and make choices. Let her pick out 
her clothes and dress herself, for 
example, no matter how ill-matched 
the ensemble she comes up with. 

Where matters of health or safety 
are concerned, try to suggest accept- 
able alternatives before the situation 
escalates into a battle of wills. If she 
refuses to take your hand crossing 
the street, ask her whether she’d like 
to hold this hand or that one. Or, 
make a game of it: You could pretend 
you're an old lady who simply can’t 
manage in the traffic unless a kind 
little girl takes her hand to cross (lots 
of dramatic possibilities here). Try 
different tactics until you find one 
that works with her. 

Of course, you’re going to blow up 
now and then, and that’s not neces- 
sarily bad—but you already know 
it’s ineffective. Just keep taking deep 
breaths and striving for consis- 
tency—one of these days she’ll as- 
tonish you with a display of sweet 
temper and good judgment. 


REYE’S SYNDROME 
ALERT 


Parents are advised to use acet- 
aminophen products instead of as- 
pirin to treat flu and other viral 
illnesses in children under sixteen 
because of a suspected link between 
Reye’s syndrome and aspirin. 

This rare, but often fatal, ailment 
is not a disease in itself but rather a 
collection of symptoms occurring asa 
complication of another disease. Typ- 
ically, the first sign of Reye’s is the 
sudden onset of pernicious vomiting 
in a youngster who is apparently 
recovering from a viral illness, fre- 
quently only a mild one. Other symp- 
toms include extreme sleepiness or 
lethargy and disorientation, proceed- 
ing ultimately to coma and death. 

Reye's syndrome requires immedi- 
ate hospitalization. If you notice sus- 

picious symptoms, call your pedi- 


atrician or go to a_ hospital 
e amergency room. The sooner 
the disease is diagnosed and 


7 therapy begun, the better 
the prognosis. 
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Knit yourself 
a pair of pretty- 
as-a-princess 
pullovers just 
like the ones 
Princess Diana 
loves. Our send- 
for instructions 
will tell you how. | 


Whimsical sheep 
scamper across this 
cuddly crew worked 
in an acrylic-mohair- 
wool-blend yarn. 
The knit-in flock, 
featuring 
one black 
sheep (what 
else?), has 
duplicate- 
stitch 
detailing. : 
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In 1905, Cecilia Biegel tried to 





break the ice with Richard Lemley by lighting up a cigarette. 


You've come a long way, baby. 
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VIRGINIA SLIMS i VIRGINIA SLIMS 





Fashions: Bill Haire Ltd. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


Regular: $ mg ‘‘tar,’ 0.7 mg nicotine—Menthol: 8 mg ‘‘tar’’ 
0.6 ma nicotine av. per cigarette, FIC Report Mar. 83. 
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Princess Diana’s 
koala bear 
maternity sweater 
transformed into a 
classic charmer that’s 
not for mums-to-be 
only. Wear it with 
trousers or skirts 
this winter. Worked 
in a bulky Shetland 
and alpaca wool in 
stockinette stitch, it 
stars a friendly 
koala that 1s 
outlined in 
contrasting-color 
duplicate stitch. 





Hair, Pascal B 
Makeuf 


Marithe & Frar Girbaud. * 
bear sweater Yarn, “Le Shetland 
Alpaga No. 2 by Welcomme 
White shirt, 9 shai'd by 
3owman Trad 
page photog) 
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nitting the two Princess Di sweaters, 


For instructions on k 
the cost of instructions, 


a check for $1.50 (to cover 

and handling) to 
Mark Distributors, Inc. 
P.O. Box 833 
Dept. 1-LHJ 
Chatsworth, CA 91311 
Make check payable to: 
Mark Distributors, Inc. 
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Add magic to your favorite casserole...or new recipes i 
Ground as a A Kemmis 


In Your Favorite Casseroles 


Just follow these easy steps to... 
ADDFLAVOR & ADDCRUNC 


Stirin can French Fried Top with remaining onions 
Onions; bake as usual during last 5 minutes of baking. 


Ground Beef’N Tater Casserole : 


1 pound ground beef 
1 package (9 oz.) frozen cut 

green beans, cooked and drained 
1 can (10% oz.) condensed 

tomato soup 
Ys cup water 
Ye teaspoon salt che 
Brown beef in skillet; drain. Combine beef, green beans, soup, water, salt and 
pepper. Pour into a 1'/-quart casserole. Combine mashed potatoes and 4 can 
French Fried Onions. Spoon potato mixture in a mounded ring around top outer 
edge of casserole. Bake, uncovered, at 350° for 25 minutes. Top potatoes with 
cheese and remaining onions and bake 5 minutes longer. MAKES 6 servings. 
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THE 
BEATLES 
Pande 

and ™ 


The surviving Liverpool 
lads are now middle- 
aged men, with upper- 
class lives. Here’ a look 
at their public past and 
private lives today. 


By Anthony Holden 


Oh, I believe in yesterday. 


t's impossible to listen 
to the Beatles’ most 
memorable hit, “Yes- 
terday”—the most recorded 
song of all time—without 
feeling nostalgic for that 
time long ago when the 
group burst into our con- 
sciousness like (continued) 
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“I didn’t 


chang know they 
their look made tennis 
for me.” shoes!” 





“*T never 
thought 
I'd wear 
Naturalizer 
*til T saw 

these!” 





8) Brown Shoe Company, a member of Brown Gr rom ies 
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BEATLES 


continued 





a combustible force. It was the winter 
of 1964, when Jane Fonda was still 
simply Henry Fonda’s lovely, leggy 
daughter, and Muhammad Ali was 
still known as Cassius Clay. But there 


was also an unmistakable feeling of 
change in the air. The official period of 


mourning for John F. Kennedy was 
over, bikinis became popular, necklines 
plunged, and suddenly, in February, 
the teenage world was mesmerized by 
four screaming mopheads with funny 
haircuts and an even funnier name. 
Ironically, the group was playing to 
a generally lukewarm reception at the 
Olympia Theater in Paris when the 
news arrived that J Want to Hold Your 
Hand had jumped to No. 1 on the U.S. 
charts and sold 1.5 million copies in 
five days. Even though no British 
group had really succeeded in America 
before (“They'll never be big in this 
market,” predicted one American pro- 
moter), Capitol Records did all they 
could to whip up fervor. Five million 
posters announcing, “The Beatles are 
coming,” were distributed all over the 
country. Radio disc jockeys stirred the 
populace into hysteria with their 


Beatle bulletins, and by the time the 





arrived in New York, 
thousands of ecstatic fans were waving 
an enthusiastic greeting from behind 
police cordons at the airport. 

If you were home Sunday, February 
9, 1964, you undoubtedly caught your 
first glimpse of the group on The Ed 
Sullivan Show. Remember? Between 
commercials for shoe polish and pain 
reliever, the boys appeared onstage, 
dressed in identical dark suits, ties 
and white shirts. And as they tapped 
their feet in time to the music, jumped 
between microphones, and shook their 


foursome had 


Beatle haircuts to the oo0-o00-o00s of 


their songs, their names were super- 
imposed on their images so the au- 
dience at home could tell them apart. 
(John’s name tag bore the coy adden- 
dum “Sorry, girls, he’s married.”) 

The appearance on The Ed Sullivan 
Show before an audience of seventy- 
three million—and the media hype 
that preceded it—marked the begin- 
ning of a phenomenon like no other in 
music history. Sullivan received over 
five thousand requests for his seven 
hundred studio seats, and the Rev. 
Billy Graham confessed that he had 
broken his golden rule and watched 
television on a Sunday. Even the new 
President, Lyndon B. Johnson, admit- 
ted to rather hking the group, though 


he did ask the British ambassador 
why they didn’t get their hair cut. 

By the following year, on their sec- 
ond U.S. tour, the Beatle haircuts no 
longer looked funny, the Beatle songs 
were ubiquitous, and Bob Dylan was 
introducing the group to the wonders 
of marijuana. Already, the long, sad 
sequel to success had begun. 

Over the next years, these Pied 
Pipers to the world’s youth would stay 
at the top of the charts just as they 
stayed at the forefront of the musical 
and cultural trends they led. As the 
years passed they metamorphosed 
from polite but frequently wisecrack- 
ing youths to children of the drug cul- 
ture to novitiates of Eastern religion 
to celebrated peaceniks (with many of 
us following right along with them). 
Then finally, in 1970, the Beatles 
broke up and went their own ways. 

Even John’s murder at the gate of 
the Dakota apartment building in 
New York City on December 8, 1980, 





failed to reunite the three remaining ! 
Beatles or mend their frayed relation- | 


ships. Not only did Paul, George and 
Ringo refuse to cooperate on a Lennon 
memorial album (all three found the 
Lennon “death industry” distasteful), 
but their public reactions to the trag- 
edy were muted. Paul surprised fellow 
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musicians in Wings (the group he 
formed with his American wife, Linda, 
after the Beatles broke up) by turning 
up as scheduled for a recording session 
in London—which only helped to fuel 
the rumors that Paul and John, in the 
end, couldn’t stand each other. George 
issued a brief statement of regret. 
Only Ringo flew to Yoko Ono’s side in 
New York City. 

Today, with their most avant-garde, 
most Bohemian—and most difficult— 
member gone, the remaining ex-Bea- 
tles (a term they all loathe) have sud- 
denly slipped into middle age. 

All in their forties, they are devoted 
to their families and wish to avoid 
excessive public attention. They go 
public only to promote their latest in- 
dividual ventures, and otherwise re- 
main the world’s richest hermits. 


Paul 


Jokingly called Squire McCartney by 
the locals in the English village where 
he lives, Paul is the richest man in the 
history of popular music, with a per- 
sonal fortune of nearly $400 million 
and an annual income of nearly $40 
million. Still, it’s not unusual to see 
him strolling into the local super- 
market in bare feet during the sum- 


| WONDER 
IF HE KNOWS 
THAT'S THE 
GIOSET? 


mer or affecting the look of an old 
farmhand in faded shirt, dirty pants 
and muddy boots. 

These days, he looks every bit of his 
forty-one years (“I didn’t recognize 
him,” says one acquaintance who re- 
cently saw the singer on a London 
street. “He’d gone so gray!”) and in 
spite of his 1980 drug arrest in Japan, 
still bears the clean-cut image that 
always seemed to contribute to his 
conflicts with John. 

The fact that his relationship with 
Lennon ended while the two were still 
on unfriendly terms has been hard on 
Paul. He was never quite as quick- 
witted or as idolized as his partner, 
and he remains a little unsure of him- 
self—especially in the wake of John’s 
public criticism of him. John said the 
McCartney of Wings was just plain 
“boring.” Yoko has since told him that 
John was fonder of him than Paul and 
the world knew after the group’s acri- 
monious breakup. And Paul obviously 
regrets that he couldn’t have been 
closer to Lennon. “If | had known John 
was going to die, I would not have been 
as standoffish as I was,” says Paul. 
“But you know how people are. If 
someone tells you to get lost, you say, 
‘Well, get lost yourself.’ 

“You don’t realize the other person 


may be feeling pain, and it’s hard to 
turn the other cheek. I wish I’d made 
more effort to try to get behind his 
‘mask’ but when he criticized me, | 
was not prepared to say, ‘You’re quite 


right, because I’m human 

“It was only after John was killed 
that I realized that he’d had a lot of 
personal tragedies in his life—his fa 
ther left him when he was only three: 


his first marriage ended in divorce; 
and he didn’t know how to relate to his 
son—I never knew how much it must 
have hurt. I can now see that I should 
have listened and put my arm around 
him. That’s my real regret.” 

In contrast to John’s background, 
Paul’s family life is a happy one and 
gives him the security that frequently 
eluded Lennon. In addition to a large 
estate in Scotland, the couple have a 
surprisingly modest two-bedroom 
house for themselves and their four 
children on a 159-acre estate in Sussex, 
and another house (Blossom Farm) is 
under construction. In the bucolic Sus- 
sex setting, which the McCartneys 
share with an army of ducks, phea- 
sants, geese, horses, cats and other 
animals, there is a strict rule that no 
creatures—not even the rabbits that 
ravage the family’s vegetable garden— 
may be killed. (continued on page 138) 
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Beauty Joarna 





Dressing 
for two 


Is she or isn’t she—the 
first few months, only 
your obstetrician can tell 
for sure. And there are 
lots of stylish ways to 
put off wearing materni- 
ty clothes until you're 
ready to share the news. 
Casual clothing is 
easy to choose—draw- 
string skirts and sweats 
that can be layered over a T-shirt or under a sweater are 
naturals. Raid your husband's closet for oversized shirts, 
sweaters, jackets. For a more formal look, try the new 
Japanese-inspired fashions. The oversize loose pieces are 
just right for layering. Later om, when you're wearing 
regular maternity clothes, attention to details and accesso- 
ries is important. Reinforce your femininity with serene 
pales—peach, white, beige—or bolder, brighter shades of 
turquoise, violet, rose. Add colorful berets; eye-catching 
earrings; gently twisted and wrapped scarves at the neck; 
slightly padded shoulders to balance new proportions. And 
pregnant execs can still look crisp and efficient with work- 
ing mom-to-be styles like the polished gray flannel blazer 
and jumper shown above from the Mothers Work catalog. 





Powder power! 


Want to make your makeup 
really last, keep colors vibrant? 
The trick is to use loose trans- 
lucent powder to “set” the look. 
On your face: Apply founda- 
tion in a shade closest to skin 
tone using a damp sponge for 
smooth, even coverage. Next, 
cream blush on cheeks for most 
natural-looking cheek color. 
Make it last by whisking loose 
powder over entire face and fol- 
lowing that with powder blush 
in same shade as the cream. On your eyes: Prime 
eyelids with foundation; apply cream shadow and/or 
soft eye pencil. Brush on loose powder over that and 
then apply powder shadow. On your lashes: Using 
fingers, brush undersides of top lashes lightly with 
powder. Apply a thin coating of mascara. Repeat once 
more for even thicker lashes. On your lips: Smooth 
on foundation. Apply color with lip brush; blot gently 
with tissue. Using a brush, whisk a fine layer of powder 
over lips. Reapply more lip color; tissue-blot gently. 







Baby yourself 


The beginning months of pregnancy, before you start 
to show, can be the toughest to get through 
—with or without morning sickness. You tire easily, 
tend to overdo trying to keep to your pre-pregnancy 
schedule. Dramatic changes are happening to your 
body, but outside of a small circle, nobody knows 
about or makes allowances for your condition. This is 
the time to give yourself a beauty ego boost. 

Concealer at inner corners and under eyes will 
camouflage dark fatigue circles. And lots of rosy pink 
gel blush will add a healthy look, applied on apples of 
cheeks and out. In later months, increased levels of 
estrogen will add that fabled pregnancy glow. 

Lots of mascara will give you a wide-eyed look, and 
neutral shades or dusty tones of eyeshadow will 
counteract puffiness. Opt for warm grays, taupes, 
khaki and soft rose or 
peach. And use eyeliner 
and mascara to enlarge 
eyes, making them a 
pretty focal point. 

You may find that 
a lighter version of your 
fragrance is more ap- 
pealing at this time— 
or you may want to 
switch to a new scent. 












Beauty 
newsflash... 


Perfect Powder 


Evesticks from 

Elizabeth Arden glide 

on smooth and silky to 

give you the best England that won't 
blend-easy, color-even compete with your 


favorite scent 
Wonder Lift Natural 
Styling Gel from 


pluses ol pressed 
powder shadow, with 
the control and easy 


portability of pencils Revlon gives short 





Exfoliance Delicate 
Facial Buff by 
Lancome works two 
sreat ways. It helps 
slough off the top 
laver of dead cells, 
then gently buffs skin 
soft and smooth 

Pears Unscented Soap 


i new version of the 


ong-lasting glycerin 
oap favorite from 


hair body and lift 
with control, boosts 
volume for long hair 
too. Free of alcohol 
and oil, it can be used 
on wet or dry hair 


nset, upper left: Hair, Pascal Bois 
sier for Glemby. Makeup, Angelica 
Novaes. Model: Inger of CLICK. In- 
set above: Hair, Stephane Lempire 
for John Sahag. Makeup, Linda Ma- 
son. Inset, left: Makeup, Rex. For 
details, along with information on 
Mothers Work mail-order catalog 
see page 132 
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Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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You may consider this an X-rated subject, but like it 
or not, graphic sex on cable television and in home- 
video movies has become a fact of life. Should you 
turn it off? Or should it turn you on? By Carol Krucoff 


hile looking for a 

Disney film to show 

at her daughter's 

eighth birthday par- 
ty, a thirty-five-year-old home- 
maker wanders into the adult- 
films section of her neighborhood 
video store. She recognizes one 
title, A Thousand and One Erotic 
Nights. A friend had_ confided 
that she and her husband enjoyed 
watching it prior to lovemaking. 
The woman looks around to 
make sure no one she knows is 
in the store. She pulls the film 
off the shelf, tucks it under a copy 
of Dumbo and rents both films for 
the weekend. 

For their tenth anniversary, a 
midwestern couple packs the kids 
off to Grandma’s and takes ad 
vantage of a local hotel’s weekend 
getaway special. They check into 
their room Friday night, switch 
on the television to the adult ca 
ble channel and don’t emerge un- 
til Sunday evening 

Sexually explicit movies and 
shows aren't found just in seedy 
downtown theaters anymore. To- 
day, with the growing popularity 
of video cassette recorders and 


56 


cable television, couples are 
watching the titillating programs 
and X-rated movies in the pri- 
vacy of their own living rooms 
and bedrooms. While certainly 
not everybody approves of bring- 
ing a little bit of Times Square 
into the home, others find watch- 
ing blue movies exciting—and 
useful. “It’s a clear trend,” says 
Nancy Dickinson, executive di- 
rector of the Human Sexuality 
Institute in Washington, D.C. 
“More and more couples are us- 
ing X-rated movies as a turn-on.” 

Market statistics reflect this 
“tune in to turn on” trend. Ac- 
cording to TV Guide, 40 percent 
of the viewers of the Playboy ca- 
ble channel are men and women 
watching together. Tony Marino, 
national marketing director of the 
Adult Video Corporation, says 
that in the past about 95 percent 
of adult film sales consisted of 
men buying the films in adult 
bookstores. But now he says that 
about 80 percent of their sales 
are in “so-called legitimate stores 
like video and record shops” and 
that, according to the most recent 
industry (continued on page 154) 





While the new sex programs 
on the television screen 
present couples with some 
personal decisions about 
watching, they are also 
creating a heated—and im- 
portant—public controversy. 


In an increasing number of 


communities across the 
country, certain citizens and 
religious groups are fighting 
hard to ban cable porn— 
cable-television programs 
that feature nudity, raw lan- 
guage and simulated but 
graphic sexual acts. With 
more than thirty-three mil- 
lion homes wired for cable, 
the stakes are high, and 
whether or not these shows 
should be permitted to air 
touches on some fundamen- 
tal questions of legal rights 
and protections 

There are several ways 
sexually explicit programs 
may appear on cable tele- 
vision. Local channels that 
are part of the basic cable 
subscription (continued) 
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Ultra-beautiful lips made ultra-simple. 


Simply beautiful! Ultra-Slim Lipstick by Maybelline does more 
than ordinary lipstick. It shapes and defines your lips with rich 
| color. It’s long and slim and easy to control. The sleek slant- 
| tip lets you put creamy, long-lasting color exactly where 
you want it. 

Ultra-Slim Lipstick. Ultra-color. Ultra-control. 

In creams and frosts. 


es 


Shaping beautiful lips has never been simpler. Ved 


4% 


Ultra-Slini Lipstick ~ 








FIGHT OVER CABLE 


continued 


cost may present such material, or 
viewers can pay extra to subscribe to a 
national channel, such as Playboy, 
which offers only sexually explicit 
shows. Subscription movie channels 
also feature uncut R-rated movies, as 
well as G- and PG-rated films. 

A reason for the popularity of cable 
is that viewers can see recently re- 
leased uncensored movies in their own 
homes. Commercial television must 
censor what it airs because it broad- 
casts via public airwaves and is there- 
fore subject to Federal Communica- 
tions Commission regulations. Cable 
television, which transmits over pri- 
vately owned wires, is exempt from 
such restrictions. 

The groups wishing to ban cable 
porn argue that pay TV should be re- 
garded as the equivalent of commer- 
cial television and should be regulated 
accordingly. “It’s the same TV set and 
the same people sitting. on the couch 
watching,” says Paul McGeady, general 
counsel of Morality in Media, a nonsec- 
tarian organization that advocates the 
application of obscenity laws. “It’s a 
ridiculous distinction whether the stuff 
comes in through the air or a wire.” 


The cable-television industry as well 
as many citizens maintains that cable 
television is different because it offers 
the viewer a choice—whether to sub- 
scribe to a channel with sexually ex- 
plicit programs. And since cable tele- 
vision doesn’t use public airwaves, a 
cable operator is entitled to the same 
freedom as a publisher under the First 
Amendment, which guarantees free 
speech. They see legislative efforts to 
curb or ban sexually explicit programs 
as government censorship. 

“By what right does someone tell 
you and me what we'll see in our 
home?” says Ed Dooley of the National 
Cable Television Association. “Once 
the state does that, we get into areas of 
government suppression.” 

So far, the federal courts have sided 
with the anti-regulators. Wherever a 
state or community has tried to legis- 
late controls over what cable television 
can offer, the laws have been struck 
down. Last year, for instance, a federal 
judge ruled that a Miami law barring 
cable shows considered “obscene or in- 
decent” was unconstitutional, but the 
city is appealing. In several other cit- 
ies and states, laws restricting cable 
television are currently being intro- 
duced or contested. 

Sometimes the battle has been 





fought outside the courts. Some cit- 
izens in Yakima, Washington, became 
upset in 1982, when Cox Cable Com- 
munications, which holds the main ca- 
ble-television franchise in the city, of- 
fered subscribers an R-rated movie 
channel called Escapade. They were 
shocked at the programs and surprised 
they were rated only R, not X. A par- 
ticular Escapade film might be what is 
known as a “hard R” and include 
scenes of a man kissing a woman’s 
breasts or a naked couple in bed, but it 
wouldn’t show such X-rated-film sta- 
ples as genitals or sexual acts. (Ac- 
cording to the National Cable Televi- 
sion Association, only a few of the 
nation’s 5,800 cable systems show X- 
rated material.) 

The angry citizens in Yakima also 
claimed that scrambling channels 
didn’t always work. So even in houses 
that didn’t subscribe to Escapade, a 
child might be able to fine-tune a set 
and get a fairly clear picture of an R- 
rated movie and listen to the sound- 
track, which wasn’t scrambled at all. 

About a dozen parents, educators 
and ministers formed the “Steering 
Committee for Television Awareness” 
and tried to convince the city to ban 
the offensive channel. The city re- 
fused. “As a parent, I do (continued) 
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A need many women have 
but few talk about. 


We 


Many married couples occasionally 
experience personal dryness caused 


Like Natural Lubrication 


by everyday tensions and stress. 
This often leads to the need for 
additional lubrication. 


K-Y* Jelly is clear and light—much 
like your own natural lubrication. 
This is a major reason why it is used 





That is why you should know 
about K-Y* Lubricating Jelly from 
Johnson & Johnson. 

Water Soluble, Non Greasy 
K-Y* Jelly is water soluble. This 
means it is not greasy or sticky. It 
also means it doesn’t leave any build 
up or residue behind. In fact, K-Y* 
Jelly washes off easily and com- 
pletely with plain water. 
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Safe 
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lubricant is needed for internal 
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FIGHT OVER CABLE 


continued 





not approve of such programs,” said 
Lynn Carmichael, the 
Yakima. “But as a public official I 
know you cannot legislate morality.” 
Rebuffed legally, the group focused 
on mobilizing public opinion. Their 
campaign got unexpected ammunition 
when another channel, Spotlight, be- 
gan offering movies, including R-rated 
ones, during the daytime and early 
evening hours rather than late at 
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mayor of 


night. This timing wasn’t deliberate; 
Spotlight didn’t have the necessary 
satellite equipment for West Coast 
scheduling, and all its shows were pre- 
sented on eastern time. Nevertheless, 
parents were outraged that children 
might turn on the TV and get Man- 
dingo instead of Sesame Street. 
Eventually, the necessary satellite 
equipment was added so the adult 
films on Spotlight could be shown at 
night, and the cable company dropped 
the disputed Escapade channel. The 
general manager for Cox in Yakima, 





Ken Schiller, said the channel change 
was made for economic reasons. But 
those who led the battle felt public — 
opinion played an important part. The 
companys move came in the midst of 
city council deliberations on whether 
to regulate cable-TV rates—delibera- 
tions that were sparked in part by 
citizens’ complaints about program- 
ming. A promotional spot announcing 
the change on the cable channel said: 
“Yakima, we're listening to you.” 

The issues that stirred citizens in 
Yakima are pertinent nationwide. For 
instance, some saw the televising of 
sexually explicit films as an invasion 
of their homes. Mary Place, the 
mother of three sons, aged ten, seven 
and four, said, “My husband and I 
teach Sunday school, and we try to 
show that love and understanding are 
basic to a sexual relationship. I object 
to having to defend these values—our 
values—against the inroads of trash.” 

Station manager Schiller pointed 
out that it was easy to avoid the R- 
rated movies. He said he offered at 
city council meetings and in news- 
paper notices to “trap” the channel — 
electronically so that nonsubscribers | 
who tuned into it would get a black, © 
silent screen. But members of the 
steering committee wanted the chan- 
nel blacked out and “un-trapped” 
for those who wanted it. “Pay TV 
has put the burden on us,” said Rev. | 
Dale Carpenter, the city’s senior pas- © 
tor. “It says, ‘We’re going to dump this 
stuff on the air, and it’s up to you to 
pick your way through it.’ We think it 
ought to be the other way around.” 

Another issue raised was the ques- 
tion of who bears responsibility for | 
guarding children from sex on cable 
TV—parents, cable operators or the 
government? Most parents do take re- 
sponsibility, and they have some 
choices. They can lay down rules about 
what children may watch, or use a 
“lock-box,” a device that will block out 
a particular channel, or refuse to buy 
an R-rated channel. 

But no parent has total control over 
a youngster’s viewing. And if they do 
watch sexually explicit shows, it’s im- 
possible to predict the result. What 
may leave one child unaffected might 
greatly disturb another. 

There are no easy solutions. The 
question of regulating cable TV will 
continue to be debated. What consti- 
tutes obscenity or indecency will differ 
from person to person. The final an- 
swer on the matter of cable porn will 
probably have to be handed down from 
the Supreme Court. End 





What do you think about regulating 
cable television? Write: The Cable Con- 
troversy, Ladies’ Home Journal, 3 Park 
Ave., New York, NY 10016. 
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Find out for yourself... 
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from Leggs Brands, Inc.—the pantyhose for 
larger women that give you the fit and comfort 
you deserve! 
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ever worn. 
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for us larger women 
one that fits so well and 
does not bind.’ 

Virginia Zwettler 

Aurora, Illinois 
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Are you spending shrewdly and investing wisely? Here 
are useful tips to help you manage your money. 





DON’T PAY FEES 
FOR FREEBIES! 


Unfortunately, there seems to be a 
booming business these days in selling 
booklets and services that the govern- 
ment provides at no charge. Here are 
some offers to avoid: 

e Don’t pay a fee to a “filing service” 
to enter the government's oil and gas 
lotteries. These services are com- 
pletely unneccessary “middlemen” 


Rx FOR THE 
UNEMPLOYED 





a The economy 
~~ may have im- 


proved, but 
there are still 
many pockets 











Shirley Kaneda 
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more, automa- 
tion and simi- 
lar economic 
changes are 
knocking some 
—== workers out of 
their jobs for good. A report by the 
California Commission on Industrial 
Innovation predicts that fifty million 
jobs may be altered because of these 
factors before the year 2000. 

But there is good news for the un- 
employed individual with obsolete job 
skills. Many colleges and universities 
are offering tuition-free (or deferred 
tuition) courses to help retrain work- 
ers. These counseling programs, work- 
shops, job banks and other services 
have been developed at the University 
of Michigan, the State University of 
New York at Buffalo, and many other 
institutions, according to the Action 
Committee for Higher Education. 

To find out what’s available in your 
area, contact the financial aid or ad- 
missions office of your local college, or 
your union if you belong to one. 
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and tend to make the lotteries sound 
much more attractive than they really 
are. To find out how the lotteries 
really work, write for “The U.S. Gov- 
ernment Oil and Gas Lottery” (585L), 
a free booklet from the Consumer In- 
formation Center, Pueblo, CO 81009. 

@ Don’t buy booklets that promise to 
reveal “hidden benefits” in the Social 
Security system. The same informa- 
tion is contained in many free bro- 
chures you can get from your local 
Social Security Administration office. 


HOW TO READ AN 


If you have invested in any stocks, 
within the next several weeks the 
mailman will bring you colorful, 
glossy annual reports chock full of all 
the information you will need to keep 
track of your investments. Here are a 
few of the items you should look at: 

Profits. Of course, you’ll want to see 
if the company’s profits—its earn- 
ings—went up or down. But you 
should also determine whether any 
major changes were the result of so- 
called “extraordinary items.” If the 
company sold its headquarters, for ex- 
ample, the resulting increase in earn- 


HELPLINE! 





Q I’m sick of worrying myself 
to death each time I bring my car 
in for repairs. How can I be cer- 
tain that I’m not being gypped? 


A 





You have reason to be nervous. 
It’s been estimated that forty 
cents of every dollar spent on auto- 
mobile repairs is wasted. But you 
can lower the odds of being cheated 
if you follow these tips: 






























@ Don’t pay anyone for information § 
on buying surplus government prop- 
erty. Simply request an application 
to be on the Defense Property Dis- 
posal Service bidders’ list. Write 
DPDS Bidders’ Control Office-2, P.O. 
Box 1370, Federal Center, Battle 
Creek, MI 49016. The Consumer In- 
formation Center also has a free 
pamphlet called Sales of Federal Sur- 
plus Real Estate (587L). (When you 
order any publication, you'll also get 
a copy of the Center's winter catalog.) 


ANNUAL REPORT 


ings may be bad, rather than good. 
Accountant’s letter. Be sure to 
read this letter, which will be at the 
end of the report. Watch out for an 
indication that the accountants were 
not willing to accept the informationf 
contained in the report. This is called 
a qualified opinion. 

Footnotes. Many investors don’th 
read the footnotes and thus miss ou 
on much important information. 
Management discussion and 
analysis. Turn to this analysis fo 
information about company plans 
such as future growth. 


4 


e@ Look for mechanics who have been: 
certified by the National Institute for’ 
Automotive Service Excellence. 
@ Use a credit card to pay for repairs." 
Then, if you have a complaint, and’ 
you've made an effort to resolve it with 
the mechanic, you can inform the card) 
company in writing that you'd like to’ 
withhold payment until the dispute is 
settled. (To do this, the repair shop! 
must be in your state or within one 
hundred miles of your home, and the’ 
repairs must cost over $50.) 
e If you can’t solve a problem yourself | 
you can seek mediation or arbitration 
through your Better Business Bureau 
or, if you’re one of its members, the’ 
American Automobile Association. 
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This is the second article 
in the LHJ series on education today 


WEN SMART Kids: 


CAN+T LERN 


Reading, writing and arithmetic are basic to a 


good education, but millions of our school children 
suffer from mysterious learning disabilities that 
keep them from mastering these fundamen- 
tal skills. Here’s what every parent should 
know about learning disorders. By Nancy Rubin 





n estimated one out 
of every ten school 


4 children in Amer- 
B ica suffers from 


a perplexing disability. If 
these children had a physi- 
cal illness, government offi- 
cials would have declared a 
health emergency long ago. 
But a learning disability isa 
handicap so subtle that it 


often goes undetected, and 
its the reason millions of 


smart children with good ed- 


ucational opportunities can’t 
learn to read, write, spell or 
perform simple arithmetic. 
Experts are baffled by 
what causes or constitutes a 
learning disability. They do 
know, however, that it affects 
the thinking processes so 
that children don’t perceive 
and process information ap- 


ARE EWS: 


propriately. They also know 
that many people with 
learning disabilities have 
average or above-average in- 
telligence—Albert Einstein 
and Thomas Edison, for ex- 
ample, were learning-dis- 
abled—and that this invisi- 
ble handicap occurs in boys 
more often than in girls and 
tends to run in families. 
“Learning disability” is 
actually an umbrella term 
that includes a range of 
handicaps, such as develop- 
mental aphasia  (impair- 
ment in ability to communi- 
cate), Attention Deficit Dis- 
order (inability to concen- 
trate), and visual and audi- 
tory perceptual problems. 
But one of the most common 
learning disabilities is dys- 
lexia, which is_ (continued) 








A mothers 
painful 
search for 
answers 


By Lois Duncan 





Four of our children were 
academic achievers. It wasn’t 
until 1978, the end of fourth 
grade, that it became appar- 
ent that our fifth and youn- 
gest child, Wayne, would not 
automatically follow in his 
sisters’ footsteps. 

“Wayne has done nothing 
this year but goof off,” his 
teacher told us. “He’s refused 


to follow instructions and 


has turned in almost none of 
his assignments.” 

When we both confronted 
Wayne with this, he seemed 
bewildered. “She just keeps 
saying she told me things 
when really she didn't,” 
he (continued on page 163) 
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_ LEARNING DISORDERS | 
continued 


specifically a reading disorder. Experts 
suspect that dyslexia occurs frequently 
in English-speaking nations because 
the language has so many exceptions 
to its rules. This exacerbates whatever 
fundamental language difficulties a 
dyslexic has. 

Generally, the most obvious sign of a 
learning disability is underachievement 
in written or oral language or mathe- 
matics. More specific characteristics 
may include bizarre spelling errors 
that seem to bear little resemblance to 
the basic sounds and syllables of the 
spoken word (i.e., “bfdelt” instead of 
“felt,” or “antisysen” for “anticipa- 
tion”), illegible handwriting, lack of 
organizational skills, inability to fol- 
low multiple directions and difficulty 
in remembering the sequence of 
things, such as the days of the week or 
the months of the year. Many learn- 
ing-disabled children are confused 
about directions in time and space 





incurable affliction is especially diffi- 
cult because you didn’t know about it 
at first,” says one mother whose son 
was diagnosed as dyslexic when he was 
in grammar school. “I'd do anything to 
make things right for him.” 

Medical experts are trying to make 
things right. In the mid-1920s, Dr. 
Samuel Orton, a neurologist and psy- 
chiatrist at the Iowa State Psycho- 
pathic Hospital, observed that some 
individuals reversed letters when 
spelling, were confused between left 
and right and wrote from right to left. 
Because of this confusion, he believed 
that the trouble was the result of com- 
petition between the two sides of the 
brain—the left, which controls the 
language centers, and the right, which 
is responsible for visual, spatial and 
motor skills. He called the competition 
“mixed dominance.” 

With the increased interest in early 
education and new advances in brain 





(such as up and down, yesterday 
and tomorrow) and often place 
marks on their hands to tell right 
from left. Hyperactivity or inatten- 


As a child gets older, 
a learning disability 





tive behavior is often associated 
with the handicap. 


can cause secondary 





“Many of the symptoms are nor- 
mal behavior for children under the 
age of eight,” observes Dr. Rita 
Rudel, clinical professor of medical 
psychology at the Columbia Univer- 


emotional problems 
that are as damaging 





as the disorder itself. 





sity College of Physicians and Sur- 
geons, “but slowness with word re- 
trieval, difficulty with blending or 
segmenting sounds and trouble with 
sequences are indicative of a more pro- 
found language problem.” 

As a child gets older, a learning dis- 
ability can cause secondary emotional 
problems that are just as damaging as 
the disorder itself. Since some learn- 
ing-disabled children have directional 
confusions and misperceive body lan- 
guage, they can become the butt of 
class jokes. “It’s not just a question of 
these children learning the three Rs,” 
says Dr. Larry Silver, deputy director 
of the National Institutes of Mental 
Health, “but also of learning to play 
hopscotch or football, setting the table 
and understanding the verbal puns 
made by other kids.” They may also 
become hostile, withdraw from all so- 
cial contact, or even commit crimes. A 
recent study by the National Institute 
for Juvenile Justice and Delinquency 
Prevention found that twelve- to fif- 
teen-year-old males with learning dis- 
abilities were twice as likely to have 
police records as nondisabled youth. 

There are emotional problems for 
parents, too. “Accepting that your 
cherished child has this mysterious, 
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research over the last decade, learning 
disabilities, especially dyslexia, have 
been the focus of stepped-up scientific 
efforts and theories. One of the newest 
is based on the fact that there are ex- 
aggerated differences between the left 
and right sides of the brain in male 
newborns. Dr. Keith Conners, director 
of the Laboratory of Behavioral Medi- 
cine at Children’s Hospital Medical 
Center, Washington, D.C., suspects 
that the additional testosterone (the 
male hormone) in the embryo may be 
the clue. He thinks that this addi- 
tional developmental step of the em- 
bryo places boys at a higher risk of 
neurological dysfunction and hence of 
dyslexia. 

Other scientists are looking for an- 
swers in the cellular structure of the 
brain. Recently, neurology professor 
Albert Galaburda of Harvard Medical 
School and Dr. Thomas Kemper of 
Boston City Hospital conducted land- 
mark research on the brain of a dys- 
lexic man who died in an accident. 
While the brain appeared perfectly 
normal to the naked eye, microscopic 
examination of thin slices of the brain 


revealed a genera] immaturity in the 
structure of the left side of the brain 
as well as in the cells of its language 
centers. The doctors found gray-matter 
cells in parts of the brain usually con- | 
taining white matter, as well as a dis- 
ordered arrangement of nerve cells in 
the cortex, or brain covering. 

As a result of such findings, Drs. 
Galaburda and Kemper have con- 
cluded that profound differences may 
exist in the brains of dyslexics. which 
may be the result of some chemical 
abnormality during an early stage of 
fetal development. Such chemical ab- 
errations, says Dr. Galaburda, may 
have a genetic component. which 
would explain why dyslexia tends to 
run in families. 

One controversial and popular the- 
ory, advanced by psychiatry professor 
Harold Levinson of New York Univer- 
sity Medical Center. attributes the 
dyslexic’s confusions to a malfunction 
in the cerebellum (a_ primitive | 
structure at the back of the brain) 
and to the inner-ear system, rather | 
than to a dysfunction in the brain’s 
language centers. He often pre- 
scribes a course of anti-motion-sick- | 
ness medication. Some members of | 
the scientific community have crit- | 
icized his theories. 

Many experts say the best treat- 
ment is a multisensory approach, 
such as the method developed by. 
Dr. Orton and educator Anna | 
Gillingham. According to the prin-. 
ciples of their method, the student 
is shown a printed letter on a small. 
card. He pronounces both the name 
and the sound of the letter. Then he 
traces the shape of the letter with his 
hand. Later, he copies the letter on 
paper, and eventually writes it from 
memory. With this repetitive drill, the | 
student is gradually able to link the! 
visual letter shape with the oral sound 
and begins to read. The Orton- 
Gillingham method has been widely 
adapted and is used in many schools. 

In fact, some type of remedial help! 
in schools is mandated by law. The 
Education for All Handicapped Act in 
1975 guarantees that school districts 
provide special programs for handicap- 
ped children, including those with} 
learning disabilities. But in all too 
many schools. the special program for | 
the learning-disabled means being 
placed in nonspecific “slow learner” 
reading classes or being grouped with 
students who are mentally retarded or | 
emotionally disturbed. Sometimes, the 
schools are even reluctant to test stu- 
dents with suspected learning disabili- 
ties because of the added expense, the 
subtlety of the disorder or the educa-. 
tor’s ignorance. 

‘Many times the schools (continued) 
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LEARNING DISORDERS 


continued 





are in the dark ages about dyslexia,” 
observes Dr. Judith Birsh, former pres- 
ident of the New York branch of the 
Orton Dyslexia Society. “It’s a matter 
of the parent becoming well informed 
enough to act as the child’s advocate 
and then educating the school system 
year after year through the entire 
span of the child’s education.” 

Parents, however, may be confused 
about whether their child has a learn- 
ing disability, especially if the child 
has tested normally on standard 
achievement and intelligence tests. If 
a child has a normal or high IQ and is 
doing poorly in school—often an indi- 
cation of a handicap—parents should 
be sure the child is given a special 
battery of tests to examine his learn- 
ing abilities. If the school district is 
not able to make such an evaluation, 
parents have the right to insist that 
the tests be done outside the system at 
the district’s expense. 

While there are dozens of tests, here 
are a few common ones: 
® Wechsler Intelligence Scale for Chil- 
dren—Revised 
@ Wide-Range Achievement Test 
@ Gray Oral Reading Test 
@ JOTA Word List 
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The secret is 





out! 
Bakers Secret 


America’s #1 Bakeware 


Win $10,000! 


Get a $2 refund and a chance 
to win up to $10,000. Forms 
and details at your store.* 


“Ohio residents: For details and official 


rules write PO. Box 3446, Syosset. NY 11775 


e Ayers Handwriting Scale 
@ Bender Visual Motor Gestalt Test 
e Slingerland Screening Test 


@ Peabody Individual Achievement 
Test 

@ Illinois Test of Psycholinguistic 
Abilities. 


Once a child is diagnosed as learn- 
ing-disabled, experts advise parents to 
work closely with the classroom 
teacher. Since learning-impaired chil- 
dren often demonstrate a variety of 
contradictory academic skills and 
weaknesses, the teacher may not en- 
tirely understand the true nature of a 
child’s problem. 

If parents are unhappy with how the 
child’s school handles the disability, 
they may decide to send him to one of 
the private boarding schools for lan- 
guage-impaired children. Tuition at 
their schools, however, ranges from 
$8,000 to $13,000 a year. A more popu- 
lar solution is to hire a private tutor. 
For tutoring to be effective, most ex- 
perts suggest that the child attend ses- 
sions at least twice a week. Costs vary 
from $10 to $35 an hour, depending on 
the region of the country. And these 
costs can occasionally be deducted as a 
medical expense. 

While early intervention is impor- 
tant, the child’s progress is likely to be 
slow through the elementary-school 








years no matter what is done for him. 
“It's like trying to teach your child to 
walk before he’s able to,” explains the | 
mother of a dyslexic child. “You can § 
get your child into a good academic | 
program, but then you've simply got to | 
wait until he’s capable of the next | 
step.” In the meantime, psychiatric 
counseling may help the child and his 
family come to grips with the disabili- 
ty, although experts caution that 
therapy alone is of little value—it 
should be pursued in conjunction with 
education remediation. 

The majority of learning-disabled 
children grow up to lead fulfilling, sat- 
isfying lives. A recent study at the 
Gow School, a private college prepara- 
tory school for learning-disabled boys 
in Upstate New York, indicated that 
58 percent of its graduates went on to 
earn college degrees. But perhaps 
most importantly, these children often 
have special talents in music, art, de- 
sign, engineering or other areas that 
more than make up for their academic 
difficulties. “Many dyslexics and mem- 
bers of their families are unusually 
gifted,” explains Dr. Galaburda. “Nat- 
urally, we have to speculate that there 
must be some evolutionary advantage 
to the trait.” 

While children never outgrow their 
learning disorders, many, given proper 
help, do learn to compensate for them, | 
and their personal struggles have re- 
wards of their own. “Because I had to 
work harder than my peers to get 
where I am today, I’m better able to 
handle frustration,” says Steve Schaefer, 
twenty-four, a newspaper sports editor 
who is dyslexic. “In many ways, I think, 
I’m better prepared for life.” End 


For more information about 
learning disabilities, write: 


Orton Dyslexia Society 
724 York Road 
Department L 
Baltimore, MD 21204 


Please enclose $1 for postage and 
handling. 


The Association for Children 
with Learning Disabilities 
4156 Library Road 
Pittsburgh, PA 15234 


Please enclose $1 for postage and 
handling. 


Foundation for Children with ¥ 
Learning Disabilities 
99 Park Avenue 
New York, NY 10016 
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Are you getting the 
most out of your job, 
and making the most 
of yourself? Here are 
answers to your 
questions on working 
life—in the office 
and at home. By 
Shirley Sloan Fader 


Am I better off just asking for 
Q a raise, or should I mention a 
specific amount? I don’t know 


if I have the nerve to ask for the 
amount I think I deserve. 


i Get your courage up—it will be 
A worth it. Small token increases 
go annually to many people 
who simply ask for a raise. You may 
have to compromise and accept less 
than you requested, but your chances 
of receiving an increase that matches 
your expectations are much better 
' when you name a specific sum. When 
asking for the increase, it also helps 
to detail the ways you’ve expanded 
your productivity, duties, etc., thus 
indicating why you’re worth more. 


My new boss keeps handing 
() “important” new work on 

top of my regular assignments. 
I've worked successfully for years and 
know I’m quick, but I can’t keep 
up and she is getting very annoyed 
with me. 


. Many bosses are so pressured 

A‘ their own responsibilities 

that they rarely think about 
how long your assignments take. Sit 

1 down with your boss and explain that 
although you’re anxious to do a good 
job with the work she gives you, you 
need more time to do each job well. 
Go over your basic assignments and 
show her how long they take. Then 
each day, establish priorities with 
her. When she hands you a new as- 
signment, ask if she wants it done 
before or after the other work that 
has been scheduled. 











Women getting ahead 


By becoming part of your plan- 
ning, your boss will automatically 
develop a more realistic feel for how 
much work she can reasonably ex- 
pect. And, in order to get her special 
projects done quickly, she may then 
eliminate, condense, or reassign 
some of your other tasks. 


My son was in an athletic acci- 
Q dent, and he'll need months of 
operations. People at work 
mean well, but their questions about 
his health and treatment only serve to 


upset me. I don’t know what to do. 


You are not alone. People with 
A other personal problems such as 

a sick parent or husband’s un- 
employment face the same difficult 
situation you have. Solve it by limit- 
ing how and when you talk about it. 
Just say something like “Things are 
coming along,” which prevents each 
inquiry from becoming a detailed up- 
date. You can eliminate all discus- 
sions by saying, “I really appreciate 
your asking, but I’m better off if I 
don’t talk about it at work.” 

You do, however, want to be extra 
careful during this time of hardship. 
Despite their expressions of sympa- 
thy, your superiors will be concerned 
about your ability to maintain the 
quality and quantity of your work. If 
your performance or attendance de- 
teriorates, many employers will feel 
they can’t keep you. 


I'm divorced and have two 
Q school-aged children. Are em- 

ployers likely to be prejudiced 
against hiring me? 


Not at all. A National Person- 
A nel Associates survey discovered 

that many employers are very 
willing to hire a divorced mother be- 
cause they believe she needs the job 
and will be a reliable worker. It’s 
only while a couple is deep in the 
emotional turmoil of getting a di- 
vorce that many employers are preju- 
diced against hiring either a man or 
a woman. 


I’ve just been promoted and for 
Q the first time have to supervise 
other people's work. Is it better 
to give everyone detailed plans about 


It depends on the kind of work 
A your people do. According to Pe- 


Som, Sal fl 














how I want the work done or let them 
handle their jobs in their own ways? 


ter Brownell of the Sloan School 
of Management at the Massachusetts 
Institute of Technology, if the work is 
rather boring and routine, you'll get 
better productivity by being flexible. 
If the work is complex, your team 
will welcome clear guidelines from 
you as to exactly what you want ac- 
complished and what your criteria 
are for “a job well-done.” 


Job/Career 


EWS 


Out of your paycheck: Don’t be 
surprised if your employer increases 
the amount you contribute for health 
benefits. It’s a growing national trend 
as companies try to cope with rising 
health costs without totally eliminat- 
ing any of the benefits. 

Skin trouble: If your doctor can’t | 
solve your problem, it may be job- 
related. For example, abietic acid— 
present in certain kinds of paper 
used in offices—has been found to 
cause a form of dermatitis similar to 
eczema. When women afflicted with || 
this condition stopped handling the 
paper, their skin healed. Other stub- 
born skin diseases have been traced | 
to typewriter ribbons, carbon paper, | 
and carbonless forms known as NCR. 
These products contain irritants that 
cling to hands and fingers and end 
up elsewhere on the body, including 
your eyes. If it turns out your prob- 
lems are caused by these particular 
office chemicals, your doctor may | 
then be able to prescribe medications 
specifically targeted at those _irri- 
tants. Also, once you know the cause, 
you can experiment with other kinds 
of office supplies. For a complete 
guide, see: Office Hazards—How 
Your Job Can Make You Sick, by Joel 
Makower ($6.95, Tilden Press), at 
your bookstore, or write 1737 De- 
Sales Street, NW, Washington, DC 
20036. (If ordering by mail, add $1 
for postage and handling.) 

More pay: If you do personnel 
work, look for an employer that uses 
the trendy new “human resources” 
labels for the jobs instead of calling it 
“personnel work.” According to a 
new survey of three hundred major 
companies, employers using the 
“human resources” labels pay up to 
30 percent more for the work. End | 














These days 
a beautiful smile 
“can last you a lifetime. 


On your first visit to the dentist, perhaps the hygienist used 
a soft bristle Butler” G-U*M?® toothbrush to show you how to 
clean along your gum lines. Maybe she had you chew Red-Cote" 
tablets to see where your brush missed. Then she showed you how 
to floss and sent you home with a Butler dental kit. If she 
did, you're lucky. You're part of the Butler generation. Butler 

In your mom's time, the dentist may have sent her home 
with a lollipop. Grandma only went to the dentist when a 
tooth ached. 

But your generation grew up practicing better dental 
hygiene techniques. You learned early that Butler's soft, 
rounded and tapered bristles are specially designed plaque 
removers that help prevent gum disease and gum line cavities. 

So keep up the good work! Ask for a Butler G-U*M tooth- 
brush at your favorite store. When you're a grandparent we 
want you to smile just as pretty 


as you Go right now. Butler 
® 


_ Years from now you'll think of Butler when you smile. 
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Discover the best of 
Rio, from its dazzling 
white beaches to its 
pulsating nightlife. 
And then, let LHJ 
food editor Sue B. 
Huffman introduce 
you to a taste of 
Brazilian cuisine. 





A GEM 


OF A CITY 
By Esther Fredien Kelly 


It is said that Rio de Janeiro is the 
world’s most beautiful city. Eight mil- 
lion Cartocas (Rio residents) live be- 
side sparkling blue-green bays that 
splash up to soft white sandy beaches. 
There’s a still lagoon at the city’s 
center, and bare mountain peaks 
fringed with lush tropical forest sur- 
round its outskirts. 

Rios man-made _ features are 
equally impressive: mosaic-tiled boul- 
evards flanked with sleek high-rises, 
fine museums and theaters, glam- 
orous shops and nightclubs, lazy 
sidewalk cafes and swank hotels that 
look like wedding cakes. 

But there’s something more that 
sets Rio apart—a lightheartedness 
and a cosmopolitan sensuality that 
no movie, song or dance—except 
maybe the sultry bossa nova, created 
here—has ever managed to capture. 
There's really only one way to get the 
feel of this city, and it takes a good 
week or more. 

Start by looking things over from 
above. Every half hour a cable car 
ascends Sugar Loaf mountain (the 
one on which James Bond fought 
Jaws in Moonraker) located on the 
north end of Copacabana Beach. For 
even more panoramic views, es- 
pecially just before sunset, hop the 
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Rio THE CE. Ear 
CAPTIVATES THE SENSES 













20-minute tram up Corcovado, the 
mountain on the other end of the 
beach. It leaves you at the mountain’s 
crest where the famous 120-foot 
statue of Christ spreads its arms to 
bless the city, the bay, nearby islands 
and the sea. 

Then loll your afternoons away on 
any of sixteen beaches. Check out 
Copacabana Beach for its restaurants 
and gaily umbrellaed cafes along the 
boulevard, or, if you want to avoid 
the crowds, opt for the equally fa- 
mous Ipanema. Almost next door, it’s 
younger, trendier, less frenetic, and 
just as beautiful. 

When the sun dips behind Two 
Brothers mountain, it’s time for a 
batida, made with Brazil’s local rum. 
Have one at Garota de Ipanema, a 
fun-loving cafe one block from the 
beach where the lyrics to “The Girl 
from Ipanema” were penned. 

For the pure pleasure of sightsee- 
ing, grab your guidebook map, hail a 
taxi (they're cheap) and head for the 
Botanical Gardens, where you'll find 
7,000 different tropical plants includ- 
ing the Venus flytrap. Then on to 
Quinta da Boa Vista, the pink and 
white palace that was once home to 
Brazil’ imperial family and these 
days serves as a zoo and museum. 
And, if you’re interested in architec- 
ture, visit Old Rio with its belle 
époque houses, baroque churches, 
and the Theatro Municipal, an exact 
copy of the Paris Opera but only one 
quarter the size. 























Rios largest department store, 
Mesbla, is nearby for browsing or 
souvenir shopping. Or visit Rio Sul 
near Sugar Loaf, a sprawling arcade 
of three hundred expensive shops. 
Designer boutiques also run along 
Rua Visconde de Piraja, the fashion- 
able main street in Ipanema, but re- 
member that imported items cost 
more in Rio than _ back home. 
However, if the favorable exchange 
rate continues, you can feel rich 
splurging on Brazilian-made leather 
goods—handbags, boots, and shoes— 
that sell for a small fraction of their 
U.S. price. Duty-free $25 bags, for 
example, could run $100 in the 
States. Items made of snakeskin and 
alligator, when you can find them 
(and if conscience allows), are about 
half-price. 

Gemstones are the most tempting 
duty-free bargain—emeralds, aqua- 
marines, tourmalines, amethysts, 
topaz—and there's a jewelry store to 
catch your eye in every hotel. Make 
sure you shop around, though, since 
prices vary considerably. 

A tip: To get the most for your 
money while in Brazil, plan to pay 
with cash or traveler’s checks instead 
of charging. Most shops and even 
hotels will give you a much more 
favorable rate of exchange than the 
official one that is used to convert 
cruzeiro amounts into dollar totals 
on your credit-card bills. 

Rio’s nightlife can be glamorous or 
riotous, and often (continued) 
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A HAND CREAM 
FOR WHE 
ALL ELSE FAILS. 


Slashing cold winds. Icy, batter- 
y waters. Temperatures that defy 
e bottom limits of the thermome- 
. These are the elements that 
ve caused Arctic fishermen to 
dure the pain and unsightliness 
severely dry, chapped, rough, 
d hands. 

And these are the exact prob- 
ns that Neutrogena® Norwegian 
rmula Hand Cream was originally 


984 Neutrogena Corn 


invented to solve for them. 

It’s the very reason why we 
are so confident that this unique, 
proven hand cream can help you 
where all others may have failed. 
Clinically tested and recommended 
by dermatologists, it is the serious 
hand cream for serious problem 
hands. (Note: It is also for women 
who are simply serious about want- 
ing soft, beautiful hands). 


In fact, it’s so concentrated just 
a small amount produces dramatic 
results. It actually helps promote 
healing. So you can have hands 
that are beautiful to see, beautifully 
soft to touch. 

For when all else fails, 
Neutrogena Norwegian Formula 
Hand Cream won't fail you. 
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Orville Redenbachers: 
Americas Lightest, 
Fluffiest Popcorn. 


“My Orville Redenbacher’s ° Gourmet® 
Popping Corn pops lighter and fluffier than other 
popcorns. So it tastes lighter and fluffier, too. Each 
tender morsel just melts in your mo 
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RIO 


continued 





both. For nonstop samba try the $10 floor show at 
Canecao, a barn-sized club near Sugar Loaf. Or if your 
taste runs more to disco, you can dance all night with 
jet-setters at Regine’s for a $15 door charge. 


It is said that Rio de Janeiro is 





the world’s most beautiful city. | 





Of course, for serious merrymaking, there’s Carnaval i 
next March 3 to 6. Simply the greatest show on earth, it | 
climaxes with the world-famous Sunday-night street , 
parade, in which 40,000 Cariocas shuffle and samba the 
mile-long course in their fantastic finery. The dancers 
all belong to “schools’—the term used to describe the 
neighborhood associations of people who live in favelas , 
(shanties) on the suburban hills surrounding Rio. Each 
year, a dozen schools, some 3,000-members strong, com- 
pete for prizes in the Samba School Parade. It’s serious 
business: From July to February you can even attend 
their weekend rehearsals, which inevitably turn into 
uproarious samba fests. 

The schools march with half-hour breaks between 
them, so that for one whole night and a morning— 
sixteen hours—you alternately catch your breath and 
get shaken to your back molars when the gigantic, 
amplified drum corps pass by. Though the street fes- 
tivities are well policed, you should beware of pick- 
pockets and wear no exposed jewelry. 

Carnaval takes place in two worlds, and you can enjoy 
both. The poor dance in the streets. The rich revel at 
immense parties held in ballrooms, nightclubs and pri- 
vate houses. Go for the glamour. Your hotel can arrange 
$25- to $125-tickets for you for most of these affairs. (Or 
you can watch them on the hotel TV.) Bring some kind 
of costume—a sequined mask or feathered headpiece 
will do, worn over anything from an evening gown to 
slim pants, heels and a cool silk top. (Nights are balmy, 
and our winter is Brazil’s summer.) 

Remember, Carnaval is very popular, so play it safe 
and book ahead. The city is full of hotels of every class. 
If upward of $150 for a double room a night doesn’t faze 
you (a bit more during Carnaval week), there’s the new, 
deluxe five-star Rio Palace and the famed old 
Copacabana Palace, a romantic dream of luxury and 
beauty. In Ipanema, which faces south, the new Caesar 
Park bestrides the beach, while its lovely rooftop pool 
and restaurant command the horizon. Or, if you’re on a 
budget, there are dozens of moderately priced hotels. 
Any travel agent can help you choose one. 

But before you make your hotel reservations, check 
out package deals. Travel agents currently offer Care- 
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Rio’ nightlife can be glamorous 
or riotous, and is often both. 
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free David and International Weekends tours, for exam- 
ple, which include round-trip economy charter fare on ¥ 
Pan Am, six nights double-occupancy in a moderately 
priced hotel, transfers, and some sightseeing, all from © 
around $500 per person, tax included. That’s a bargain & 
considering that airfare alone when booked separately 
starts at $1,000. 





PS § 






By Sue B. Huffman 





As a kid, I wanted to be “The Lady of Spain” and later 
on “The Girl from Ipanema.” Brazil! Even the name 
conjured up visions of glamour and romance. In my 
twenties, I regularly sambaed around the living room 
with the vacuum cleaner or in my chair as I faced the 
typewriter. Rio headed my “must visit” list—no safaris 
for me, thank you. Just plop me down amongst all those 
beautiful people, all that revelry and all that good food. 

Finally, in the spring of last year, as a guest of Varig 
Airlines, I found myself flying down to Rio with a group 
of food writers to sample the local cuisine. Nobody ever 
said that a food editor's lot is not a happy one. 

Our week-long eating fest kicked off with caipirinhas, 
wonderfully potent drinks consisting of cachaca—a 
young Brazilian rum made from sugarcane, limes and 
sugar. By the second round we had learned to order 
them with “muito limone e poco, poco, poco azucar” (lots 
of lime and just a tiny bit of sugar). Drinks were 
followed by a bountiful meal at the impeccable Ouro 
Verde restaurant, where we sampled two popular local 
fish: namorado and badejo, which is similar to sea bass. 
Try both—they’re absolutely wonderful. 

We continued to eat superbly throughout the rest of 
the week. Le Pré-Catelan restaurant in the Rio Palace, 
with its stunning decor, and the Meridien’s Le Saint 
Honoré, with its awe-inspiring view of Copacabana 
Beach, both deserve top honors for their nouvelle French 
cuisine. At Antiquarius in the Leblon district, we 
sampled our first baccaloa, a mouth-watering specialty 
made with cod, potatos and onions. 

Another find: churrascarias, where grilled or bar- 
becued meats called churascos, which hail from the 
cattle country of Southern Brazil, are served. The abun- 
dant quantities and almost endless variety of meats— 
including sausages, smoked ham, pork tenderloin, baby 
ribs, lamb chops, beef ribs, chicken ... make these 
restaurants the best bargains in Rio. My favorite was 
Churrascaria Mariu. 

On the other hand, if some middle of the night your 
tastebuds long for home, there’s the Pizza Palace in 
Ipanema, where flavorful pies draw a jet-set overflow 
from the private Hippopotamus Club next door. (You 
just might bump into Pele, Brazil’s soccer superstar.) 

The high point of dining in Brazil, however, is defi- 
nitely the feijoada—Brazil’s national dish of black 
beans and smoked meats savored with onions, bay leaf 
and garlic. It’s nicely done at the Gaucho restaurant in 
Ipanema, the open-aired Jardim in (continued) 
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INTRODUCING THE WARRANTY 


THAT NEVER EVER EXPIRES. 





Levolor will repair or replace, without charge, any part found 
defective in workmanship or materials as long as the blind remains 
in the residential window for which it was purchased. See your 
dealer for complete horizontal and vertical blind warranty details. 


© 1984 Levolor. A product of Levolor Lorentzen, Inc., US.A 
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Copacabana and the Chale Brasileiro 
in the historic Botofogo area. 

But you don’t have to wait to get to 
Rio to sample the local cuisine. Read 
on for recipes that will give you a 
taste of Brazil at home. 


CAIPIRINHA 


The perfect way to launch a Brazilian 
fete of your own, this cocktail is made 
with cachaca, a local sugarcane li- 
quor. If you can’t find it, substitute 
vodka, rum, or gin. Rum’s best. 


With a pestle, mash half a lime in a 
short glass. Add 2 teaspoons sugar; 
mix until sugar is syrupy. Add equal 
parts cachaca and lime juice. Shake 
with crushed ice. Serves 1. 


FEIJOADA COMPLETA 


The national dish of Brazil (pro- 
nounced fay-zhwah-dah) is one of the 
best party entrees I know. 


1 pound dried black beans (about 
2'%4 cups) 
Water 
2 tablespoons salad oil, divided 


ounces salt pork, diced 
1 pound beef stew meat, 
cut into 1-inch cubes 
large onion, sliced 
pounds boneless smoked pork 
butt 
tablespoons rum 
cups chopped onions (about 
4 to 6 medium onions) 
garlic cloves, minced 
fresh tomato, chopped 
tablespoons chopped parsley 
pound chorizo or other smoked 
garlic pork sausage 





Accompaniments: hot cooked rice, 
sliced oranges, cooked spinach or 
kale, Hot Sauce (see below) 





Wash beans, discard any stones or 
shriveled beans. Drain and place in 
large saucepot. Soak. (For quick-soak 
method, combine beans and 6 cups 
water. Heat to boiling; boil 2 min- 
utes. Remove from heat. Cover and 
let stand 1 hour. Or cover with water 
and soak overnight.) 

Drain beans. In a Dutch oven or 
large saucepot heat 1 tablespoon oil. 
Add salt pork and saute until fat is 
rendered and salt pork is crisp. Add 
beef cubes and brown well on all 
sides. Stir in sliced onion and saute 
until soft. Add 4 cups water, beans, 





smoked pork and rum to Dutch 
oven; cover and simmer 2 hours. 

Heat remaining oil in a large skil- 
let. Add chopped onions, garlic, 
tomato and parsley; saute 5 minutes, 
stirring occasionally. Remove 1 cup 
beans from the Dutch oven and add 
to skillet, mashing them into the 
vegetable mixture. Spoon vegetables 
into Dutch oven and simmer 30 min- 
utes or until beans are tender. 

Meanwhile, cut sausage into '2- 
inch slices; saute in large skillet un- 
til browned, about 10 to 15 minutes. 
Drain; add to beans and cook until 
heated through, about 5 minutes. 

To serve, transfer beans to serving 
platter. Arrange accompaniments 
around beans. Makes about 11 cups, 
625 calories per cup’ without 
accompaniments. 


HOT SAUCE 


Puree 2 chopped tomatoes, 2 table- 
spoons olive oil, 1 or more chopped 
canned or fresh jalapeno peppers, 3 
tablespoons lemon juice and 1 
crushed clove garlic in blender. Pour 
into serving bowl. Garnish with 5 
chopped scallions, 1 tablespoon each 
chopped parsley and mint. About 10 
calories per tablespoon. End 
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ANTHONY RICHARDS Dept. 5-GLD 447/45 
3836 Engle Rd., P.O. Box 94510, Cleveland, Ohio 44101 
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Add postage and handling 
Total amount enclosed 

Sharge to my (1) MASTERCARD (©) VISA 
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2>RINT NAME — 
ADDRESS 
SITY STATE_ 
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(Your present zip code) 





























SIGNATURE _X 
MONEY BACK GUARANTEE 5-017-4A 


Golden bee 
Glamour 


only 16% 


Classic cardigan jacket trimmed 
in gold with gold buttons at 
the wrist. Slim skirt has elas- 
ticized waist. An exquisite 
suit in polyester boucle knit. 
Machine washable. In Oys- 
ter/Gold Trim(13). Sizes 
3-20. Half Sizes 14/2- 

24%, add $2.00. 


lich 





Ruffled - 
Blouse 


iy $4998 


Marvelous mocha blouse has x. 
the rich silky sheen of pol- 
shed polyester. Simple ruf- 
yes adorn the neck and wrist. 
‘oft matching tie is detach- 
| ble. Machine wash. In Mo- 
ha Brown(06). Sizes 8-20. 
a sizes 38-46, add 


sold tone belt may be ordered 
‘eparately for $3.00. 



















"©1983 Anthony Richards 



























Upbeat and 
coming on strong!" 
Bold strokes of col- 
or surge up, down © 
and over the shoui- 
der—with narrower 
pinstripes running ver- ~ 
tically down the sleeves ~~ —™ 
and skirt and diagonally — 
across the front. Close to the 
body tailoring achieves a truly 
dramatic look. Self-tie belt. Ma- 
chine washable polyester. Wear 
it whenever you want to create 
a sensation—a sensational value 
tool In Red/White(04) or Black/ 
White(12). Sizes 8-20. Half Sizes 
14'2-24', add $2.00. 
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I ANTHONY RICHARDS Dept. 5-ASY 505 I 
§ 6836 Engle Rd.; ; P. O. Box 94510, Cleveland, Ohio 44101 f 
i QTY. _ COLOR & NUMBER SIZE Price | I 
i Asymmetrical Dress $ i 
i only $14.98 i 
ies i 
a Add $2.00 each for half sizes.|___—— i 
Ohio residents only, please add sales tax = 5 
I Add postage & handling |__$ 1.75 ' 
i Charge to my 0 MASTERCARD ( VISA Total amount enclosed | $s ae ; 
fee le ee ae 

i No. Pt Date __ — 
f PRINT NAME ; rs I 
{| ADDRESS j 
| CITY STATE__ —— I 
I signature _X oe ee ee "hs THI I 

(Your present zip code) I 


5-017-4A | 
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Charming, time-honored designs, perfect for bench cover or pillow 


Choose the Jacobean flourish of flowers (left) or the 
American lovebirds motif (right) as a cover for the 
versatile Early American-style bench/knitting 
chest/magazine rack made of walnut-finished pine, 
shown. The irresistible needlepoint designs are 


available as separate kits so you can make them up 
into decorative pillows as well. Included: #10 Zwei- 
gert interlock cotton canvas, 100% Wool Masters 
Persian yarn, tapestry needle, complete instruc- 
tions. For sizes and how to order, see page 154. 





| © Philip Morris Inc. 1983 


11 mg ‘‘tar’’ 0.8 mg nicotine av. per cigarette, FTC Report Mar:83 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous io Your Health. 





The best way to get good advice is to 
ask an expert. And so last June we 
| did. As part of our very special Dia- 
| mond Anniversary Ring contest, we 
| asked you, our readers, to send us 
| your hints for a successful marriage. 
And in they came, by the thousands. 





Our readers came up with lots of different—and 
interesting—ideas about how to keep a marriage 
successful. The final decision was a tough one, but 
here are the winners, just in time for Valentines 
| Day. We hope you enjoy them as much as we did. 
The prizes include: a spectacular $5,000 diamond 
ring by Jacob Marshak and Sons for first prize; a 
silver-plated centerpiece bow] by Reed & Barton for 
second prize; two cases of imported Laurent-Perrier 
French champagne and a champagne bucket for 
third, and for each of twenty-four honorable men- 
tions, a bottle of Laurent-Perrier champagne. 





Remember four simple but 
powerful words: love, like, 
listen and laugh. 
Florence Ferris, 
Bristol, TN 
(married forty-four years) 



















Celebrate yourself by 
developing your own special 
talents. A joyous marriage is 
made up of two independent 

people whose individual strengths 

complement one another. 








Jane K. Robinson, 
Wayne, PA 


(married six and a half years) 








Hold hands when you argue— 
it keeps love in the 
conversation. 
Estela I. Ohashi 
San Jose, CA 
(married twelve and a half years) 
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—— Winninghints 
forahappy marriage 





Ye 


Honorable mentions 





Make time for each other daily. Sharing renews love 
and trust and adds depth to life. And never under- 
estimate the power of a hug! 

Julie Blank; Twin Falls, ID 


If it isn’t important enough to matter a year from 
now, it isn’t important enough to argue about today! 
Carole J. Pierce; Walworth, WI 


Alone or in company, my wife still laughs at my old 
jokes, despite having heard them for forty years. 
This has made our marriage. 

James J. Toomey; Phoenix, AZ 


A successful marriage needs: love, patience, hon- § 
esty, individuality, compassion, respect, forgiveness, § 
friendship, humor... . ‘ And two TVs during football | 
and basketball seasons wouldn’t hurt. 


Millie L. Powell; Milwaukee, WI 


Commitment—to each other, not marriage; to enjoy- | 
ing yourselves; to accepting differences; to commu- 
nicating clearly; to finding sexual harmony. 

Gert Heintz Klippen; Key West, FL 


Never expect perfection, but always seek it. 


Regina M. King; Yardley, PA 


Turn the page for more winning hints 





+ FEBRUARY 1984 
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_ Night after night mae 
younger Seog S41 ee-1e elem (0) 163 








All night long, while your bod ari ae Ey Recs eh thing psi 
Your skin actually renews itself et than it ce duri au 
fresher skin each morning. 
_.. Youcan enhance this aes eserecite arecce el F] special ee ey 
that works while you sleep. Nightof Olay® si 
Po This rich but remarkably light. Aten cream oe We)0T aS) 410) bred ie 
|; while it creates an environment that MWg cece Neuer S410) coe : 
tf Hour after hour, sheer and greaseless Night « i 
|| while restoring softness and Se ot to: surface Sa rT eL Ne fe} 
seem to virtually disappear. : 
Tonight and every night, es a ight Beko eC) help your,sk 
use of Night of Olay, you'll see: ipa satis skin tomorrow, ap ‘tc 
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WINNING HINTS 
continued 


Linger 

Over 

Very special moments 

Every chance you get. 
Joyce Sirota; Owings Mills, MD 


Let her know that only with her can you be so much 
more than you are by yourself. 
Gary Regenbaum; New City, NY 


The 4 Cs of a diamond are color, clarity, carat and 
cut; the 4 Cs of a successful marriage are communi- 
cation, caring, compassion and cuddling. 

Debbie Maguire; Riverdale, MD 


Marry for love. Work and play together. Stay active, 
attractive and alert to each other's needs. Accept 
what you cannot change in life. 

Alice Lawson; Winfield KS 


A successful marriage blends the trust and ac- 
ceptance of a best friend with the anticipation and 
desire of a lover. 

Ellen D. Sickler; Bridgeton, NJ 


Plan time together; common goals are a must. 
Be first to give what you wish to receive: 
laughter, trust, and a dash of lust! 

Patricia J. Hansen; Costa Mesa, CA 


Help your spouse maximize her potential as a 

person. True love and sharing only evolve when 

preceded by a confident feeling of self-worth. 
David L. Edwards; Charlotte, NC 


Pillow talk. It renews private moments without 
offspring interference, softens financial worries, 
expresses much-needed affection and personal ex- 
pectations. Marriage survives when love talks. 
Kathy Moss; Virginia Beach, VA 


He does the dishes so I can work on the car, but 
together we share our child. And our love. 
Barbara L. Stache, Washington, PA 


Discard all leftovers each day—leftover anger, 
leftover grievances, leftover guilt, leftover frus- 
trations, leftover disappointments—and_ start 
each day brand-new. 

Alma H. Tharp; Santa Barbara, CA 


Touch, talk and tickle: Touch to say more than 
words can. Talk to share your hopes and fears. 
Tickle to keep the fun in it. 
George Kingston and Jean Delaney; 
East Longmeadow, MA 


Happy marriages don’t seek goals 

of endless moments filled with bliss. 

They’re made instead by imperfect souls 

who end their argument with a kiss. 
Nancy G. Gates, Greensboro, NC 


Reason amid passion, constancy during tempta- 
tion, interest despite familiarity, consideration 
during disagreement, hope despite tragedy, hap- 
piness amongst sorrow, identity within together- 
ness, charm throughout age. 

Lori Larson Blatzheim; San Gabriel, CA 


Share your expectations for the relationship. 

Don’t expect your spouse to follow the script if you 

haven’t given him a chance to rehearse his lines. 
Chris Kelly, Philadelphia, PA 


Love, faithfulness, trust, mutual respect for per- 
sonhood, moral and religious values, some hard- 
ships, ability to say “I’m- sorry,” sense of humor, 
friends in common. Guts. 

Marguerite N. Tremaine; Hellertown, PA 


Oh, no! Not another contest on “what makes a 
marriage a success.” Thought everyone knew by 
now: “Never confess!” 

Barbara Wolf; Woodbury, NY 


Communication dissolves barriers. Express your 

feelings. Emotional, physical and sexual fulfill- 

ment begin with your guidance. Be tactful, yet 

truthful; encourage your partner to reciprocate. 
Noemi Vescera; Brooklyn, NY 


Never shout hurtful words in anger or in haste and 
don’t squeeze the middle of the tube of toothpaste! 
Barbara L. Murrin; Dlinois City, IL 
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New Sea Dog’ | 
The taste your dog’s been fishin’ for. 


Dogs just love the taste of fish, but until now, they had to steal cat food to get it! 
That’s why Purina’ is introducing new Sea Dog brand dog food. New Sea Dog is loaded 
with the real fish flavor dogs love. In fact, in taste tests, dogs = 





Helping pets live 


chose new Sea Dog 3 to | over beefy-flavored dog food. live 
longer, healthier lives © 


Isn't it about time your dog got new Sea Dog? Dogs think 
so, and frankly, so do cats! ® ©Ralston Purina Company, 1984 
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Ladies’ Home Journal Brera 1984 Reader survey follow-up 
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. American Women Today 
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~ | Who are more likely to | what is the one issue on 


| approve of infidelity... | which avowed feminists 
| women under ¢ or over ‘55? and nonfeminists 


Bade disagree most 

| Which women are sharply and often? 

more likely to breast-feed 
their babies .. . 

feminists or nonfeminists? | 


n Flint/Joan Kramer 
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Roy Morsch/The Stock Market 


And which famous 
woman would most 


women like to 
change places with? 





| | Whose husbands 


do housework . . . 
Turn the page for the 


surprising answers... . 


| homemakers’ or 


| working women’s? & 
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ast month, as part of 

LHJ’s hundredth anni- 

versary issue, we pub- 

lished’ a report, “Por- 
trait of the American Woman 
Today,” which was an over- 
view based on the responses 
of 86,000 readers to a de- 
tailed questionnaire that had 
appeared in our July 1982 
issue. Now we have once 
again analyzed those _ re- 
sponses with the help of the 
computers at the New York 
Institute of Technology—but 
this time we’ve zoomed in for 
a close-up view in order to 
discern how age, occupation 
and feminism shape the be- 
havior and beliefs of women 
in the ’80s. 

In the process, we were 
able to detect a wealth of 
fascinating differences among 
women today—some _ subtle, 
some more pronounced—which 
show that in spite of certain 
constants in the human con- 
dition, we are profoundly af- 
fected by the social climate of 
the age in which we grow up. 

Let’s look first at the most 
salient distinction of any we 
observed. And no, it was not, 
as might be expected, any 
discrepancy between the atti- 
tudes of homemakers and 
working women, nor between 
feminists and nonfeminists. 
Rather, it was the fact that 
young women—under 25, or, 
in some instances, under 
35—are more involved with 
drugs than are women of all 
other age groups combined. 
For example, of the women 
under 25 who responded to 
our survey, 63 percent have 
tried marijuana and 41 per- 
cent are regular users. The 
number of users drops stead- 


American Women Today 


By Clive Enos, Ph.D., and Sondra Forsyth Enos 








ily with increasing age to the 
point that only 4 percent of 
women over 40 are currently 
users, and 90 percent of 
those over 40 never were 
users even when they were 
younger. ‘Today's young 
women are three times as 
likely to have tried mari- 
Juana as their mothers are, 
and yet many of their moth- 
ers came of age during the 
golden age of the drug cul- 
ture, when pot was purport- 
edly the gentle opiate of a 
generation. 

But grass, however much is 
now known about its perils, 
is one thing. Cocaine is quite 
another. Still, a stunning 32 
percent of the women under 
25 have sampled the illicit 
white powder. As with mari- 
juana use, cocaine use falls 
off with age, so that 15 per- 
cent of the 26- to 30-year-olds 
have used it, along with 9 
percent of the 31- to 35-year- 
olds. Yet, for women over 35, 
the figure dips to 3 percent. 

But that’s not all. Even LSD, 
once the trendy trip of the 
60s flower children, is used 
by todays youngest women 
more often than it was ever 
used by the now aging hippie 
generation itself: 11 percent of 
women 21 to 25 have tried 
LSD, and so have 7 percent of 
those 26 to 30. But only 5 per- 
cent of those 31 to 35 and 2 
percent of those 36 to 40 have 
tried LSD. For women over 
40, LSD use is too infrequent 
to measure accurately. And 
last, 13 percent of women un- 
der 35 have tried other illegal 
drugs—heroin, angel dust, 
Quaaludes, butyl nitrate— 
compared to under 3 percent 
of (continued on page 118) 





When she’s... 


Her greatest fear is... 


Ii she could change 
something, it would be.. . 


She’s most likely to feel 
angry when... 


The biggest problems in 
her marriage are... 


When she has time alone 
with her husband, she. . . 


The reason she got 
married was... 


She thinks the most 
difficult children are. . . 


She thinks the best thing 
about working is... 


She thinks the hardest 
thing about working is... 


Her ultimate dream 
job would be... 


Ii she could change places 
with someone, it would be. . 


ead across to see 


how younger and 
older women compare. 


Read down for a profile 


of each age group. 


EE © = 


The ages and stages of a woman’s life 


Responses are listed in order of statistical significance. 


that she’ll die young that a child will die : 


her body and her body and her body and 
nothing else then her personality then her age 











that she n end up old 
and alone 


her body and 
then her age 


































she has to pick up after 
everybody else, and her 
husband treats her like 
the “little woman” 


she has to pick up 
after everybody else 


she has to pick up 
after everybody else, 
and strangers treat 

her with disrespect 


she has to pick up 
after everybody else 





















money and in-laws money and getting her 
husband to help with 


housework 


money and the kids sex and never talking 
with her husband 


anymore 

























watches TV, 
or dines out 


dines out, talks, 
or watches TV 


makes love, dines out, 
or watches TV 


makes love, or goes to 
the movies 
















she was in love, or she was in love, or she was in love, or 
she was pregnant she just thought it was she just thought it was 
the thing to do the thing to do 


she was in love, or 
she wanted to have sex 













babies or teens school-agers or teens teenagers teens or grown children 


self-esteem self-esteem self-esteem self-esteem 
finding enough time finding enough time finding enough time finding enough time 


she’s not sure yet, or best-selling author or best-selling author best-selling author 
full-time homemaker chief executive officer 


Diana, Princess of Diana, Princess of Diana, Princess of Barbara Walters, 
Wales Wales, or Barbara Wales, or Barbara Sandra Day O’Connor, 
Walters Walters or Princess Diana 


"Ron Colby/The Stock Market George Dodge/DPI Dunn/DPI Ray Carlson/Joan Kramer and Associate 
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5 00 The star of our dinnertime drama is hunk-in-residence Bob 6: 00 Shopping under control 
Woods, a.k.a. Bo Buchanan of ABC’s One Life to Live. First things groceries, check; flowers, 
first: Woman and children out of the kitchen. This is man’s work. So, off check; champagne , double check 


to Grandma’ with the kids—the promise of staying up late dries any tears Wash, stow greens and away we go. 





6: 20 Strawberries next—wash 6:25 To top them off, what’s 7:0 With chicken browned, 
and refrigerate, stopping ® more sinfully delicious e it’s on to the tomato sauce 

for a two-second taste-test, than a velvety stir-and-serve Garlic, bay leaf, wine, onions 

of course. Ah, how very sweet it is. chocolate sauce? Now, the chicken. m-m-m, a homemade masterpiece! 
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@ 30 ‘he homestretch. Put 7:40 Salad dressing’s at room 7:50 Put out the chilled 
together c mck n, sauce e temp; mushrooms and e champagne, arrange the 
and olives for final 20-minute greens ready. Time to change from berries and sauce; light the 
simmer. Next, start rice; set table mild-mannered chef to suave host. candles and get set for romance. i 
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Get your man to slip into his apron, 
and we'll do the rest. A Steak Diane 
dinner for the novice chef, a Seafood © 
Pasta meal for the resets tee) aa 
O)avCo case MA Sloop lcew Coven eleweet-Veln uy ele-amm 

at home at arange—allinclude 
step-by-step how-tos. After that, ie 


x 


v 


he’s on his own. Recipes, page 108. 


ey). 





8:0 No kids, no cares—just 
you and him and a 


candlelit dinner that he’s created— 
a Valentine dream come true! 
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INTERNATIONAL STYLE) 


TELIA ALANS 


WHAT IT IS & HOW TO GET ITF 


By Lois Joy Johnson 
Beauty & Fashion Editor 


















W Magazine 


he fine Italian 
hand of Milan’s 
top designers 
turns casual 
clothes into 
sexy, sporty 
combinations of body- 
accenting knits, buttery- 
soft leathers and suedes. 
The twin-set, above, by 
Italy’s famed Missoni 
family, typifies the rich 
textures, subtle ombred 
hues fired with 
unexpected jolts of 
electric color, worn with 

a classic skirt. Our 
translation, con amore, 
features the same perfect 
pairing of light-catching 
colors, the slightly body- 
skimming fit in a Benetton 
sweater, Vakko sued 
pants. The Italian accents 
that sculpt the look 

are flat-heeled, ankle- 
wrapped leather short 
boots, toned in to the 
taupe pants, and a bold, 
low-slung leather belt. 
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With some smart- 
shopping Yankee 
ingenuity you 
can have top 
designers’ looks 
at affordable 
American prices. 


he fabulous 
little French 
suit, Coco 
Chanel’s 
fashion must- 
have, is still 
the epitome of high- 
fashion flair. Today’s 
versions, below, haven’t 
lost a soupcon of that 
typically French élan. 
The same seductively 
simple form-fitting lines, 
the slim proportions are 
found in this Koret of 
California knit twosome. 
Just add the trés chic 
essentials: multistrands 
of pearls, /a satin 
ribbon, vampy slingbacks. 





IW WidEaenie 


Guy Marineau 
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‘ 
Kari Lagerfeld for Chanel 

























































Fabulous foreign 
flair—from 
English traditional 
to today’s 
new-style Japanese 


Roger Saul for Mulberry 





ritish dressing 
at its best, the 
marvelously 
tally-ho 
fashions of 
Roger Saul for 
Mulberry, above, show 
off the English country 
tradition of blazers and 
tweeds with a totally 
modern punch. To get 
that menswear feeling, 
we layered a very proper 
knit pullover (George G. 
Graham Galleries) under 
a houndstooth sweater- 
blazer. For a bit of Beau 
Brummell pizzazz, we 
teamed it with a silk 
blouse (Jones New York), 
a long slim tweed skirt 
(Barry I. Bricken) in 
heathery shades of 
brown. To top things off, 
a trenchcoat that a Fleet 
Street reporter would be 
proud to wear. 
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ay sayonara to 
thoughts of 
dainty floral 
silks. Japanese 
designers have 
now gone 
international in an excit- 
ing new way. Setting the 
style, the innovative 
oversize fashions of 
Issey Miyake in season- 
less natural fibers in 
moody grays, black, 
indigo and earth tones 
that can be piled on for 
warmth, pared down for 
coolness to provide year- 
round versatility, 
wearability. Shown 
below, his dramatic look 
of loose wrap-and-tie 
layers. Borrowing his 
sense of unexpected 
mixes, bold simplicity, 
we've put together our 
own Japanese-inspired 
look on this side of the 
Pacific: black and gray 
long tunic bloused over a 
bare little tank (both by 
Phyllis Keitlen for Tric- 
Trac) with samurai-style 
sash at the hips. Narrow 
cropped trousers by Leon 
Max; and for the feet, 
simple flat shoeboots. 
SEE ST 


Hair, all four pages, Pascal Boissier; makeup, 
Mariella Smith-Masters. For shopping details, 
see page 132. 
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Guy Marineau 


Issey Miyake 


Pierre Houles 


















































f you haven’t looked at wallpaper pat- 
terns lately, you’ve been missing out on 
a whole lot of style. Today’s collections 
are not only up-to-date and attractive, 
but they’re available in every period 
from classic to contemporary. 
Wallpapers are more than just cover-ups. 
They can spark a whole decorating scheme, as 
in the rooms shown on these pages, created by 
interior designer Lyn Peterson. The patterns, 
from a single collection, join forces to unify 
three distinct areas—entryway, living room, 
~~dining room—into a free-flowing whole. 










The colors for the living room belo 
drawn from the pastels of the trellis-patte: 
paper used on the walls. A different fabric in 
those same colors provides contrast without 
adding a jarring note. And the same trellis 
paper, paired with a companion modern floral, 
highlights the entrance hall. 

For the dining room, the use of the positive 
and negative of a pattern—dark background 
with white design, white background with 
dark—plus a decorative border trim adds vi- | 
sual and architectural interest while staying — 
within the same color family. | 


By Marilyn Diane Glass, Decorating and Design Editor; Deborah S. James, Associate Editor 





Wallpaper 
works wonders 





Want a quick and easy recharge 
for problem rooms, a starting-off 
point for a whole new color 
scheme? Wallpaper can make 

it happen. We'll show you how! 
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m allpaper can solve a variety of 
decorating problems with flair 
and style. It’s a quick-fix tool that 
really works—as shown in these 
different problem-room situations. 
Striped patterns offer double ver- 
satility. The subtle brush-stroke stripe, shown 
below, with its wide-open, airy quality, creates 
a different effect depending upon how it’s ap- 
plied. Used horizontally, it widens a small 
bathroom (opposite page, top right). Used ver- 
tically, it makes the chopped-up space of a 
dormer bedroom a positive feature (opposite 
page, top left), adding charm and a sense of 
unity. A smaller stripe of another color, used 
both horizontally (below wall railing) and ver- 
tically (above the railing) breaks up a long, 
dark hallway (opposite page, center right), 


turning it into a visually shorter, cozier space. 

Colorful paper—even two very different pat- 
terns—can add interest, bring a dull room to 
life. And wallpaper doesn’t have to be confined 
to just walls. Papered shelves coordinated with 
a splash-of-color paper on the walls brightens 
the kitchen shown opposite, center left. In the 
bedroom (opposite, bottom), paper lowers a 
high-domed ceiling for a more intimate atmos- 
phere, while a border trim in the corners pro- 
vides an architectural plus that doesn’t cost a 
lot to create. The trim also makes an instant 
headboard, perfect for a teenager’s bedroom. 





For more about wallcoverings, write for a copy 
of “The Wallcovering How-to Handbook” from 
the Wallcovering Information Bureau, Dept. 
LHJ, 66 Morris Avenue, Springfield, NJ 07081. 


_ All wallpapers and fabrics by Motif Designs. Ares 
- rug from Dylan Carpet. Carpet of “Antron” fibe! 

by DuPont. Dining room chairs and trencher fron 
Evergreen Antiques; oil painting from Kraushaa 
Gallery. Bird prints, in hallway, from Trevo 
Potts. For more information, see page 132. 


| 





Vertical stripes beautify a dormer ceiling. 








Wallpaper makes a headboard. 





Two-way stripes transform a long hallway. 


Wallpaper . . . not for walls only. 
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its tasteful, and 
for health-con- 
ating. Our 
main-dish lig ar acked 
with protein, mors 
recommended dail 
variety of savory sources 
cheeses, kasha an 


So downright satisfying, they’re 


become family favorites. Recipes, with 


71n on page 114. 
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Safe snacks 


wep hen you just 
must indulge, 
w nibble one of 
& these comfort- 
ing treats... 
each less than 100 calories: 
small baked potato; sliver 
of angelfood cake; twenty- 
eight chocolate chips; “Dan- 
ish” made with thin-sliced 
bread topped with 1 table- 
spoon cottage cheese, 1 tea- 
spoon sugar, cinnamon; 
popcorn flavored with 
Parmesan cheese; mug of 
hot chicken bouillon. 
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y now, everyone knows 
about the Diet Center, 
but just in case... 
it is the world’s larg- 
est weight-loss orga- 
nization, with 1,758 
offices across the country and a 
commonsense approach to diet 
that works so well, members lose 
a million pounds a month. Diet 
Center counselors gave us 
this batch of tried-and-true sug- 
gestions, practically guaranteed 
to keep you slim this winter. 

1. When you feel the urge to 
overeat, head for the nearest 
mirror and take a good, long 
look at yourself. (Do you still 
crave those extra calories?) 

2. Parties needn’t sabotage a 
diet: Call your hostess in ad- 
vance and ask if you may bring 
one of your special (low-cal) 
dishes, beautifully prepared, to 
share with guests. 

3. If boredom is your downfall— 
if you tend to eat because there’s 
nothing else to do—realize it’s 
not food you want, but some- 
thing to fill the void. Write let- 
ters, clean .a closet, take a 
walk—anything to keep your 
mind and body occupied. 

4. Midafternoon is the oe 


How to beat the winter 


_ Beauty 


aybe you call it the blahs... 
what we mean. It’s that awful February funk 
when good looks go into hibernation. But not 
this year! Our special cold-weather survival 
manual has strategies and tips galore from diet experts 
and beauty professionals—plus a series of Jane Fonda’s best 
exercises—to help you clobber the pounds, wake up sleep- 
ing hair and skin, stay fit and terrific from now till spring. 


but you know 


95 tips from the Diet Center 


time for many dieters. Be pre- 
pared for the four o’clock slump 
with an appropriate snack, such 
as any one of the items listed 
at left. (Keep snacks handy in 
a desk drawer if you work.) 

§. Avoid the temptation to finish 
what the kids leave on their 
plates by having them, or your 
spouse, remove the plates and 
then wrap or dispose of leftovers 
as soon as the children have got- 
ten up from the table. 

6. Start thinking of food as fuel 
for your body’s engine and eating 
as simply a way to keep your 
motor humming. 

7. Make a “dream-come-true” 
bulletin board and hang it in a 
prominent place. Pin up pic- 
tures of how you want to look, 
slinky clothes you’d love to 
wear, things you’d like to do 
when you're thinner. 

8. Be firm with people who “love 
you” with food. If your mother 
makes lasagna each time you 
visit, explain that losing weight 
is your top priority and she can 
really show she cares by broiling 
a piece of chicken for you. 

9. Don’t be discouraged if you’re 
not losing pounds as fast as you 
think (continued on page 122) 
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How to beat the winter 
Hair dos 


Beauty Blues “Environmental dryness is a 


cause of winter hair problems,” 

& oa € says Dr. Ben Kajioka, head of 
"| Up , a re ay i research and development at 
1X Lm & rizzies Vidal Sassoon, Inc. “Moisturiz- 
ao er ing treatments provide solu- 
tions.” To control static frizz, use 
a water-base instant conditioner 
after shampoos. (Water or set- 
ting gel on a comb calms hair 
between shampoos.) To liven 
dull, brittle hair, try a pro- 
teinized conditioner. “Protein 
bonds with hair, __ softens, 
strengthens, helps it retain 
moisture,” says Dr. Kajioka. 
Richard Stein, of Richard Stein 
Haircutting in New York City, 
suggests this protein _moistur- 
izer: Mix 2 egg yolks, 2 table- 
spoons each safflower oil and 
mayonnaise. Comb through hair; 
shampoo after one-half hour. 































oisture plus extra-gentle 

care... hair and skin need 
, me plenty of both to counter 
oe ee winter wind, cold and low 
wy f humidity indoors and out. 
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Skin savers 

“Even if youre an indoor type, 
winter conditions affect your 
skin,” says New York dermatol- 
ogist Ronald E. Sherman. “Dry, 
indoor heat pulls moisture out; 
a moisturizer keeps it in.” Best 
way to apply a moisturizer: 
Smooth it on after bath or 
shower while skin is_ still 
slightly damp. Try one of the 
heavier lubricating moisturizers 
if your skin is dry. For normal 
skin, a light, water-base product 
is enough. (Look for one that 
lists water as first ingredient on 
the label.) Combination skin? 
Use a light moisturizer under 
eyes and outside the T-zone. Im- 

portant: When sports are on the 
} agenda, use a moisturizer with 
sunscreening properties. Ultra- 
violet rays are just as harmful 
in February as in July. 


Smooth 
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seratchies 














“Protect against chapped lips 
with petroleum jelly at night, 
cream-formula lipstick or gloss 
by day,” says Trish McEvoy, 
New York skin specialist. “Lip 
color in ‘long-lasting’ or ‘all-day’ 
formulas tends to be drying.” 












Down with dryness 


r. Sherman’ advice for staying silky all over: Take 
showers instead of baths—long hot-water soaks 
and saunas are drying. Treat rough elbows, knees, 
heels to an extra helping of lotion—better than 
pumice, which can irritate skin. Before a man- 
icure, use acetone-free polish remover (less drying than the 
ordinary kind), then soak hands and nails in lotion. See a 
doctor about flakiness (on cheeks, sides of nose, lips) that 
doesn’t respond to moisturizing; these may not be dry skin 
patches after allg biean easy-to-treat medical condition. 
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How to beat the winter 


Beauty Blues 
Fight the flab 





Jane Fonda’s 
hip and thigh 

trimmers x & 
meee addiebag hips 
‘and thighs? Women 
tend to have extra fat 
in those areas, but 
slowed-down winter 
living makes it worse. 
And this is why there 
is no time like the 
present to begin these 
eight great exercises, 
designed for you by 
Jane Fonda to zero in 
on the problem. 
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JNDA'S YEAR OF FITNESS AND HEALTH/1984 
by Jane Fonda. Published by Simon & Schuster. 
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THE PRIVATE LIFE OF TV’S FAVORITE PRIVATE EYE 


His life isn’t entirely a bed of Hawaiian orchids . 
after all, a grueling, six-day, eighty-hour workweek 
can really cramp a guys style. But sexy Tom Selleck— 
with the devastating charm and easygoing humor that 
are his hallmarks both onscreen and off—has found 
his very special place in the tropical sun. 





“The past few years have been like 
a big snowball. Once it starts roll- 
ing it’s hard to stop. Maybe in a few 
years I'll get control of that snow- 
ball. Or maybe it won't be there.” 

—Tom Selleck, 1983 


Two years ago, Tom Selleck’s ca- 
reer did resemble a runaway snow- 
ball—defying gravity in an up- 
ward climb. His hit series, Magnum 
PI., had reached the top of the 
Nielsen mountain. Fan mail was 
Douring in at the astonishing rate 
of ten thousand letters a week. 
Critics dubbed him the Clark Gable 
of the ’80s for his sculpted body as 
well as his sharp mind. Behind the 
bushy eyebrows and the bottom- 
less dimples, a new male talent 
was emerging. 

But in a business littered with 
failure, Selleck’s snowball threat- 
ened to run him over. With his face 
plastered all over the newsstands, 
he feared that overexposure would 
ruin his career. He complained of 
Magnum scripts that seemed to 
feature little more than his six- 
foot-four-inch, two-hundred-pound 
body, and of female fans who belly- 
crawled their way into his back- 
yard. He hired round-the-clock 
bodyguards, only to fret that the 
public would turn its back on the 
hero it had created or that report- 
ers would label him temperamen- 
tal. Mostly, he worried that his 
fame would suddenly flicker out. 

“If you get hot quick, you get 
unhot quicker,” he once said. And 
Tom Selleck is determined not to 
be another flash in the pan. 

Today, his snowball is still rolling, 
but Selleck, at thirty-nine, has it 
firmly under control. Like the 
businessman he once planned on 


HTL LLY PR ae SAL IE TA 
becoming, he has begun managing 
his career with un-Magnum-like 
prudence: restricting access to the 
product, enforcing tight quality 
control and spending a fortune in 
legal bills to protect his name 
from gossip-column innuendo. Sur- 
rounded by cameras and fans for 
twelve hours every day, he is 
fiercely trying to protect what's 
left of his private life and those 
he’s close to in his battle to stay on 
top and to stay sane. But for a 
superstar to lead a normal life re- 
quires a superhuman effort. 


It’s 8:30 a.m. when Tom Selleck, 
alone, enters Michel’, the elegant, 
chandeliered restaurant in Hono- 
lulu’ss Colony Surf Hotel. Taking 
his usual seat at a corner table 
overlooking the ocean, he opens a 
newspaper and begins scanning 
the sports section. Dressed in typi- 
cal island fashion—jogging shorts, 
navy polo shirt and tennis shoes— 
he might pass for one of the well- 
heeled hotel guests. But it’s only a 
few moments before his Olympic- 
class looks give him away. 

Slowly, necks begin twisting and 
the air buzzes with the words 
“Tom” and “Magnum.” Across the 
room, two tourists drop their forks 
to stare at the solitary figure pre- 
paring to take a bite of his ched- 
dar-cheese omelet. Selleck  re- 
mains buried in his newspaper, 
brushing his mustache as_ he 
reads, rarely looking up. 

“Uh—excuse me.” Just as Sel- 
leck puts down his fork after 
finishing up a plate of papaya and 
strawberries, two women shyly 
step forward to request an auto- 
graph. He smiles wearily and tells 
them he (continued on page 127) 








Bacal fasta is a a aiet time aS catching 
up on world events and sports news. 





W faa Ae wrenbuses ane Sahounies 
Selleck becomes a tourist attraction. 
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With British girlfriend Jillie Mack: 
Both deny rumors of marriage. 
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ses Jw VIValive taiviito 
into spectacular gifts for 
your home and family with 


Better Homes and Gardens® _ 
TREASURY OF NEEDLECRAFTS \ crarrs CUB ) 





















plus shipping and handling 
with Membership in Better Homes and Gardens" Crafts Club 


Let your creative skills blossom in Needlepoint, Knitting, Crochet, Embroidery, 
Patchwork and Quilting, Appliqué, Rug Making—all the needle arts—with Better 
Homes and Gardens® wonderful new TREASURY OF NEEDLECRAFTS. 


Here, in one large volume, are over 200 of the best projects | 


GTO compiled from Better Homes and Gardens® popular needlecraft 

oe ul book series. Complete with step-by-step directions. ..ready-to- 
» c{> use patterns...stitching diagrams...and hundreds of full-color 
ie photos, this marvelous book is sure to spark your interest, 


develop your talents, and bring you hours and hours of 
enjoyment! 
Whether you're a beginner or expert, you'll find 
plenty of things to make and do: Knit and crochet 
lovely afghans...decorate rooms with appliqued 
pillows and wall hangings...piece together warm 
and beautiful quilts...even latch-hook rugs! All 
this and so many other money-saving, 
praise- winning projects are yours in the 
TREASURY OF NEEDLECRAFTS. 
a And now this project-packed Treas- 
ury (a $23.95 value) is yours for only 
$3.95 plus shipping and handling, as 
your introduction to Better Homes 
and Gardens® Crafts Club. So mail 
the card below, and discover all 
the joys of making beautiful things 
you'll be proud to call your own. 


480 idea-packed pages...large 8%" x 1094" format... 
over 200 patterns and diagrams...and 208 full-color photos! 


CC-4 See other side for details about how the Club works. 





1716 Locust Street 
Des Moines, lowa 50336 


Please enroll me as a Member aoe ae and Gardens® Crafts Club and 

send me my copy of the TREASURY OF NEEDLECRAFTS for only $3.95 

CRAFTS CLUB (which would otherwise cost me $23.95) plus shipping and handling. | under- 
stand the Membership Plan as described in this advertisement, and agree to 

purchase two books or kits at Club prices plus shipping and handling (and sales tax where applicable) in 
tine next year. Thereafter, my Membership may be canceled either by me or the Club at any time. All orders | 
are subject to routine credit approval. 


Your Guarantee: If for any reason you are not satisfied with the Treasury of Needlecrafts, you may return it 
within two weeks. Your membership will be canceled and you will owe nothing. Hi] 


Signature\__=__§_- ee a eS eee 





INGA a ee ee oe | 


Address 


(please print) 


City State ________Zip 


This offer valid in the United States only. Your enrollment is subject to acceptance by Better Homes and Gardens* 
Crafts Club. This offer expires October 31, 1984 © Copyright 1984, Meredith Corporation. All rights reserved. 
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oo aR BEV Enjoy the fun and satisfaction — 
NSS SS of creative needlecrafts with © 
_ $23.95 Treasury 


95 plus shipping 
and handling 


with Membership in Better 
Homes and Gardens® Crafts Club 












Here's your guide to mastering an exciting 
variety of needlecrafts: Needlepoint... 
Patchwork & Quilting...Embroidery...Cro- 
cheting & Knitting...Applique ...and Rug 
Making. The big 8%” x 10%" TREASURY — 
OF NEEDLECRAFTS covers them all! In — 
it you'll find over 200 delightful projects 
for making everything from stunning wall 4 
hangings to handsome patterned carpets. 
And there’s never a misstep because of 
Treasury's easy to follow directions, com- 
plete with over 200 patterns and diagrams 
plus 208 full color photos. 


Discover the most enjoyable and q 
imaginative crafts ideas in | 
Better Homes and Gardens® Crafts Club. 


If you're looking for interesting, enriching new pastimes, or if you want to save 
money by creating beautiful hand-made gifts and accessories for your home, then 
Better Homes and Gardens® Crafts Club is certain to please. You'll find a vast 
selection of satisfying activities: all your favorite needlecrafts...calligraphy...flower 
drying...tole painting...miniatures...creative cooking...and so many more. Plus, 
you'll enjoy shop-at-home convenience and savings as a Member. 

Choose from the finest Books and Kits: Colorfully illustrated, easy-to-follow 
books from Better Homes and Gardens® Books and other publishers...plus 
interesting and unusual crafts kits (some of which are Better Homes and Gardens 
exclusives). 


RL DETAILS OF CLUB MEMBERSHIP: 
You'll receive our Club Bulletin once a_ | 
month. Each Bulletin describes the Editors’ 
NO POSTAGE Choice Selection plus over 70 alternate 
NECESSARY books, kits and products to choose from. 

If you want the Editors’ Choice do 
nothing. It will be shipped to you automati- 
cally. If you want an alternate instead—or 
nothing at all—simply tell us on the card 
provided for that purpose and return it by the 
date specified. 

If the Club Bulletin is delayed and you 
receive an Editors’ Choice Selection without 
having had at least 10 days to tell us your 
wishes, you may return the book at our i 
expense. 

For each Club purchase you make on 
selected merchandise, you'll earn one or 
more Bonus Credits you can use like cash 
toward the purchase of books or kits offered 
in our Bonus Catalog. ' 

As a Member, you only have to buy two | 
Club offerings during the next year at Club 
prices. Thereafter, your Membership may be 
canceled by you or the Crafts Club at any 
time. A shipping and handling charge (and 
sales tax where applicable) is added to all 
shipments. 


IF MAILED 
IN THE 
UNITED STATES 





BUSINESS REPLY CARD 


FIRST CLASS PERMIT NO. 10, DES MOINES, IOWA 





POSTAGE WILL BE PAID BY ADDRESSEE 





CRAFTS CLUB 


Box 4724 
Des Moines, lowa 50380 
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New Betty Crocker Creamy Deluxe 
is the only ready-to-spread 
frosting that’s added real butter. 
Just wait’ll you taste it. 


You anal Betty Crocker: can Bake Someone Happy, 


General Mills, Inc. 1984 





ROMANTIC DINNERS 


continued 


2 tablespoons cognac 

1 teaspoon fresh lemon juice 

1 teaspoon Worcestershire sauce 
Ye teaspoon freshly ground pepper 
1 tablespoon chopped chives 

1 tablespoon chopped parsley 


In a heavy medium skillet melt 2 
tablespoons of butter over low heat. 
Increase heat to high. When foam 
from the butter has subsided, add 
steaks. Brown them quickly on both 
sides; then cook to desired degree of 
doneness (about 6 minutes total for 
rare, 8 minutes for medium). 

In the meantime, warm cognac in a 
small saucepan or butter warmer. Pour 
over steaks and light with a long-han- 
dled match. When flame dies out, 
transfer steaks to a serving platter. 
Add lemon juice, Worcestershire, pepper 
and chives to skillet; heat through. Add 
remaining 2 tablespoons butter and stir 
just until butter is melted. Pour sauce 
over steaks. Sprinkle with parsley. 


GREEN BEANS WITH 
GARLIC BUTTER 


7/4 pound fresh green beans 
¥4 teaspoon salt 
Boiling water 
2 tablespoons butter or margarine 
1 small garlic clove, finely minced 





Wash beans under cold running water; 
drain. Trim ends of beans. In a me- 
dium saucepan heat 1 inch of water to 
boiling; add the beans and cook until 
they are tender-crisp, about 10 to 12 
minutes. 

In the meantime, melt butter or 
margarine in a small saucepan; add 
garlic. Set aside. Drain beans and 
place in a serving dish; toss with 
melted garlic butter. 


WALNUT COUPE 





Sauce 


Ye cup firmly packed 
dark brown sugar 

Y2 cup light corn syrup 

2 tablespoons butter or margarine 

Ye teaspoon salt 

V4 cup walnut liqueur 

Y2 teaspoon vanilla extract 

1 cup coarsely broken walnuts, 
toasted* 





Ice cream 





In a heavy 1-quart saucepan combine 
brown sugar, corn syrup, butter or 
margarine and salt. Cook over me- 
dium heat, stirring constantly, until 
the mixture comes to a boil and the 
sugar is dissolved. Remove from heat. 
Let cool to room temperature, then stir 
in liqueur, vanilla and walnuts. Serve 
at room temperature over ice cream 
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(vanilla, butter pecan or coffee are all 
great with this sauce). You'll have al- 
most 2 cups of sauce, so cover the extra 
and keep in the refrigerator. 

*To toast walnuts: Spread them in a 
shallow pan and heat in a preheated 
350°F. oven for 6 to 8 minutes. Let cool 
at room temperature. 
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MENU #2 
(FOR THE MORE 
ADVANCED COOK) 


MENU 


*SEAFOOD PASTA 
*SPINACH SALAD WITH ENDIVE 
AND TOMATOES 
CRUSTY BREAD AND BUTTER 
POUILLY FUME WINE 
*LEMON ALMOND PIE 
*Recipe follows 


SHOPPING LIST 








2 pound bay scallops 
1 ounce smoked salmon 
1 loaf crusty bread 
1 package (8 oz.) thin spaghetti 
1 can (6 oz.) frozen lemonade 
concentrate 
Light corn syrup 
4 ounces sliced blanched almonds 
1 frozen (9-inch) pie shell 
Yo pint heavy cream 
3 eggs 
1 bunch fresh dill or 1 jar dillweed 
1 fresh lemon 


Fresh spinach 
small heads endive 
pint cherry tomatoes 
Vanilla extract 
Sugar 

Garlic 

Salt, pepper 

Olive oil 

Butter 

Coffee or tea 
Pouilly Fumé wine 
Golden rum 
Flowers 

Candles 


— bo 


EQUIPMENT 


4-quart saucepot for the spaghetti 
1¥2-quart saucepan for the pasta sauce 
Colander for the spaghetti and salad 
Knife for chopping 

Serrated or tomato knife 

Chopping board 

Measuring cups and spoons 

Salad spinner 

Salad bowl! and servers 

Rotary beater or wire whisk 

Cookie sheet 

Wire rack for cooling 

Pie server 


SCHEDULE 


1. Buy groceries, wine, flowers and 
candles. 


2. At least 5 hours before dinner (or up to 
24), make pie for dessert. Cover with foil 
or plastic wrap after completely cooled. 
Keep at room temperature. 

3. Wash salad greens. Spin dry in a salad 
spinner or. shake dry and wrap in a 
kitchen towel in plastic bag and 
refrigerate. 

4. Make salad dressing; set aside at room 
temperature. 

5. Set the table. 

6. Heat a large pot of water for spaghetti. 
7. In the meantime, gather ingredients for 
sauce. 

8. Preheat oven to 400°F. Wrap bread in 
aluminum foil. 

9. Cook spaghetti; drain. 

10. While spaghetti is cooking, cook sauce 
and heat bread in oven 10 minutes. 

11. Combine salad greens and dressing in 
salad bowl. 

12. Toss spaghetti with sauce. 

13. Remove bread from oven. 


SEAFOOD PASTA 


1 package (8 oz.) thin spaghetti 
Sauce 


Y2 pound bay scallops 

1 ounce smoked salmon, 
cut into /2-inch pieces 

¥4 cup heavy or whipping cream 

2 garlic cloves, crushed 

Yq teaspoon freshly ground pepper 

Ye teaspoon salt 

2 tablespoons chopped fresh dill or 
2 teaspoons dillweed 


Cook spaghetti according to package 
directions. 

Meanwhile, in a 1%2-quart saucepan 
combine all the sauce ingredients ex- 
cept dill. Bring to a boil over medium- 
high heat. Reduce heat and simmer 
until scallops are done and sauce is 
slightly thickened. This should take 
about 6 minutes. Drain spaghetti in a 
colander. Toss immediately with sauce 
and dill; serve. 


SPINACH SALAD WITH ENDIVE 
AND TOMATOES 





Dressing 


2 tablespoons olive oil 

1 tablespoon fresh lemon juice 

1 tablespoon water 

V4 teaspoon salt 

Vg teaspoon freshly ground pepper 


¥4 cup cherry tomatoes 
6 cups torn spinach leaves 
(about 1 |b.) 
1 cup sliced endive 
(about 2 small heads) 


Dressing: In a small jar with a tight- 
fitting lid, combine all the dressing 
ingredients. Cover and shake well. 
Just before serving, halve cherry 
tomatoes with a serrated or tomato 
knife. Combine tomatoes, spinach and 
endive in a salad bowl. Vigorously 
shake dressing and pour over greens. 
Toss well. (continued) 
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AEA ee iia eer 
for your aT 


$4 00 
Now get up to E back 
vhen you buy Premium Ag ed” 
‘racker Barrel® Cheddar. 


he more you enjoy the great taste of Cracker Barrel 
heese the more you'll enjoy our rebate. Because the 
lore Cracker Barrel cheese you buy the more money 
7e'll send you. It’s as easy as one, two, three. 1. Buy 

p to four packages of Cracker Barrel cheese, any 

avor: mild, mellow, sharp or extra sharp. 2. Send us 
ae UPC Symbols from the packages and the certificate 
elow. 3. We'll send you up to $4.00. 


Here’s a delicious way to enjoy Cracker Barrel cheese. 









UNBEATABLE 
FRIED CHEESE EATABLE 


1 10-0z. pkg. CRACKER BARREL Brand Sharp or Extra Sharp 
Natural Cheddar Cheese, cut into 4-inch cubes 

2 eggs, beaten 1 tablespoon sesame seed 

¥%4 cup dry bread crumbs Oil 

Dip cheese in egg; coat with combined crumbs and sesame 

seed. Repeat. Fry in deep hot oil, 350°, 1 to 2 minutes or until 

lightly browned. 2 dozen 










‘KRAFT © 1984 Kraft, Inc. 


Peri Cia MAT L:--1 NRE F U.N D CER Tae CATE 


— NOT PAYABLE AT STORE — 
I have enclosed the following CRACKER BARREL UPC symbols (check one)...Please send me: 


0 1 UPC Symbol 0 2 UPC Symbols 0 3 UPC Symbols O 4 UPC Symbols 
$.50 cash refund $1.00 cash refund $2.00 cash refund $4.00 cash refund 



















a 
" LIMIT: ONE REFUND PER FAMILY OR ADDI 

ioe nn Offer expires Jul 31, eS ‘ 
~ a NAME a —_—— jigterrinicies id, ie thi 
ae (Print) Offer Form i ao t ait id where 
‘NATURAL prohibited, + restricted Proofs of Purchase 
pear anne ADDRESS APT submitted w Ofer Form: or by clubs or 
Organizatic be honored. DUPLICATE 
a we? REQUESTS Wl STITUTE FRAL I HEFT, 
nner PIIEESION REPRODUG TION, SALE OR PURCHASE 
MOE ayy eS SE een ea STATS ee wee ZIPCODE OF THIS FORM IS PROHIBITED. Allow 4-6 weeks 

for delivery 





Mail To: CRACKER BARREL $4 Refund Offer P.O. Box 2657, Highland Park, IL 60035 
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ROMANTIC DINNERS 


continued 
LEMON ALMOND PIE 





Filling 


3 eggs 

¥4 cup sugar 

Va cup frozen lemonade concentrate, 

thawed 

Ya cup light corn syrup 

2 tablespoons golden rum 

2 tablespoons butter, melted 

Yq teaspoon vanilla extract 

cup (4 02.) sliced blanched 
almonds 


— 


1 unbaked (9-inch) frozen pie shell 


Preheat oven to 375°F. Make sure rack 
is in center of oven. 

Break eggs into a medium bowl. 
Beat with a rotary beater or wire 
whisk just until thoroughly blended 
but not frothy. Stir in remaining fill- 
ing ingredients. Pour into pie shell. 
Place on a cookie sheet and bake 35 to 
40 minutes or until almonds are 
golden brown and a knife inserted 
halfway between center and edge 
comes out clean. Place on a wire rack 
to cool. Serve at room temperature. 
Makes one 9-inch pie. 


MENU #3 


(FOR THE EXPERT COOK) 


MENU 


*CHICKEN NICOISE 
*ANISE RICE 
*WATERCRESS AND MUSHROOM 
SALAD 
ZINFANDEL WINE 
CHAMPAGNE 
*CHOCOLATE LOVE 


*Recipe follows 


SHOPPING LIST 


whole chicken breasts or 
4 chicken cutlets 

small piece salt pork 

can (16 oz.) whole tomatoes 

Oil-cured olives 

Rice 

can chicken broth 

package (6 oz.) semisweet chocolate 
chips 

2 pint heavy cream 

medium onion 

bunch parsley 

head Boston lettuce 

bunch watercress 

Fresh mushrooms 

Garlic 

pint strawberries 

Anise seed 

Bay leaves 

Dried thyme 

Salt, pepper 

Olive oil 

White wine vinegar 

Dijon mustard 

Coffee or tea 
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1 bottle dry red wine (for chicken) 
1 bottle amaretto liqueur 
Zinfandel wine 
Champagne 
Flowers 
Candles 


EQUIPMENT 


10-inch skillet for the chicken 

2 1-quart saucepans for the rice and 
chocolate sauce 

Knife for chopping 

Chopping board 

Pancake turner for turning chicken 

Measuring cups and spoons 

Colander or strainer for the salad greens 
and strawberries 

Salad spinner 

Salad bowl and servers 

Corkscrew 

Champagne bucket 


SCHEDULE 


1. Buy groceries, wine, champagne, flowers 


and candles. 

2. Wash salad greens. Spin dry in a salad 
spinner or shake dry and wrap in a 
kitchen towel in plastic bag and 
refrigerate. 

3. Wash strawberries; refrigerate. 

4. Make chocolate sauce; set aside at room 
temperature. 

5. Make salad dressing; set aside at room 
temperature. 

6. Set the table. 

7. One hour before dinner, start chicken. 
8. Start rice after adding chicken and 
olives to skillet. 

9. Shee mushrooms; combine with greens 
in salad bowl. 

10. Arrange strawberries around chocolate 
for dessert. 


CHICKEN NICOISE 





pictured on pages 80-81 


2 whole chicken breasts, boned, 
skinned and cut in half 
(the butcher will do this for you) 
Y2 teaspoon thyme 
Salt, pepper 
V4 cup finely diced salt pork 
tablespoon olive oil 
2 cup finely chopped onion 
can (16 oz.) whole tomatoes 
garlic clove, crushed 
1 bay leaf 
Yq cup dry red wine 
V4 cup small oil-cured olives 
2 tablespoons chopped parsley 


— 


— 





Spread chicken on a large sheet of wax 
paper. Sprinkle chicken on all sides 
with thyme, salt and pepper; set aside. 

In a heavy 10-inch skillet cook the 
salt pork over low heat, stirring occa- 
sionally, until the fat is rendered out 
and pieces are crispy. Remove crispy 
pieces with a slotted spoon and set 
aside. Increase heat to high. Add 
chicken to the rendered pork fat and 
brown on both sides, about 5 minutes. 
Remove from skillet to a platter. 

Add olive oil and onion to same skil- 


let. Cook slowly over low heat, stirring 
occasionally, until onion is very tender © 
and translucent, 10 to 15 minutes. 
Drain tomatoes, reserving liquid. 
Chop tomatoes. Add the chopped 
tomatoes to the skillet with the re- 
served liquid, garlic, bay leaf and 
wine. Bring to a boil; reduce heat and 
simmer 10 minutes. Return chicken to 
the skillet with olives. Cook 20 min- 
utes longer. Serve garnished with 
chopped parsley. 


ANISE RICE 





pictured on page 80 
V2 cup long-grain rice 
Va teaspoon anise seed 


Va teaspoon salt 
Chicken broth 


Following package directions, cook rice, 
anise seed and salt in a l-quart sauce- 
pan. Substitute chicken broth for water. 


WATERCRESS AND 
MUSHROOM SALAD 


pictured on page 80 





Dressing 


2 tablespoons olive oil 
1 tablespoon white wine vinegar 
1 tablespoon water 
1 teaspoon Dijon mustard 
Vq4 teaspoon salt 
Generous dash freshly ground 
pepper 
6 cups torn Boston lettuce leaves 
1 cup watercress sprigs 
1 cup sliced mushrooms 


Dressing: In a small jar with a tight- 
fitting lid, combine all ingredients. 
Cover and shake well. Set aside at 
room temperature. 

Just before serving, combine lettuce, 
watercress and mushrooms in a salad 
bowl. Shake dressing and pour over 
greens. Toss well. 


CHOCOLATE LOVE 





pictured on page 80 


1 package (6 oz.) semisweet 
chocolate chips 
V4 cup heavy or whipping cream 
2 tablespoons amaretto liqueur 
Fresh strawberries, washed 
and well drained 


In a heavy 1-quart saucepan combine | 
chocolate chips and cream. Heat, stir- 
ring constantly, over medium-low heat 
just until the chocolate is melted and | 
the mixture is smooth. Stir in liqueur. 
Pour into small individual dishes and 
set aside. 

Just before dinner, arrange straw- 
berries around the dishes. End 


Romantic dinners for two—He cooks! 
developed by Joanne Borkoski. 


LADIES’ HOME JOURNAL + FEBRUARY 1984 





‘TURN A MEAL 
&  [ntToMore 


WITH UNCLE BEN’s' 
ORIGINAL LONG GRAIN 
& WILD RICE. 


Give ordinary meals flair, 
make special dinners extraordinaire 
.. with the intriguing taste and 


texture of UNCLE BEN’S® 
Original Long Grain & Wild Rice. 


Only Uncle Ben’s combines 
_ the finest long grain rice and wild rice 
with a subtle blend of 23 herbs 
and seasonings. 
Its savory flavor gives 
any meal added appeal...a side dish 
that’s deliciously different! 





ae 



















WHEN ONLY THE BEsT WILL Do, 
Say UNCLE...Uncle Ben's. 
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-MEATLESS MARVELS 


continued from page 91 
THREE-CHEESE PASTA 








pictured on page 90 





Pasta isn’t just starch. A half pound of 


egg noodles contains as much protein 
as four eggs. The three cheeses comple- 
ments the protein, not to mention ad- 
ding sensational flavor. 





8 ounces bow-tie or 
broad egg noodles 
2 tablespoons butter or margarine 
2 tablespoons flour 
1 cup milk 
1 tablespoon chopped parsley 
Yq teaspoon salt 
Dash ground red pepper 
1 package (3 0z.) cream cheese 
19/4 cups shredded (7 0z.) Cheddar 
cheese, divided 
2 to 3 tablespoons chevre 
(goat cheese) 





Cook noodles according to package di- 
rections; drain and set aside. Preheat 
oven to 350°F. Grease a 2-quart cas- 
serole dish. 

In large saucepan melt butter or 
margarine over !ow heat, add flour and 
cook 2 minutes, stirring constantly. 
Gradually add milk. Cook, stirring 
constantly, until] sauce thickens, about 


5 minutes. Add parsley, salt and red 


pepper. Remove from heat. Add cream 
cheese, 1% cups Cheddar and chévre. 
Stir until cheeses melt. Stir in noodles. 
Pour into prepared casserole. Sprinkle 
remaining ¥2 cup Cheddar on top. Bake 
15 minutes, until bubbly. Makes 4 serv- 
ings, about 620 calories each. 


Suggested menu:  Three-Cheese 


Pasta, Steamed Broccoli, Fresh Fruit 
Salad, Amaretto Cookies 


ACAPULCO OMELET 





pictured on page 90 





The egg is one of our most economical 
sources of protein. (It's used more effi- 
ciently by the body than meat protein.) 
This omelet is quick and easy and 
wonderfully spicy. 





Sauce 





1 tablespoon salad oil 

Y2 cup chopped onion 

2 cans (141 oz. each) stewed 
tomatoes 

2 to 3 fresh or canned 
jalapeno peppers, seeded 
and minced 

1 tablespoon chopped fresh 
coriander (cilantro), optional 





6 eggs, separated 





but they agree on | Hershey's 


Kids have different styles and tastes. But you can 

please everyone with Hershey.s Miniatures. Four delicious 
varieties of chocolate in one convenient package 

Made to please your little crowd. And that'll please you 






Miniatures. 


1 tablespoon water 
Salt, pepper 
Y2 cup shredded (2 oz.) Cheddar 
cheese 
Y2 cup sour cream 





Sauce: In heavy skillet heat oil over 


medium heat. Add onion and saute un- * 
til translucent. Add tomatoes and pep- 
pers. Continue cooking, stirring occa- | 
sionally, until most of the liquid from 
the tomatoes has evaporated, about 20 
minutes. Stir in coriander, if desired; 
set aside. 

Preheat oven to 350°F Place oven 
rack in upper third of oven. In small 
mixer bowl beat egg yolks, water, ¥ 


teaspoon salt and dash pepper until ‘ 


fluffy and lemon-colored. Gently fold ° 
in cheese; set aside. In large mixer 
bowl beat egg whites and 4 teaspoon 
salt until soft peaks form. With rubber 
spatula gently fold egg whites into egg ! 
yolk mixture. Pour into a buttered 9- 
or 10-inch skillet. Bake in upper third 
of oven 12 to 15 minutes. Serve imme- 
diately with tomato sauce and sour 
cream. Makes 4 servings, about 260 
calories each. 





Suggested menu: Acapulco Omelet, 
Warmed Corn Tortillas, Sauteed Zuc- 
chini, Coffee Ice Cream with Coffee } 
Liqueur { 






























Adding an 
exciting new 
Jair to your 
neals is as easy 
is Serving my 
Mexicana style 
vegetables. I com- 

yined my best vege- 

ables with a tasty 

Vlexican sauce, SO you 

‘an add a south-of-the- 

border ac- 
cent to your 
home- 
cooking. ~ 












Take 
your dinner 
somewhere 

exciting, 
come to 
Birds Eye. 





EGGPLANT ROLLUPS 





pictured on page 91 


The cheese packs this spicy Italian dish with protein and 
flavor. Your family won’t even miss the meat. 





Sauce 


1 tablespoon salad oil 
Y2 cup chopped onion 
1 garlic clove, crushed 
2 cans (16 oz. each) whole tomatoes in puree 
Y2 teaspoon oregano 
1 tablespoon chopped parsley 
Y2 teaspoon basil 
Y2 teaspoon salt 
Y2 teaspoon sugar 
Pinch marjoram 


2 medium eggplant 
cup dried bread crumbs 
eggs 
tablespoon water 
Y2 cup salad oil 
1¥2 cups cottage cheese 
Y3 cup grated Parmesan cheese, divided 
| 1% cups shredded part-skim mozzarella cheese, divided 
1 tablespoon chopped parsley 
Yq teaspoon pepper 
Ye teaspoon nutmeg 


—W— 





Sauce: In 2-quart saucepan heat oil over medium heat. 
Add onion and garlic; saute until translucent. Coarsely 
chop tomatoes. Add tomatoes with puree and remaining 
sauce ingredients. Simmer 45 minutes over low heat, 
stirring occasionally. 

Meanwhile, slice eggplant lengthwise into '4-inch- 
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thick slices. Measure bread crumbs into pie plate. in 


another pie plate beat 2 eggs with water. Dip a slice of 


eggplant in eggs, coating both sides, then coat with 
bread crumbs. 

In large skillet heat oil over medium-high heat. Cook 
eggplant until browned, about 5 minutes on each side. 
Remove and drain on paper towels. 

Preheat oven to 350°F. In smal! mixer bowl combine 
cottage cheese, Parmesan (reserve 1 tablespoon), 1% cups 
shredded mozzarella, remaining egg, parsley and spices 
Spoon a scant 1 cup cheese mixture on each eggplant 
slice, spreading ¥2 inch from edge. Roll up eggplant from 
narrow end. Spread ¥%4 cup tomato sauce in an 11x7-inch 
baking dish. Arrange eggplant rolls in dish and spoon on 
1 cup sauce. Top with remaining mozzarella and Par- 
mesan. Bake 20 minutes or until heated through and 
cheese has melted. Heat remaining tomato sauce, to 
spoon over eggplant. Makes 4 to 6 servings, about 805 
calories per 4, 540 calories per 6. 


Suggested Menu: Eggplant Rollups, Crusty Italian 


Bread, Tossed Greens with Marinated Artichoke Hearts, 
Fresh Pears 


SUPPER-IN-A-SQUASH 





pictured on page 91 





Even the squash provides protein in this unusual dish. We 
combined it with kasha, walnuts, apples and a creamy 
sauce to provide a medley of nutrients and flavors. 





Cinnamon-Cheese Sauce 


Y% cup cottage cheese 


Yq cup milk (continued) 





Far East- 

ern style vege- 

tables make 

any meal more 

exotic. Because 

I combined my 

best vegetables 

and a sauce with 

an oriental flair. Like 

all eight of my Interna- 

tional Recipes, it adds a 

faraway 
F 2 taste to any 

ae home-cooked 


| Ee Si meal. 






Take 
your dinner 
somewhere 


eS 


MEATLESS MARVELS 


continued 


Yg teaspoon sugar 
Pinch cinnamon 
Dash salt 


2 acorn squash (about 11/2 lbs. each) 

5 tablespoons butter or margarine, 
divided 

Salt 

1 egg 

1 cup kasha (roasted 
buckwheat groats) 

2 cups boiling water 

Y2 cup chopped onion 

1 large tart apple, chopped 

1’2 cups applesauce 

1 cup coarsely chopped wainuts, 
toasted 

Yg teaspoon cinnamon 





In blender combine sauce ingredients; 
blend until smooth. Preheat oven to 
375°F. Grease a 13x9-inch baking dish. 
Trim squash and cut in half length- 
wise. Scoop out seeds. Place cut-side 
up in baking dish and dot with 1 table- 
spoon butter or margarine. Sprinkle 
with ¥4 teaspoon salt. Bake 45 to 50 
minutes or until tender when pierced. 

In saucepan beat egg and stir in 
kasha. Cook over medium heat, stir- 
ring constantly, until dry and grains 
separate, about 2 minutes. Add boiling 
water and 1 teaspoon salt. Reduce 
heat, cover and cook 10 to 15 minutes 
or until tender. 

In small skillet heat remaining 4 
tablespoons butter. Saute onion until 
translucent. Add apple; saute until 
tender. Stir in applesauce, cooked ka- 
sha, nuts and cinnamon. Fill squash. 
(Bake any additional stuffing in small 
baking dish.) Return’to oven for 10 to 
15 minutes. Serve with sauce. Makes 4 
servings, about 605 calories each. 


Suggested menu: Supper-in-a-Squash, 
Green Beans, Strawberries Romanoff 


TOFU STIR-FRY 





Tofu (soybean curd) contains as much 
protein as a four-ounce sirloin steak, 
with far fewer calories and for far less 
money. The almonds also add nutrients 
in this crunchy stir-fry. 





Sauce 





V4 cup soy sauce 

Yq cup water 

2 teaspoons sugar 

1 tablespoon vinegar 

Yq teaspoon bottled red pepper sauce 
1 teaspoon grated ginger 

1 garlic clove, crushed 





1 pound tofu (soybean curd) 

Y4 cup salad oil 

Y2 cup chopped green onions 

1 garlic clove, crushed 

1 head broccoli, cut into florets 

(save stalks for another use) 

2 red peppers, cut into */s-inch cubes 
2/3 cup toasted almonds 
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1 tablespoon cornstarch dissolved in 
Y2 cup water 
3 cups hot cooked rice 


In small bowl combine sauce ingre- 
dients. With paper towels, blot excess 
water from tofu; cut into ¥2-inch cubes. 
Combine in small bowl with '% cup 
sauce. Marinate at least 30 minutes. 

Heat oil in wok or heavy skillet over 
high heat. Add green onions and gar- 
lic; stir-fry 1 minute. Add broccoli and 
red peppers; stir-fry 1 minute more 
until broccoli turns bright green. Add 
reserved sauce; cover and cook 2 to 3 
minutes. Gently stir in tofu, almonds 
and cornstarch mixture; heat to boil- 
ing. Cook until thickened, stirring oc- 
casionally, about 2 minutes. Serve 
with hot cooked rice. Makes 4 serv- 
ings, about 535 calories each. 


Suggested menu: Tofu Stir-Fry, 
Sprout-Radish Salad, Fresh Tange- 
rines with Flaked Coconut 


BOMBAY CURRY 





Beans and rice both contain protein 
but with different amino acids. When 
combined as in this spicy curry, they 
complement each other to form a bal- 
anced protein. 


Raita 


1 medium cucumber, peeled, 
seeded and chopped 

Yq teaspoon salt 

1 cup low-fat yogurt 

Yg teaspoon cumin 


1 can (20 oz.) chick peas or 
garbanzo beans 

2 tablespoons salad oil 

Y2 cup chopped onion 

4 teaspoons curry powder 
¥4 cup milk 
small potato, peeled and grated 
cups cauliflower florets 

medium carrots, peeled and sliced 
package (10 oz.) frozen green peas 
teaspoon salt 
tablespoons apple juice 

cups hot cooked rice 


WNRKRKNN— 





Combine raita ingredients; set aside. 
Drain chick peas and measure liquid. 
Add enough water to equal 1 cup. Set 
aside. In medium saucepan heat oil 
over medium heat. Add onion and 
saute until translucent, about 5 min- 
utes. Reduce heat to low; add curry 
powder and cook, stirring constantly, 5 
minutes. Add chick-pea liquid, milk, 
potato, cauliflower and carrots. Sim- 
mer until vegetables are tender, about 
20 to 25 minutes. Add chick peas, 
green peas, salt and apple juice. Con- 
tinue cooking 5 minutes. Serve with 


rice and raita. Makes 4 servings, 
about 565 calories each. 
Suggested menu: Bombay Curry, 


Chutney, Lemon Ice with Sliced Kiwi 





Beans are both inexpensive and ver- 


CHEDDAR BEAN SOUP 


satile. In this creamy, beer-laced soup, 
they provide extra body and nutrition. 


2 tablespoons butter or margarine 
V2 cup finely chopped celery 
large carrot, chopped 
cup chopped onions 
garlic clove, crushed 
cups diced potatoes 
cups water 
can (20 oz.) white beans, drained 
teaspoons Worcestershire sauce 
cup beer 
teaspoon bottled red pepper sauce 
2 teaspoon salt 
12 cups (6 oz.) shredded 
Cheddar cheese 
1 cup milk 





SFX vyennee 


In large saucepot melt butter or mar- | 
garine. Add celery, carrot, onions and 
garlic. Cook over medium heat, stir- 
ring frequently, until vegetables are 
tender, about 15 minutes. Add _ pota- 
toes, water, beans, Worcestershire, 
beer, red pepper sauce and salt. Bring | 
to a boil. Reduce heat and simmer 45 | 
minutes. Remove from heat. Stir in 
cheese and milk. Puree in blender in 2 | 
batches until very smooth. Reheat just | 
before serving. Makes 6 cups, about 
310 calories per cup. 


Suggested menu: Velvet Bean Soup, 
Spinach Salad with Cherry Tomatoes 
and Mushrooms, Dark Pumpernickel 
Rolls, Apple Crisp End 





Meatless Marvels developed by Kate 
McArn Vosecky. 


FEBRUARY RECIPE INDEX 


Here is a listing of recipes appearing in this issue includ- 
ing those from the Journal kitchen and advertisements. 
——_———— 


DESSERTS 


Applesauce Cake p. 108 

Berry Banana p. 119 
Carrot-Pineapple Cake p. 108 
Cherry Crunch Pie p. 162 
Chocolate Love p. 112 

Cocoa Buttermilk Cake p. 102 
Fresh Apple Cake p. 102 

Fruit Float p. 119 

Fruity Heaven p. 119 

German Chocolate Cake p. 104 
Hot Milk Cake p. 102 
Lemon-Almond Pie p. 112 
Orange Crumb Cake p. 102 
Orange Whip p. 38 

Raisin Spice Cake p. 108 

The Chewy Chocolate Cookie p. 104 
Walnut Coupe p. 110 

Yogurt Lemon-Nut Cake p. 102 


ENTREES 


Acapulco Omelet p. 114 
Bombay Curry p. 116 
Cheddar Bean Soup p 116 
Chicken Nicoise p. 112 
Chicken Stir-Fry p. 38 
Egeplant Roll-Ups p. 115 
Ground Beef 'N Tater Casserole p. 47 
Seafood Pasta p. 110 
Steak Diane p. 108 
Supper-in-a-Squash p. 115 
Three-Cheese Pasta p. 114 
Tofu Stir-Fry p. 116 


MISCELLANEOUS 


Anise Rice p 112 

Green Beans with Garlic Butter p. 110 

Spinach Salad with Endive and Tomatoes p. 110 
Unbeatable Fried Cheese Eatable p. 111 

Velvet Corn Soup p. 38 

Watercress and Mushroom Salad p. 112 
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IN THE 


Velveeta 


-HERE’S HOW TO PLAY 


@ One game piece is packed inside each 
specially marked package of Velveeta slices. 


@ lwo game pieces are required to win; arb 


sc niet 


one picturing a sandwich, the other 
picturing a Velveeta slices package. 


@ Just pair any sandwich game piece 
with a Velveeta slices package game 
piece (or see bonus below) and you win! 
See the complete prize schedule to the right. 





gi oes 


@ Win the Grand Prize of $10,000 or other prizes of $1,009, 
$100, $10 or a coupon good for a free 12 oz. package of 
Velveeta slices, depending on which pair of game pieces 


you match. 


@ BONUS: Collect three Velveeta slices package game pieces 
and receive a coupon from Kraft for a free 12 oz. package 


of Velveeta slices. 
\OFFICIAL RULES—NO PURCHASE NECESSARY 


1. One game piece is packed inside each speaally marked VELVEETA Slices Pasteunzed 
Process Cheese Spread package, or request a game piece while supplies last before 6/30/84, 
by sending self-addressed, stamped envelope to: VELVEETA Slices Fix-A-Sandwich Game, 
P.O. Box 110416, Chicago, IL 60611 Washington State residents may omit stamp on envelope 
Two game pieces are required to win, one picturing a sandwich; the other picturing a 
VELVEETA Slices package. Pair any sandwich with a VELVEETA Slices package and win 
the prize corresponding to that sandwich. See above chart for prize levels. Odds of winning 
Grand—1:15,006,113; First—1:1,500,611, Second—1:150,061, Third—1:15,006; Fourth— 
1:3,001. Game starts 1/1/84; ends 9/30/84. VOID IN WISCONSIN and wherever else pro- 
hibited, licensed or otherwise restricted 


2. To claim your prize, hand-print your name, address (zip) on 3” x 5" paper anc! send 
along with the two paired game pieces to VELVEETA Slices Fix-A-Sandwich Prize Claims. 







Look for this specially 








marked package of Velveeta slices 


process cheese spread in your grocer’s 
dairy case. One game piece is packed inside. 






























FIRST SECOND THIRD 
PRIZE PRIZE PRIZE PRIZE 
Velveeta ) (Velveeta ) 










this 





$10,000 





BONUS! 3 VELVEETA Slices 





P.O. Box 110228, Chicago, IL 60611. Grand, First, Second prize claims must be sent via 
certtied mail, return receipt requested. All claims will be acknowledged by mail one week 
after receipt. All claims must be received by 9/30/84. Game pieces that are forged, tampered 
with or mechanically reproduced are void. Winning pieces are subject to verification 


3. Free Coupon Bonus. Collect any three VELVEETA Slices package game pieces and get 
a coupon good tor a free 12-02 VELVEETA Slices Pasteurized Process Cheese Spread 
package. Send your name, address (zip) on 3" x 5” paper with your 3 game pieces to FREE 
VELVEETA SLICES COUPON, P.O. Box 2646, Highland Park, IL 60035. You will also be 
automatically entered in the Second Chance drawing if coupons are submitted by 8/31/84 


4. Second Chance Drawing. All unclaimed prizes will be awarded in a random drawing 
conducted by Product Exposure, Inc. Hand-print your name, address (zip) on 3" x 5" paper 





$1,000 





Game Pieces win a“Free’ Coupon | ex 























“FREE 


$100 COUPON 
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© 1984 Kraft, Inc 











mail separately to: VELVEETA Slices Fix-A-Sandwich Game Second Chance Sw 
Box Chicago, IL 60611. Entries must be received by 9/30/84. Drawing w 

10/15/84, and winner notified by 11/30/84. Odds of winning are deter 
received and number of unclaimed prizes. One Grand, Firs 
5. Sweepstakes open to residents 18 years or over of US 
ALL FEDERAL, STATE, LOCAL TAXES ARE WINNER 
entries are Kraft, Inc. property: none returned. Kratt 
decisions final in all matters. Employees of 
judges, game material suppliers and their imm 
are not eligible. No prize substitutions or tr 
6. For Grand, First, Second Prize Winners’ | 
VELVEETA Slices Fix-A-Sandwich Game V 












Inc., ts affiliates 
ate families living in t 
Proof of eligibility ma 
d a self-adc 
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~ AMERICAN WOMAN who were brides during the con- they had a few free hours alone with 





servative 1950s their husbands, one _ thirc those 
_continued from ‘Page 78 = : ; = ; me ands, = third of those 

; Second, 20 percent of those under 25 under 35 answered “make love.” The 
those women who are now over 35. have had abortions, almost twice as number of women who said they would 


Even when it comes to alcohol, 8 many as the number for women 31 to make love given some free time with 
percent more of the women under 35 35 and seven times the average for their husbands dropped to 25 percent 


(83 percent) than over 35 (75 percent) those women over 35 for 35- to 45-year-olds and slipped to 
drink or have done so. Only the minor Interestingly, however, while many 10 percent for women over 45, who are 
tranquilizers, such as Valium and Li- of the young women apparently lead most likely to choose “watch TV.” 


brium are used by the over-35s more sexually active lives before marriage, 
often than by the younger women—30 they are even more determined to be 
percent of the older group against 17 faithful once they are married than 
percent of the younger are older women. Eighty-seven percent 3ut if the youngest women are the 

3ut it is not only their rate of drug — of the women under 25 strongly disap- most starry-eyed and passionate about 
use that shows that the younger’ prove of infidelity for both men and marriage, it is the full-time home- 
women have different life experiences women—a full 12 percent more than makers of all ages who are the most 


Homemakers versus 
working women 


than older women do. The younger feel this way among those over 25 loving and beloved wives. This may be| 
women are also more likely to have And 27 percent of the women over 55 because they are devoting themselves 
been involved in nonmarital sexuality. are willing to wink at an occasional exclusively to their husbands and chil- 

When we asked unmarried respon-_ affair or two both for husbands and dren and are not pulled by either the 

dents about their lifestyles, 40 percent wives. Perhaps these seasoned women demands or the delights of an outside} 
of the unmarried women under 25 re- have seen their marriages survive _ job. In any case, they are far and away, 
ported that they are living with a such transgressions, while the new- the most likely to say they marriec| 
man, while only 15 percent of the un- __lyweds are still in the throes of young because they were in love—70 percent 


married women over 25 are currently love and believe the flames will never of the homemakers as against 5£| 
living with a man. On two other — go out. This conjecture is supported by percent of the working women They] 


oblique measures of nonmarital sex- the fact that 83 percent of the 21- to also more often say that the best thing 
uality, the under-25-year-olds reported 25-year-olds say they would marry the about marriage is feeling loved—4i 
the highest percentages as well: First, same man again, while only 69 per- percent compared with 37 percent o 
17 percent of them were pregnant cent of the wives over 45 share this the working women. Homemaker:| 
when they got married, compared with | sentiment. also value fidelity a bit more wheal 
9 percent of overall respondents and And when we asked the women’ working women do, at 81 percent ver. 


only 2 percent of the women 50 to 55 ~what they would be most likely todoif sus 75 percent 


GO BANANAS! : 
WITH ORANGES, PEACH S 
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PEARS, AND JELL- “0. ae 


Go ahead. Whip up something: ; 
delicious. With the perfect cwosomel 
Jell-O® Brand Gelatin and fruig 

They're easy to make, 

Delicious to eat. 

And bound to make al 


the apple of Your ~ ‘ 
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The homemakers are also more 
likely to have traditional attitudes 
about marriage. Over 70 percent of 
them believe that the husband should 
be the main breadwinner, whereas 50 
percent of the working women share 
this view. In the same vein, twice as 
many homemakers see themselves as 
“the woman behind the man.” 

But is what they say the same as 
what they do? Not necessarily. In 
practice there are fewer lifestyle dif- 
ferences than we had anticipated be- 
tween homemakers and working 
women. Well over 80 percent of both 
‘groups say they have an equal voice 
with their husbands in decision-mak- 
ing, and about 50 percent of both 
\groups report that their husbands help 
with the housework while they them- 
‘selves do yard work and perform other 
“men’s” domestic chores. In fact, 
women under 35 are most likely to 
shave husbands who do _ housework, 
even though they are also most likely 
‘to be full-time homemakers. 

_ In other ways, too, the homemakers 
-and working women have a lot in 
‘common. For both these groups, what 
‘is most likely to make them feel 
‘depressed is that everybody is making 
‘too many demands on them, and what 
‘makes them angriest is picking up 















after everybody else. Also, they have 
about the same percentage of sexual 
problems, complain equally often 
about the lack of communication with 
their husbands, have the same amount 
of money troubles and in-law troubles. 
And they spend their leisure time with 
their husbands about the same, with 
homemakers dining out with their 
husbands as often as working women, 
and working women making love as 
often as homemakers. 

Also, both homemakers and working 
women are enthusiastic and devoted 
mothers. First, 90 percent of both 
groups say they would have children 
again if they had it to do over. And, 
when faced with the dilemma of wheth- 
er to attend a child’s school play, a din- 
ner at which their husband will speak, 
a dinner at which they will speak or 
their mother’s birthday party, all sched- 
uled for the same evening, they are most 
likely to pick the child’s school play, at 
60 percent for homemakers and 40 per- 
cent for working women. 


The feminism factor 


Aside from whether or not a woman 
works outside the home, however, we 
also looked at whether she considers 
herself to be a feminist. Interestingly, 
we found that working women, who 


reported that they are feminists, are 
several percentage points more likely 


to use free time with children for 
active pursuits such as playing a game 
or talking, while homemakers tend to 
watch TV or go to the movies with 
their children. Perhaps the working 
women feel more pressure to create 
“quality time” with their kids, while 
the homemakers, feeling less guilty, 
are not as likely to think they must 


plan meaningful activities 

But as in the other spheres we’ve 
looked at, when it comes to practical 
matters, differences dissolve. Working 
mothers who say they are feminists 
use about the same child-care ar- 
rangements as do working mothers 
who do not consider themselves to be 
feminists, with day care most common 
at nearly 20 percent for both groups, 
and father-mother shifts, Grandma or 
the latchkey solution tied for second at 
about 16 to 18 percent. Also, of both 
feminists and nonfeminists, well over 
60 percent believe that men are just as 
good at taking care of kids as women 


are, which is probably a reflection of 


the fact that Dad is already doing his 
share of the child care, and seeing is 
believing for Mom. 

However, these two groups of work- 
ing mothers do differ (continued) 
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Mix 1 pkg. lemon flavor JELL-O® Brand 
Gelatin and 1 cup boiling water in blender 
at low speed for 30 seconds. Add 1 cup 
ice cubes in water. Stir until partially 
melted. Blend at high speed for 30 sec- 
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(8% Oz.) fruit cocktail, drained. Chill. 
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philosophically. A full three quarters 
of nonfeminists wish they were not 
working while their children are 
small, while only 29 percent of the 
feminists are similarly torn. On the 
same note, 30 percent of the feminists 
who had their first child after 30 said 
they wanted to get started in a career 
before becoming mothers, while none 
of the nonfeminists in that category 
reported the same desire. Finally, 36 
percent of the nonfeminists would like 
to be full-time homemakers in the best 
of all possible worlds, while only 8 per- 
cent of the feminists have this dream. 

Even so, 70 percent of our respon- 
dents are employed at least part-time, 
whether they want to be or not. Given 
that fact of life in the eighties, our 
data show that the women’s attitudes 
toward work differ not so much _ be- 
cause of their allegiance to feminism 
or rejection of it, but depend- 
ing on what kind of job they 
have and how much they 
earn. For example, women 
in secretarial and clerical 
work and sales believe the 
best thing about working is 
the money (42 percent), even 
‘though they earn less than 
other working women in our 
sample. Conversely, women 
in professional, technical, or 
managerial positions, who 
earn the most, believe the 
best thing about working is 
a sense of self-esteem (60 percent). 
And while the homemakers, imagin- 
ing what would be the best thing 
about working, also pick self-esteem 
most often (40 percent), a respectable 
18 percent of them checked “being 
with other adults,” compared with 
only 7 percent of the women who are 
really in the work force. On the other 
hand, 18 percent of the working 
women cited “office politics” as the 
worst thing about working, while only 
5 percent of the housewives imagined 
this would be a problem. 

But those figures are dwarfed by the 
whopping 59 percent of all working 
women who chose “finding enough 
time” as the hardest thing about work- 
ing. Interestingly, only 44 percent of 
the housewives envisioned lack of time 
as a potential problem connected with 
working outside the home, while a 
quarter of them think finding child 
care would be the greatest difficulty, 
compared to only 8 percent of the 
women who are already working and 
who have presumably already sur- 
mounted that hurdle. 

Yet if the homemakers have a differ- 
ent picture of the workplace than 


employed women do, both groups 
speak with one voice when it comes to 
the Equal Rights Amendment, with 
over two thirds of our respondents 
supporting it, regardless of their cur- 
rent occupation. And working women 
were only a few percentage points 
more likely to say they are feminists 
than are homemakers. That is, about 
half the respondents are self-desig- 
nated feminists, and half are not, no 
matter what their age or occupation. 
What then does divide women when 
it comes to feminism? Not sur- 
prisingly, it is the most fundamentally 
female and emotionally charged of 
issues: whether abortion should or 
should not be legal. Eleven years after 
the Supreme Court’s decision in the 
case of Roe vs. Wade, which made it 
legal for states to allow abortion up 
until the twenty-fourth week of fetal 
gestation, women are still clearly in 
two camps on this matter. One signifi- 
cant factor that appears to affect be- 


oday’s young women—those 
under twenty-five—are three 


times as likely to have tried 
marijuana as their mothers are. 





hefs about abortion is religion, since 
15 percent more of the declared non- 
feminists consider themselves  re- 
ligious (all faiths) than do feminists. 

In any case, 40 percent of the non- 
feminists believe that abortion should 
be legal only in cases of rape, incest, or 
when the mother’s physical or mental 
well-being is endangered by the preg- 
nancy, while only 8 percent of the 
feminists have that view. Further, 51 
percent of feminists approve of legal- 
ized abortion during the first trimester 
of pregnancy, and 47 percent approve 
during the second trimester. Of the 
nonfeminists, only 29 percent believe 
abortion should be legal up to the 
third month of gestation, and a mere 
10 percent feel it should be legal up to 
24 weeks of gestation, which is the 
current legal limit. 

Again, however, beliefs are not al- 
ways the same as deeds. Feminists 
have had abortions only slightly more 
often than nonfeminists: 18 percent 
versus 16 percent. But of those femi- 
nists who have never had an abortion, 
43 percent say they would do so. 
compared with 21 percent of the non- 
feminists. And of the feminists who 


have had abortions, over half would do 
so again, while only 20 percent of the 
nonfeminists who have had abortions 


would repeat the experience. 

Yet if women today act and feel 
differently in various ways, depending 
on their age, circumstances and con- 
victions, they are also very much the 
same when it comes to the stuff their 
wildest dreams are made of. Given a 
chance to change places magically for 
one week with a number of well- 
known women, over half of the re- 


spondents who would take the oppor- 
tunity chose to trade lives with Diana, 
Princess of Wales. The fairy-tale prin- 
cess fantasy was only slightly less 
appealing for women over fifty than 
for all others, and feminists and high- 
powered career women were as likely 
to dream of princes and palaces as 
anyone else was. 

Maybe part of the Diana dream has 
to do with her now enviably slim 
figure, since the majority of our re- 
spondents wish they could 
have more beautiful bodies, 
and two thirds of all of them 
are on diets and involved in 
exercise programs. Indeed, 
women over 45 exercise even 
more than younger women 
do, and feminists are even 
more likely to be figure-con- 
scious than are their less 
politically active sisters. 

But the princess dream 
and the _ body-beautiful 
dream aren’t the only secret 
fantasies shared by Amer- 
ican women, whatever their age or 
political persuasion. The third is the 
desire to be a best-selling author. This 
“dream job” cropped up on the wish 
list of just about 30 percent of all of 
the women, except those under 25. 

Yet, fantasies notwithstanding, there 
is one other way in which American 
women are more alike than they are 
different. Against all odds, and even in 
a world as strife-torn and volatile as 
ours has become, they remain cheerful 
and optimistic. Two thirds of all kinds 
of women say they are happy or very 
happy with their lives. And leaving 
aside the younger women’s more prev- 
alent fear of nuclear war, all of our 
respondents believe the world is better 
now than when their mothers were 
young. Even more heartening, they 
believe the world will be even better 
for their children than it is for them. 
In fact, a minuscule 7 percent feel 
their children’s future holds anything 
less than glorious promise, and pro- 
gress that we cannot even begin to 
predict. Whatever makes women 
individuals today, one thing unifies 
them. And that is hope. Who could 
ask for anything more? End 
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25 DIET TIPS 


continued from page 93 


you should. When you hit a plateau, get out the tape 
measure and check for inch loss. Often, the tape will show 
what the scales do not. 

10. Read labels carefully when you shop for food. Bear in 
mind that any ingredient ending in “-ose” (dextrose, 
sucrose, fructose, maltose, for example) is a sugar. 

11. Avoid wearing clothing you can hide in. Big, shapeless 
dresses and skirts with elastic waistbands disguise excess 
poundage, but offer little incentive to lose. Neatly fitted 
clothes with zippers, buttons and belts keep you and others 
aware of your progress. 

12. Use modified “aversion conditioning” techniques to 
help you deal with temptation: When faced with a plate of 
cookies, french fries, anything you love, try to visualize the 
food soaking wet, covered with sand or ashes, stale or moldy. 
13. Eat elegantly, even though you’re counting calories. 
Smaller portions seem much more satisfying when ar-| 
ranged artfully, dressed up with colorful garnishes, served | 
on best china and glassware. 

14. Keep the fridge stocked with appropriate food so 
you'll never be caught with nothing but no-nos to eat. Boil# 
a dozen eggs, cook up lots of fish and chicken breasts at 
once, cut up and store huge quantities of salad vegetables, etc. 
15. When stress threatens to wear down your willpower, 
get away from the ee of the tension if possible. Most 
important, ask yourself “How would overeating help me in 
this situation?’ 

16. Shopping for a party? Don’t store chips, cookies or 
other goodies where they might tempt you. Keep them outi 
of sight and out of mind until the big day . . . locked in the 
trunk of your car if need be. 

17. Get started on an exercise routine to burn off addi- 
tional calories and tone muscles. Program your workout} 
into the same time slot daily; don’t allow anything but an 
emergency to interfere 

18. Shop for a really sensational dress or suit in the size| 
that you want to be. Use the store’s layaway plan and pay! 
something on the outfit each time you lose five pounds. By 
the time you finally reach your weight goal, your news 
clothes will be paid for and ready to wear. 
19. Plan meals carefully so that there will be little if any! 
food left over for snacking later. (When entertaining, send§ . 
leftovers home with guests.) 

20. Hang a calendar near the bathroom scale and record , 
your weight weekly. Take a moment or two at weigh-inli 
time to give yourself a pep talk and plan your day’ diet. 
21. Eat an apple or munch on a carrot or celery sticks iff 
preparing the evening meal makes you ravenous. Some- ‘of 
thing to nibble on while fixing dinner helps you break thelial 
destructive taste-as-you-cook habit. 

22. Cooperate with a dieting friend if you're both having Wi 
trouble finding the time to shop and prepare special low-) id 
cal meals. One week, you shop for the two of you; shel # 
cooks. The next week, she shops; you cook 
23. Carry a “fat” picture of yourself in your wallet. (Theil 
more unflattering the photo, the better.) Take a peek at it®® 
whenever you feel your resolve beginning to waver. ; 
24. If you need extra help getting from Friday p.M. to }® 
Monday A.M. without bingeing, map out a weekend diet™® 
strategy, listing in detail exactly what you will eat and) ® 
when. Prepare food ahead and follow your plan exactly. Its) 
when you don’t have a plan that problems arise. 

25. Get out of the mind-set that uses food as a reward. Make 
a list of nonfood treats for when you need a psychic lift—a¥¥ 
new lipstick, a paperback book, a long-distance call to youry§ 
best friend, a movie. And of course, promise yourself some-() 
thing extra special when you reach your long-term goal. End! 
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A collection of twelve hand-painted figurines 
in fine imported porcelain inspired by 
the unforgettable Saturday Evening Post classics 
of Norman Rockwell. 


e is unquestionably America’s best-loved artist — and 

it’s easy to understand why. For Norman Rockwell 

loved us. Witha heart as big as his talent, he celebrated 
our heritage, championed our values, and affectionately 
caught us unawares in our moments of triumph, tenderness, 
joy and embarrassment. He looked kindly upon our foibles, 
made light of our daily dilemmas, and again and again af- 
firmed an unshakable faith in our basic goodness. 


Nowhere is the special charm of Rockwell’s work more 
apparent than in the unique artistic medium that is taking 
the collecting world by storm — Rockwell figurines. 

Beautifully-executed figurines inspired by the great works 
of Norman Rockwell have grown so popular because they 
combine the stunning lifelike realism of Rockwell’s art with 
the added realism of three-dimensional sculpture. The joyous 
result is that classic Rockwell scenes appear in their most life- 
like renderings ever! 
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That is why the Danbury Mint is proud to present a landm> 
tribute to this authentic American genius. By official auth: 
ity of The Saturday Evening Post, this collection renc’ 
twelve of Norman Rockwell's classic paintings in beauti | 
hand-painted figurines of fine imported porcelain. 

As you probably know, Rockwell gave his best years @1 
talents to The Saturday Evening Post. From 1916 to 1S! 
Rockwell’s Post covers delighted countless millions } 
Americans with warm and witty “visual vignettes” of eve’ 
day life in America. Together these Post covers comprise «| 
of our nation’s richest artistic treasures, a magnificent col’: 
tion of genuine 20th century Americana. 


These twelve Norman Rockweil figurines are unsurpass| 
They are exceptional because of their composition, th! 
complexity of form, their wealth of detail, and their richr’ 
of color. You simply cannot compare them with lesser 
urines cast from a single mold and hastily painted with ai! 
conventional colors. 

While the photographs here are two-dimensional, you « 
begin to see why these figurines are altogether differe: 
Each scene, on its own integral base, consists of several 
ferent sculptured forms which must be brought together, w! 
the most painstaking care, to create the genuine thr 
dimensional effect and true dramatic realism of the tc! 
composition. 


lo enhance their artistic fidelity and capture Rock well’s brilli' 
mastery of lighting, texture and color, each figurine will be pai | 
takingly hand-painted with a wide palette of ceramic colo 
To charm and delight you is the grandpa who’s behav‘! 
more like achild than his grandsonin Gramps atthe Reins. A 
Trick or Treat you can almost hear the impish little girl giggl'§ 





r the sheet as she “surprises” her kindly victim... the boy 
has abandoned an old friend in pursuit of a new “puppy 
‘in Young Love...and other favorite Norman Rockwell 
\cs especially selected from the best of his works. 


‘well figurines of such outstanding quality often sell for 


Figurines shown smaller than actual sizes which range from 5%” to 6!4” in height. 


Of course, if you receive any figurine you are not completely 
satisfied with for any reason, you may return it within 30 days 


for replacement or refund. And you may discontinue your 


» $125 each in stores. Yet the Danbury Mint is making 


of the figurines in this collection available at only $65. 
>*xceptionally low price is made possible by the economics 
is convenient, direct-by-mail offer —where the savings 


assed along to you. 


2eping with its unique collectible 
3, The Norman Rockwell Figurines 
be available exclusively from the 
ury Mint. No figurines will be 
able in even the finest stores. The 
nt price is guaranteed only for sub- 
tions entered by April 30, 1984. 


can reserve your collection of The 
man Rockwell Figurines by simply 
pleting the attached reservation 
ication. There is no need to send 
ey now. The twelve figurines will 
ssued at the rate of one every two 
ths. You will be billed for each 
‘ine in two convenient monthly 
iliments of only $32.50 each. 
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subscription at any time. 


This is an extraordinary opportunity to open your home to 
the gentle wisdom, timeless appeal and great artistic skill of 
America’s best-loved artist. Reserve your collection today! 


RESERVATION APPLICATION 


Y514 


The Norman Rockwell Figurines 


The Danbury Mint 
47 Richards Avenue 
Norwalk, Conn. 06856 


Please accept my reservation to The Nor- 
man Rockwell Figurines. | understand that 
this is a collection of 12 hand-painted por- 
celain figurines featuring classic Norman 
Rockwell paintings from The Saturday 
Evening Post. 


I need send no money now. The coilec- 
tion will be issued at the rate of one figurine 
every two months. | will pay foreach figurine 
as billed in two convenient monthly install- 
ments of $32.50 each. Any figurine Iam not 
completely satisfied with may be returned 
within 30 days for a replacement or refund, 
and this subscription agreement may be 
canceled by either party at any time. 


Allow 8 to 12 weeks after payment for initial shipment 


Price guaranteed only for subscriptions 
entered by April 30, 1984. 
Limit: one set per subscriber. 


Name 


Address =: 





City 





State/Zip - 





O Check here if you want each monthly install- 
ment charged to your: 


OC) MasterCard O VISA 





Credit Card No Expiration Date 


Signature 
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SELLECK 
continued from page 99 


oesn’t have a pen. Flustered, one of 
he women fumbles through her purse, 
inally comes up with a ball-point and 
iands him a travel brochure to sign. 
te then quickly rises to leave, looking 
vorried that he’ll be further accosted. 
‘ucking the newspaper under his arm, 
ie strides toward the door, thanking 
iis waiter on the way. 

| He’s almost home free when, from 
yehind, a woman in emerald-studded 
uunglasses and a noisy yellow muu- 
muu grabs his arm—“just to tell my 
yiends I touched you,” she apologizes 
is he turns. Smiling wanly, he nods 
iis head and silently jogs out. 

For Tom Selleck, the scene is typi- 
‘al. No matter where he goes, star- 
qungry fans track him lke junior ver- 
sions of the private detective he por- 
rays on television. Even his occa- 
sional trips to the local supermarket 
‘urn into spectacles, as curious shop- 
pers check out the contents of his cart 
:0 see if the superstar buys lettuce and 
‘oilet tissue like ordinary mortals. In 
sche beachside community of Diamond 
tlead, where he lives, a steady stream 
of Instamatic-wielding teenagers ig- 
aores the “Private—No Trespassing” 
sign on his street. All day long they 
srek along the narrow, windy street on 
a pilgrimage to Tom’s house. When 
they do get a peek, however, they’re 
often disappointed. 

Selleck’s gray, wood-framed house 
with white trim and porch is no larger 
than most suburban colonials, and it 
sits on a hill crowded with other split- 
levels. Still, perhaps in deference to 
his success, he’s recently added a mod- 
est extension to the house he’s lived in 
since before Magnum PI. began. 

In Selleck’s yard there’s no beach- 












front, no swimming pool, not even a 
‘volleyball court to set it apart. The 


$500,000 price tag reflects its hillside 


location. Behind a low lava-rock wall 
studded with aloe plants and purple 
orchids, he relaxes by puttering in his 
garden and stretching out on wicker 
furniture. Selleck rarely gives parties 
or entertains; in fact, he maintains 
such a low profile that several neigh- 
bors profess not to know that an actor 
lives in their midst. 

To Selleck, that’s a compliment. Ho- 
nolulu isn’t Hollywood, but Tom has 
been only partially successful in avoid- 
ing the paparazzi. Locals keep a re- 
spectful distance—“We’re used to ce- 
lebrities from the film colony here,” 
says Honolulu Mayor Eileen Ander- 
son—though tourists aren’t so consid- 
erate. Determined fans hide in the 
bushes outside his home, others jump 
his backyard fence or climb the stone 
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wall surrounding his house to peep 
through his windows. 

This kind of attention, which the 
low-key Selleck now seems at least 
partly resigned to, was understand 
ably bewildering to the star in Mag 
num’s early days. Says co-star John 
Hillerman, who plays the very British 
majordomo, Higgins, “When he walks 
down the street and women scream 
and moan, he can’t understand it. He’s 
said, ‘I looked the same three years 


ago as I do now, and nobody palpitated 
on the street. It’s in their minds.’ He 
thinks it’s a little freakish.” 

Coping with his relentless fans is un- 
doubtedly the hardest part of Selleck’s 
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SELLECK 


continued 





Head studios, and a T-shirted director, 
stopwatch around his neck, announces 
the taping of a scene for an episode of 
Magnum P-.I. entitled “King of the 
Mountain.” 

As the scene opens, Magnum’: heli- 
copter-pilot buddy, T.C. (Roger Mosley) 
broods over an upcoming boxing match 
with a menacingly huge villain, while 
Magnum and Higgins try to dissuade 
their friend from fighting. But TC. is 
adamant and stalks out of the 
room, leaving Magnum and Hig- 
gins to formulate a plan. After a 
brief exchange, they shake their 
heads pessimistically and wait for 
the long shot to end the scene .. . 
and wait. No one yells “Cut!” and, 
after a long pause, the two, unable 
to contain themselves, explode with 
laughter. 

“It was you! You started it!” Sel- 
leck chuckles. 

“Me?” sniffs 
laughed first.” 

And so it goes for four more 
takes. When the scene is finally 
wrapped, many of the one hundred 
sound and light technicians are 
nearly weeping with laughter, too. 

The star often sets the tone of a 
production company, and _ Selleck 
keeps things relaxed. Described as 
“one of the guys” by associates, he eats 
with the cast and talks sports with the 
crew. Burly stuntmen are usually in 
attendance, practicing their punches 
and falls. Selleck, who used to do most 
of his own stunts until a pulled ham- 
string shut down the set for a week, 
admires athletes and clearly enjoys 
their company. When two Detroit Ti- 
gers ballplayers arrive for cameo roles 
in the episode, Selleck drops every- 
thing to greet them, talk baseball and 
invite them to dinner. 

The camaraderie lightens the gruel- 
ing production schedule during the 
six-day, eighty-hour workweek. Every 
morning, Selleck receives ten pages of 
dialogue for the day’s scenes, and he 
spends his time between takes study- 
ing the lines. He works hard at his 
craft and usually completes most of 
his scenes in two or three takes. Even 
though he must appear in nearly every 
scene, he exhibits saintly patience dur- 
ing the long days, rarely raising his 
voice or losing his cool. 

Magnum PI. is one of the most pop- 
ular programs on television, but its set 
is far from plush. Selleck’s office at 
Universal’s Hawaiian studio is func- 
tionally furnished, exhibiting little 
personality other than the framed 
awards and photographs—of Burt Rey- 
nolds, of Selleck with Alan Alda at the 


Hillerman. “You 


128 


Golden Globe Awards and of Selleck 
with Carol Burnett (inscribed “with 
love, admiration and _ congratula- 
tions”). The homiest decorating 
touches have been reserved for the 
soundstage set that functions as 
Thomas Magnum’s bedroom. On the 
night table sits a framed photograph 
of Selleck’s own parents; on the bu- 
reau, an old picture shows a much 
younger Selleck, sans mustache and 
rugged looks, a pudgy-faced adolescent 
with a 60s mod haircut. Needless to 
say, the actor has aged well. 


Ithough on the 
screen he appears 
to be the 


luckiest man alive, 
away from the 
Magnum set Selleck 
seems accident-prone. 





But Selleck’s personal touches on 
the show are not limited to the props. 
Few deny that part of Magnum’ ap- 
peal is that Selleck’s personality is al- 
lowed to shine through. When he first 
saw the script for the Magnum pilot, 
he rejected the role, insisting that the 
character be made less James Bond- 
ish, have a sense of humor and not 
always get the girl. And as the show 
gained popularity, his clout over the 
casting and scripting of each show in- 
creased. Nowadays, he isn’t afraid to 
veto any plot he finds overly violent or 
too gratuitously interested in display- 
ing his bronze chest. “He can stop a 
script anytime he wants to—and has,” 
says Jack Hogan, the show’ first cast- 
ing director. “And the producers gener- 
ally follow his wishes because they 
recognize that he’s script-wise. 

His concern makes for a happy and 
secure set. And though Selleck still 
has time left on his contract, he claims 
no interest in renegotiating for bigger 
paychecks. “Nobody made me _ sign 
that deal,” he tells interviewers. “I 
plan to live up to my contractual obli- 
gations.” Asked why he doesn’t flee 
the small screen to make movies full- 
time, he expresses a professional loy- 
alty rare in other actors: “We've got 
one hundred and forty people con- 
nected with Magnum. That’s a lot of 
jobs, and they all go away if I quit.” 

Not surprisingly, then, Selleck 
doesn’t demand star treatment from 
the other cast members. When the ca- 


tering van arrives with lunch, he waits 
in line with the propmen, filling his. 
cardboard tray with roast pork and 
scalloped potatoes, dipping into the 
fruit bowl and sipping from a carton oi 
milk. “Aren’t you watching your 
weight?” he gibes Hillerman, who’ 
helping himself to a piece of carrot 
cake. “Not on your life,’ shoots back 
his co-star. Then they'll both join the | 
cast and crew at long rows of cafeteria- | 
style tables. Within twenty minutes. 
crewmembers have dumped their trays 
to play an impromptu volleyball 
game—nets are set up at most loca- 
tions to work off tensions. Selleck 
usually joins in the game. 

On the days he’s not needed for 
early-afternoon filming, Selleck’ 
sometimes works out at the Hono- 
lulu Club, an athletic facility where 
he can press the weights on the 
Nautilus and Universal gym equip- 
ment. But his major outlet remains 
volleyball. When he has a free day 
he often turns up at the Outrigger 
Canoe Club—where he is on the 
nationally ranked Masters team— 
to play on one of three sand courts. 
Selleck enjoys the club for its ex- 
clusivity and family atmosphere; no 
one bothers him there when he. 
grabs a sandwich at the snack bar, 
takes out a surf ski (a large surfboard, 
which is paddled like a canoe), or. 
wades out into the ocean to wash the 
sand out of his shorts after a vigorous 
game of volleyball. Selleck loves the 
sport so much that last summer he 
managed to take time off from the- 
London set where he was filming the’ 
movie Lassiter to compete with his 
team at the national volleyball cham- 
pionships in Memphis. “Winning that 
tournament was the biggest achieve- 
ment of my life,” he later said of his 
team’s victory, spurred by his contribu- 
tion as a crack outside spiker. 

Recently Selleck’s sports activities 
were curtailed. During a softball game. 
scene for his series, he pulled his left} 
hamstring muscle and was forced to sit, 
out fight scenes and stunts he could’ 
ordinarily handle. It rankled his ath-- 
letic pride a bit, but there was no 
taking chances with the star. | 

Although on the screen he appears 
to be the luckiest man alive, away 
from the Magnum set Selleck seems 
accident-prone. He had a close shave in 
the surf off Oahu when an eight-foot 
wave hurled him and his surf ski onto! 
a submerged coral reef; the board was} 
shattered, but he emerged unscathed. 

Last summer, while teaching his fif- 
teen-year-old stepson, Kevin, how to: 
drive, Selleck had an accident that 
could easily have cost him and his son 
their lives. His jeep, with his son driv- 
ing and with him inthe (continued) 
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SELLECK 
continued 
passenger seat, apparently had a 
faulty transmission. The vehicle 


crashed through the third-story guard- 
rail of the parking lot at the Outrigger 
Canoe Club and nose-dived onto a boat 
trailer below. Fortunately, the trailer 
had heavy-duty shocks—the jeep was 
badly crushed, but Selleck and Kevin 
escaped serious injury. Both were 
treated and released the same day 
from a nearby hospital, leaving Sel- 
leck with only minor cuts and 
bruises that Universal's makeup 
artists could camouflage. 

And while in London this sum- 
mer filming Lassiter, he had an- 
other lucky escape when the motor- 
cycle he was riding for a scene 
skidded and he bruised his leg. 


Where Tom Selleck stops and 
Thomas Magnum takes over is hard 
to say. “The biggest difference,” 
says John Hillerman, “is that Mag- 
num is a playboy, and Tom’s a very 
conservative fellow.” Consider the 
evidence: Magnum drives a 145- 
mph Ferrari, lives in a_ palatial 
Hawaiian beachfront mansion and 
is usually surrounded by scantily 
dressed beauties. Selleck tools around 
in a navy-blue Bronco jeep, resides in a 
modest suburban villa and maintains 
a discreet circle of friends, mostly his 
co-stars on the show. Magnum wears 
loud Hawaiian shirts. Selleck claims 
he hasn’t bought one in years, and 
chooses most of his clothes from Hono- 
lulu’s Ralph Lauren Polo shop. 

Unfortunately, Selleck’s fans don’t 
always see the difference, and, as he 
puts it, “are in love with this guy up 
on TV |who] doesn’t wake up in the 
morning with bloodshot eyes.” When- 
ever Magnum films on location around 
Oahu, as many as two hundred fans 
gather for a glimpse of the star. As 
Selleck walks between the set and his 
trailer, cries of “Tom, Tom!” invariably 
erupt from the crowd. Usually, he 
stops to sign autographs, shake hands, 
answer questions and pose for snap- 
shots. He has an image to maintain— 
that of a genuinely nice guy—and he’s 
conscious of the need to work at it. 
Fortunately, he is a genuinely nice 
guy, appreciative of all the adulation. 
One crewmember’ explains, “He 
doesn’t mind crowds except when they 
scream and grab at him.” Then he 
looks to his bearded, red-haired body- 
guard, Mike, to shield him from the 
most intrusive fans. 

Lately Selleck has tried to protect 
himself through litigation. He com- 
plains repeatedly about unauthorized 
cover stories—no matter how flatter- 
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ing—and_ requests approval over 
where his pictures will appear. He’s 
named the National Enquirer in a $36- 
million lawsuit, charging the tabloid 
with “contriving entire articles where 
there is absolutely no factual basis.” 
He recently went to court to halt dis- 
tribution of a poster showing him in a 
state of semi-undress—his shirt half 
off and his fly unzipped—complaining, 
“It was suggestive and distasteful.” 
Even his father has entered the fray, 
filing a $6-million libel suit over the 
1982 Globe article, “Tom Selleck’s Love 


e avoids 
nightclubbing 
and the party 


circuit for practical 
reasons: Too little 
sleep and too much 
fun show up oncamera. 





Secrets—By His Father.” 

Selleck estimates he’s spending 
$10,000 a week on legal fees to protect 
his image, a difficult act that has 
nonetheless drawn support throughout 
Hollywood, especially from friend 
Carol Burnett, who won her own bat- 
tle against the Enquirer. 

Longtime friends explain that this 
testy relationship with the press stems 
from Selleck’s cautious nature and con- 
servative upbringing. He’s walked off 
the set after spotting a reporter taking 
notes... not on him, but on one of his 
co-stars. “He can get mental about his 
privacy,” confides one publicist. Adds 
Jack Hogan, who’s known Selleck since 
their acting student days in Holly- 
wood, “He knows it won't last forever, 
and it won't be long before he’s looking 
for another job.” 

John Hillerman agrees. “The world 
is now knocking at his door, so he has 
to put up restrictions. He’s said, ‘I’m 
afraid people are going to get tired of 
looking at me. He’s trying to avoid 
that as any good businessman would.” 

While some stars create jealousy be- 
cause of their celebrity status, that’s 
not the case with Selleck. “There's not 
a phony bone in his body,” says John 
Hillerman. “He’s naturally masculine. 
He has a nice vulnerability about him. 
Women look at Tom Selleck and say, 
‘My God, I want to go to bed with him.’ 
Men look at him and say, ‘I'd like to 
spend an evening having a drink with 
that guy.’ His appeal is universal.” 











Honolulu city officials certainly} 
have few complaints, even though the 
on-location filming oftén means road-) 
blocks and traffic disruptions. One 
Magnum episode can cost upward of 
three quarters of a million dollars and 
the series is a boon to the local econ-| 
omy. Area Ferrari dealers report their 
sales have skyrocketed since Magnum 
began driving a $60,000 red model on 
the show. Tourist authorities maintain 
Selleck has become Hawaii’ biggest 
attraction since Jack Lord reigned over 
Hawaii Five-O. “Any time a Tom Sel-) 
leck show hits a place that’s snow-’ 
ing, the telephone lines start perk- 
ing up at our major hotels and 
airlines,” reports Honolulu Mayor 
Eileen Anderson. 


Selleck’s heavy work — schedule 
leaves little time for a social life. 
He avoids nightclubbing and the 
party circuit for practical reasons: 
Too little sleep and too much fun 
show up on camera. Most evenings, 
he’s content to dine out with cast! 
members Larry Manetti (who plays) 
Magnum’ friend, Rick), Roger} 
Mosley and John Hillerman. No’ 
trendsetter, he frequents a handful! 
of elegant restaurants that offer! 
dimly lit privacy and simple fare. Al- 
though Selleck never drank until he 
was twenty-one, he now enjoys a glass 
of Scotch or white wine with dinner. | 

At The Bistro, a sedate French eat- 
ery with turn-of-the century decor and’ 
dark wood paneling, co-owner Karl 
Diebold flies in calves’ liver (which is 
not on the menu) just to accommodate 
Selleck’s taste. “He appreciates it if] 
you can do something special for him,” 
says Diebold. “He’s the type of person | 
you want to make happy, and I con- 
sider him my friend.” 

At Nick’s Fishmarket, another favor- 
ite restaurant, general manager 
Randy Schoch also considers Selleck | 
“a great guy” and a friend. “We play’ 
softball with him—the restaurant 
team versus the Magnum team,” he! 
explains. Who usually wins? “I won't 
say ... I don’t want to get him mad,” 
Schoch says with a laugh. At Nick’s, | 
Selleck’s favorite foods are linguine — 
with clams, sashimi and bouillabaisse. 

At dinner, conversation is generally 
freewheeling, with topics ranging from 
sports to politics to show business. He 
has his acting heroes, growing up on a 
diet of Jimmy Stewart, Gary Cooper | 
and especially John Wayne, to whom | 
he’s been compared for his virile looks | 
as well as his conservative politics. 
Selleck’s favorite magazine is William 
F. Buckley’ National Review, and he’ | 
a supporter of President Reagan, who | 
invited him to attend Bob Hope’ eight- | 

| 
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the Kennedy Center. He’s gone on rec- 
ord in favor of nuclear power and is 
opposed to an “obstructionist” Con- 
gress. “He’s well-informed on current 
events,’ notes John Hillerman. “And 
he holds strong opinions.” 

Away from his buddies, Selleck’s 
most important relationship is with 
his stepson, Kevin. In 1981, Selleck 
and actress/model Jacquelyn Ray were 
divorced after ten years of marriage, 
but they still phone each other about 
twice a week. “I never make an impor- 
tant decision about Kevin without dis- 
cussing it with Tom,” says Ray. When 
Kevin comes to town, they embark on 
typical father/son excursions—to fast- 
food restaurants or the movies—except 
with a twist. To avoid stirring up the 
fans, Kevin picks up the burgers, and 
the pair wait until the lights dim be- 
fore entering a theater. 

Selleck’s social calendar seems 
strictly “PG” fare. Although he’s been 
linked to everyone from ex-Vegas 
beauty Phyllis Davis to actress Mimi 
Rogers (his co-star in the TV movie 
Divorce Wars), he’s dated only casually 
since his divorce. Part of the problem 
is his harried schedule. Long-term re- 
lationships are nearly impossible, he 
says, “with the hours I work and the 
zombie | am when I'm off.” Another 
problem is that women are easily 
threatened by his image. An acquain- 
tance of several women he’s dated re- 
cently remarked, “Women are always 
trying to get close to him, but once 
they do, they start acting dumb.” 

Lately he’s been seeing Jillie Mack, 
a twenty-six-year-old dancer from the 
hit British musical Cats. They met 
last spring when he was in London 
filming Lassiter, the story of a jewel 
thief during the 1930s, to be released 
this spring. Ever-protective Selleck 
won't talk about Mack, but acquain- 
tances use words like “vivacious,” “na- 
tural” and “unspoiled” to describe her. 
Says a girlfriend: “Jillie obviously 
likes older men. I remember when she 
was at dance school, she had a crush 
on actor David Niven and used to knit 
him woolly hats and gloves.” 

Last summer Jillie left Cats after 
only six months—infuriating the 
show’s producers—to spend time with 
Selleck in Hawaii, where the two were 
seen at his favorite restaurants. 

But with Mack in Britain, Selleck 
seems to have written off any serious 
romantic relationship at this stage in 
his life. Although the tabloids have 
announced that Selleck and Mack are 
engaged, Mrs. Mack, Jillie’s mother, 
insists: “They have no plans to marry. 
They are very good friends and will 
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continue to be so.” Selleck himself de- 
nies the rumor, invoking the “married _ 
to his work” defense. 

After filming nine months of the 
year, from mid-July to mid-April, Tom 
Selleck’s idea of a vacation is to take 
on a new film project. What little spare 
time he has he spends alone, reading 
or gardening. At night he'll occasion- 
ally splurge by staying up till three 
A.M. to watch an old horror movie. 

These solitary moments probably 
help keep him sane and in control of 
his life. Understandably, he guards 
them with a passion. He is a private 
man, respected by friends and associ- 
ates, for his dedication both to his work 
and to his pursuit of a normal, happy 
life. With his level-headed, profession- 
al control, Tom Selleck’s fame should 
live long after the public’s passion for 
Thomas Magnum has cooled. End 





Reported in Hawaii by Robert Jackson, 
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ACHING BACK 
continued from page 34 


doubtful about my doing an exercise 
called the “single-leg raise” while the 
pain down my leg persisted. 

The therapist had prescribed single- 
leg raises as part of my exercise home- 
work. She had also given me a booklet 
entitled “Back Care.” After my con- 
versation with Maria, I checked 
through it carefully. The single-leg- 
raise instructions were starred; the as- 
terisk at the bottom of the page pre- 
ceded a warning that this exercise 
should never be done in the presence 
of “down-the-leg” or sciatic pain. 

On my next visit to Dr. B., I asked 
whether I should be doing those par- 
ticular leg-raising exercises, even 
though the booklet I’d been given sug- 
gested that one should not do them 
until the pain had subsided. 

Dr. B.’s expression turned grim. He 
looked at the physical therapist, who 
had just entered the cubicle, as if she’d 
tackled a member of her own team. 
“No leg-raising exercises while pain 
persists,” he instructed her tersely. 

Maria, one of my “pain people,” had 
had back problems for so long that she 
was able to serve as a kind of Fodor's 
Guide to the orthopedists and physical 
therapists of the entire country. She 
told me that the best physical thera- 
pists in town were those associated 
with our university-related health 
plan. She pointed out that health-plan 
care would be free, since my husband 
and I are members. At Maria’s urging, 
I called. The next day the health-plan 
doctor (henceforth “Dr. C.”) told me 
that because the point of greatest pain 
was a certain spot high and forward on 
my right buttock—“that’s your bursa, 
your trochanteric bursa”—he thought 
my problem was bursitis. 

The bursae, he explained, are small 
pouchlike cavities filled with fluid (the 
fluid reduces friction) that exist at the 
meeting place of tendon and bone. 
They can sometimes be injured by 
overstrain or sudden movements— 
such as my sudden twisting when | 
turned on the shower. Cheered by this 
diagnosis (for low-back problems are 
chronic and some bursitis is not), I 
asked Dr. C. about physical therapy. 

“Oh, you wouldn’t want physical 
therapy for bursitis,’ he answered, 
“because that would only exacerbate 
the problem.” What I needed, he told 
me, was an anti-inflammatory agent 
such as Butazolidin. I explained that I 
had had Butazolidin and that it had 
not helped. Dr. C., not a bit daunted, 
replied that I'd probably not taken the 
drug for a long enough time: “It’s good 
to know that you can tolerate it, 
though,” he said. “I think you should 
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get back on it for another week.” 

The way he used the word “tolerate” 
made me remember the funny look on 
Dr. A.’s face when he’d said that the 
medication could cause nausea; I be- 
gan querying Dr. C. about possible 
side effects. Some people, I learned, 
couldn’t handle the drug; some—a 
ridiculously small number, one in a 
hundred thousand—had developed a 
fatal anemia. I asked him whether he 
could prescribe a medicine like 
Butazolidin. Death, as a possible side 
effect, made me nervous. 

Dr. C. wrote out a prescription for 
Indocin. He told me that if my pain had 
not disappeared completely within the 
week he would suggest moving on to 
the next treatment—a cortisone injec- 
tion, to be introduced directly into the 
afflicted bursa. 

My friend, Margaret, who'd been 
treated successfully for bursitis with 
just such an injection, warned me that 
it was very painful—especially if the 
doctor missed the bursa. “If you do need 
cortisone, don’t let a regular M.D. give 
you the shot,” she said. “Make sure 
you've got an orthopedist.” 

Dr. C., to my immense relief, took 
similar position and scheduled an ap 
pointment for me with “Dr. D.,” 
health-plan orthopedist. 

Dr. D. seemed encapsulated in an al 
most invisible nimbus of disapproval, 
Each time he asked me a question, h 
cut off my response in mid-sentence. 
He handled my leg as if it had come i 
alone. The only moment of human in 
teraction occurred when he realize 
that I felt no pain when he raised m 
leg and experienced intense pain whe 
he lowered it. “That’s significant,” h 
murmured. 

Dr. D. told me it was virtually cer 
tain that my problem wasn’t bursiti 
... and that the fact that I felt no pai 
when he raised my right leg and expe 
rienced great pain when he lowered i 
was a strong indication of disc involve 
ment. Complete bed rest and physic 
therapy were prescribed. 

A big decision about traveling no 
loomed ahead of me. I was scheduled 
go to England for the publication ther 
of my book. But, according to Dr. D. 
with my disc problem, the trip woul 
seriously jeopardize my health. Suppose 
though, I actually did have bursitis? 

In that case, traveling, since the pai 
was no longer of MGM proportions, 
probably feasible. I decided to call m 
friend Margaret, who was serving as 
my bursitis contact. 

Margaret could not, she told me 
speak with authority about the hip an 
thigh; hers had been an elbow injury. 
But what she did advise, very strongly. 
was that I wipe my medical slate clear 
of all former beliefs and (continued / 
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ACHING BACK 


continued 


allegiances and go to her doctor. “He’s 
absolutely the best orthopedist any- 
where . . . the orthopedic King of 
Kings,” she told me. 

I called for an appointment and was 
told to bring my X-rays (now back in 
Dr. C.’s office). After studying the X- 
rays and examining me, Margaret’s 
doctor—“Dr. E.”—said he thought it 
was neither bursitis nor a disc problem. 

“My guess is that it’s a torn ligament. 
That would be consistent with the in- 
tense pain when you lower your leg and 
the long time that it’s taken to heal— 
two and a half months now.” 

I inquired about treatment for a torn 
ligament. Would it be physical therapy, 
as usual? “The only treatment for 
something like this is time,” he re- 
sponded. Stressing a sore ligament by 
stretching and pulling exercises would 
not be very smart. 

Dr. E. granted me a second appoint- 
ment, and this was set for two days 
before my journey to England. After a 
quick examination of my hip and leg, 
he asked how I was feeling. 

“Much better,” [ replied, adding that 
I was experiencing little pain, and that 
when I did, the pills he had prescribed 
were usually effective. As we were say- 
ing good-bye, however, Dr. E. became 
thoughtful. He wanted to do one last 
check of my X-rays. I agreed to wait. 

He returned looking worried. “I don’t 
want to alarm, you, but the X-rays 
show significant bone loss. Take the X- 
rays back to a man whose name [I] give 
you. He’s an expert on degenerative 
bone diseases.” 

“On what?” I stared at him. “Do my 
bones really look that bad?” 

“Well,” he shrugged, “you know what 
they say: By the time it can be seen on 
an X-ray, there’s about forty-percent 
bone loss.” Actually, I hadn’t known 
they said that. 

When I returned to the waiting room, 
I explained the situation to my hus- 
band. The hip and leg problem was all 
cleared up, but now I had a wasting 
disease of the bones. 

We had already decided that my hus- 
band would accompany me to England 
just in case I needed help getting 
shipped back home. Our time there, 
given my latest diagnosis, assumed a 
tautly romantic love-and-doom quality. 

We sat, in many a London pub, 
toasting the valleys and peaks of our 
long relationship, wallowing in pathos 
and half-remembered quotes from 
Jung, who had called the age of forty 
“the noon of life.” The forties were a 
time, he had said, when a person is 
conscious of having attained his full 
powers; but also, of a shifting of the 
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life sun’s consciousness: “What was 
great in the morning will be little at 
evening,” he had written, “and what 
was true in the morning will at eve- 
ning have become a lie. . . .” Good 
enough. But why, I wondered (and not 
without a tinge of resentment), was 
my husband’ sun up there around one 
o'clock in the afternoon while my own 
was somewhere around ten-thirty or 
eleven at night—and setting fast? 

On our return from England, [| 
called Dr. C., my internist at the 
health plan. I had been told by Dr. E., 
I explained, that I had a wasting dis- 
ease of the bones and that I should 
have my X-rays forwarded to the bone- 
disease expert (who shall be called 
“Dr. F.”). Dr. C. promised to send the 
X-rays even though he was puzzled by 
this latest development. “I don’t know 
how anyone could diagnose bone loss 
unless the person had a set of your 
former X-rays. What would be the ba- 
sis for comparison?” 

“Well, I don’t know,” I replied, “but 
Dr. E. told‘me there was definite bone 
loss—forty percent, at least—and that 
those X-rays had to be seen by Dr. F.” 

What I hadn’t realized was that Dr. 
F. and I belonged to the same swim 
club. He was pointed out to me about a 
week later. His wife, who was beside 
him, was someone I knew. 

They were standing in the shallow 
end of the pool, and | swam over to 
them and stood up in the waist-high 
water. “Say,” I asked Dr. F, a moment 
after being introduced, “does my skel- 
eton look familiar?” He smiled and 
admitted that it did not look familiar 
at all, but, when I told him about my 
case, he remembered studying my 
X-rays. “Your bones are fine,” he reas- 
sured me, “and actually, if they hadn’t 
been, no one would have been able to 
tell it from a set of X-rays like that— 
not unless there was very gross and 
serious damage.” 

That kind of X-ray he added, is as 
sketchy as a cartoon: “The information 
is extremely crude, even when you do 
have former X-rays to use as a means 
of comparison.” 

“Then why,” I asked, “was Dr. E. so 
sure I had forty-percent bone loss?” 

Dr. F. smiled, as if at a joke, and said 
he couldn’t imagine. “But,” he said 
cheerfully, “if you want to keep your 
bones in good shape, you’re doing the 
best thing a person can do—swim- 
ming.” We agreed that I should cancel 
my forthcoming appointment with him 
because, as he put it, “there’s really 
nothing further to be said.” 

And that’s where I finally left the 
matter, with nothing further to be 
said. The pain eventually went away 
by itself; I never did know what it was 
all about, and it never came back. End 


Back talk 


from an orthopedist 


Once in a while—as in Maggie 
Scarfs case—the exact cause of back 
pain remains a mystery. That’s the 
bad news. The good news is that 
you can take steps to help prevent 
injuries that cause pain. Here are 
suggestions from Dr. Augustus A. 
White I, author of Your Aching 
Back (Bantam Books, 1983). Dr. 
White, a leading authority on back 
problems, is professor of orthopedic 
surgery at Harvard Medical School 
and orthopedic surgeon-in-chief at 
Boston’s Beth Israel Hospital. 

e Control your weight—a must in 
terms of prevention,” says Dr. 
White. The reason: Excess weight 
shifts your center of gravity for- 
ward, placing a strain on back mus- 
cles, which in turn exert increased 
force on the spine. 

e Exercise for allover muscle tone. 
Strong abdominal muscles can take 
over some of the work done by mus- 
cles in the back. Two of Dr. White’s 
back-saving exercises: 

Isometric abdominal strengthen- 
er. Tighten throat, bowel and blad- 
der muscles, then push hard as if 
trying to have a bowel movement, 
while tensing abdominal muscles. 
Hold, then release. Do fifteen or 
twenty several times a day. (Heart 
patients: Check with a doctor before 
attempting this exercise.) 

Sit-ups also strengthen abdomi- 
nal muscles, but must be done with 
knees bent and feet flat on the floor 
(not hooked under a chair); other- 
wise, the spine is subjected to un- 
healthy stress. If you can’t do full 
sit-ups, raise head, shoulders and 
upper back from floor as you reach 
for knees. Do twenty to twenty-five 
times once or twice a day. 

@ Move safely. Carry the baby, pack- 
ages, etc., against shoulder or as 
close to body as possible. To lift 
something, lower yourself by bend- 
ing at hips and knees; grasp the 
object; bring it close to body; then 
raise yourself by straightening legs. 
Kneel or squat instead of bending 
at the waist. 

e When back pain strikes, “Take 
buffered aspirin and get into bed,” 
says Dr. White. “Unless pain is ac- 
companied by weakness in the legs 
or loss of control of bowel or blad- 
der, there’s usually no need to see a 
doctor immediately; often, pain will 
go away without treatment. You 
should see a doctor, however, if 
there is no improvement after two 
weeks or so of bed rest.” 
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BEATLES 
continued from page 51 





Paul and Linda, like George Harrison, 
have been strict vegetarians for years. 

Musically, Paul is much more than 
an ex-Beatle. He is writing a musical, 
has embarked on a movie with George 
Martin, the record producer credited 
with creating the Beatle sound, and 
seems happy with the success of his 
most recent records, which have re- 
ceived more critical acclaim than any- 
thing he has recorded since the Bea- 
tles broke up. 

Is there any chance that he will har- 
monize again with George and Ringo? 
Paul is very opposed to such a reunion. 
“Its like a broken marriage,” says 
Paul. “Everyone may want Ehzabeth 
Taylor and Richard Burton to get back 
together, but that doesn’t mean they 
want to themselves.” 


George 


The most reclusive of the former Bea- 
tles has settled into the isolation of 
Friar Park, a Tudor estate on the 
bank of England’s river Thames with 
his second wife, Olivia Arias, and 
their five-year-old son, Dhani. And it 
looks as if he’s staying put. 
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As a multimillionaire, he has had 
plenty of leisure time to indulge his 
passions for gardening and high-priced 
cars (he celebrated Dhani’ birth by 
buying a blue Rolls Royce!) and for 
making Friar Park, with its seventy- 
room mansion, its man-made lakes 
and mysterious caves linked by an un- 
derground river, a private wonderland. 
Once overrun with weeds, the estate 
has been rebuilt and landscaped to 
look just the way it did when Queen 
Victoria came to tea. 

“He loves the place. It’s got every- 
thing he needs for his family,” says 
George's brother, Harry, who helps 
manage the estate. “It’s a wonderful 
place to bring up Dhani, and since he 
had Dhani, he’s a changed man. | don’t 
think he’s ever been happier.” 

The quietest Beatle went through a 
rough time in the seventies when his 
former wife, Patti Boyd, left him to 
live with musician Eric Clapton, a 
close friend of his. “George was upset 
by the divorce. He was also deeply 
hurt by legal hassles over one of his 
songs. He was very depressed. It was a 
black period for him, until he met 
Olivia,” says a friend. 

After John’s death, George seemed 
to withdraw from public life, perhaps 
because he feared for his own safety. 
He no longer spends much time with 
locals at the pub near Friar Park, and 
the sign outside of the gilded gate of 
his home leaves no doubt that visitors 
are not welcome. (In ten different lan- 
guages it proclaims “Private Property: 
Absolutely No Admittance.”) 

In the world of entertainment, too, 
George shuns the limelight. He enjoys 
being a backstage figure (an important 
financier) of Monty Python movies. 
And while he is working on a new 
album, he seems to be in no rush to 
finish. In the end, backstage seems to 
be a much more natural place for 
George. After the crazy world of Bea- 
tlemania, he now has an insatiable 
desire for peace and quiet—a desire 
that’s finally being satisfied. 


Ringo 


It was certainly fitting that Paul, 
George and Ringo met for the first 
time in years at Ringo’s 1981 wedding. 
Ringo has remained on the friendliest 
terms with his fellow Beatles and 
seems to have the least bitter feelings 
about the old days or about the effect 
that superstardom had on his life and 
relationships. “I always thought of the 
others as my brothers,” he says. “I was 
an only child, so they were and still 
are like brothers to me.” 

After John’s death, Ringo was the 
only ex-Beatle to speak openly about 
his fears for his own life. “Since John 


was killed, we’ve all received death 
threats,” he says. “It was as if there 
were people out there who decided 
they wanted to get their own Beatle.” 
(His seventy-four-acre estate, Tit- 
tenhurst Park, near Ascot, which he 
bought from John when he went to 
live in New York, is protected by a 
twenty-four-hour security watch.) 

Despite the shadow of these threats, 
Ringo is probably happier now than in 
many years, and, like Paul and 
George, he is now quite thoroughly 
domesticated. This settled, comfort- 
able period of his middle age comes 
after some bad years of drifting and 
drinking, after almost dying from 
peritonitis, and after the divorce from 
his first wife, Maureen. 

Best known these days as a not very 
good actor in not very good movies, 
Ringo experienced the most dramatic 
tumble from the lofty heights of public 
adulation. But if his movies failed to 
bring him great acclaim, at least one 
of them—Caveman—did bring him his 
new wife, Barbara Bach, the beautiful 
actress who had _ previously been 
paired with James Bond in the film 
The Spy Who Loved Me. 

Ringo and Barbara met on the set 
(“All I had to do was grunt,” he re- 
marks) and were seeing each other se- 
riously when a frightening car crash 
in his white Mercedes jolted Ringo 
into proposing. “I thought if we could 
survive that, we could survive any- 
thing,” he says. (Typical of Ringo’s off- 
beat humor, the car is now a crushed 
cube that serves as a coffee table in 
one of their luxurious homes.) 

Now, whether they’re at home in Los 
Angeles, Monte Carlo or England, 
Barbara is unquestionably the center 
of Ringo’s life, and as he puts it, she is 
his favorite pastime. “Wherever they 
go, they’re always touching and hug- 
ging or kissing each other,” says a for- ? 
mer employee. 

Close to his three children (Zak, sev- 
enteen, Jason, fifteen, and Lee, twelve) 
from his first marriage, Ringo is now 
watching, possibly with some trepida- 
tion, as his eldest son strikes out in 
the music business himself. (It is said 
that he could become a better drum- 
mer than his father.) 

For himself, Ringo seems content to 
rest on his laurels. Not as obviously 
talented as the rest of the group, he 
remains one of the luckiest guys in the 
history of recorded music—a man who, 
in the early sixties, happened to be in 
the right place at the mght time. End 


Additional research done by Peter Trol- 
lope in Liverpool. 


"YESTERDAY" (John Lennon & Paul McCartney) © 1965 
Northern Songs Ltd. All rights in the United States and 
Mexico controlled by Maclen Music, Inc., c/o ATV Music 
Corp. Used by Permission. All Rights Reserved 
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HOTLINE ON 
LUNG DISEASE 


People will breathe easier knowing 
that their questions on respiratory 
diseases can be answered by ex- 
perts. An estimated ten million 
Americans suffer from asthma; in 
addition, nearly sixty thousand 
Americans die each year from lung 
diseases—the number three killer 
of children and adults. 

The National Jewish Hospital/ 
National Asthma Center in Denver 
has installed a nationwide, toll-free 
hotline staffed by specially trained 
nurses to respond to the public’s 
inquiries about asthma, allergies, 
emphysema, chronic bronchitis, tu- 
berculosis, occupational and envi- 
ronmental lung diseases and other 
respiratory disorders. 





The nurses will also answer ques- 
tions about immune-system disor- 
ders, such as juvenile rheumatoid 
arthritis, in which the hospital also 
specializes. The hotline will even 
recommend specialists and hospi- 
tals in your area. 

The number is (800) 222-LUNG, 
and the hours are 8:30 A.M. to 5:00 
pM. (Mountain Time), Monday 
through Friday. Callers during off- 
hours can leave their questions with 
an answering service, and they will 
be contacted as soon as possible. 




























NEW FACTS 
ABOUT BULIMIA 


Women and men who suffer from 
bulimia—an eating disorder in 
which bingeing is often followed by 
purging, either through  self-in- 
duced vomiting or by taking large 
doses of laxatives to avoid gaining 
weight—may not be saving many 
calories. And prolonged laxative 
abuse can lead to life-threatening 
diarrhea, fluid loss and loss of nor- 
mal bowel function. 

A study at Baylor University 
Medical Center in Dallas, Texas, 
showed that even extreme purging 
with laxatives caused only a 12 
percent decrease in the number of 
calories absorbed. 

Bulimic women in the study dis- 
continued their laxative abuse after 
learning the results, and_ re- 
searchers hope others will be con- 
vinced by the evidence as well. 












HELPING 
KIDS HEAR 


Results of new research show that 












cochlear implants—electronic de- 
vices surgically implanted in the 


children. (The implants have been 
used in adults, but are still con- 
sidered experimental in children.) 

children 


thirty-five who partici- 


Institute in Los Angeles. And it 
hearing from meningitis. 

The surgery to install the im- 
plant takes about one hour. The 


well enough to understand speech, 
but they do help them to dis- 





ear—can stimulate hearing in deaf 


The device helped thirty-four of 
pated in the study at the House Ear 


worked both in congenitally deaf 
children and children who lost their 


devices don’t allow patients to hear 


tinguish some sounds and better 


modulate their voices. 





The latest findings to keep your family healthy. 


AN APPLE A DAY 
... FOR HEALTH 


Yet another old wives’ tale with 
more than a grain of truth to it. A 
new French study reported in Nu- 
trition Research finds that eating 
apples may help reduce cholesterol. 
The cholesterol levels of volunteers 
in the study decreased by an aver- 
age of more than 10 percent after 
they added several apples to their 
diet each day. 















CONTACTS FOR A 
PERFECT MATCH 


A soft contact lens has been de- 
veloped to match exactly the color 
and detail of an individual's own 
eye. The new lens—which does not 
improve vision—will be most help- 
ful to people who are self-conscious 
about a disfigured eye with little or 
no sight. 

Previously, hard and soft contact 
lenses were painted to approximate 
normal eyes. But the new tech- 
nique, developed by the Narcissus 
Medical Foundation, a nonprofit, 
California-based organization, en- 
ables a photograph of the patient's 
normal eye to be reproduced on the 
gel of a soft contact lens. 
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Discover how 
good low-salt meals 


Oniy Hunt's brings you a complete line of No 
Salt Added Tomato Products with the taste 
you've been waiting for. From our savory 
sauces and firm, whole tomatoes to our 
thick, rich tomato paste and ketchup, each 
one is made with the traditional 
goodness and quality you 
expect from Hunt's. 

But without even 

a pinch of added salt. 
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Special fiction bonus 


The young Charles Frémont was a daring explorer—ready to blaze trails in an 
America that was still half wilderness. But his most dazzling conquest was not 
the new land, it was winning the hand of the woman he loved. By David Nevin 


From the novel DREAM WEST. Copyright © 1983 by David Nevin. To be published by G.P Putnam's Sons 
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Dream West 


For two hundred years, America 
pushed westward, settling first the 
Ohio Valley, and then all the way 
from Kentucky to Arkansas. But 
there, poised on the edge of the great 
western grasslands, the advance 
stalled because there was no trail 
through the Rocky Mountains. 
Thomas Hart Benton, the am- 
bitious Democratic senator from St. 
Louis, had a vision of our expansion 
west. But he needed an explorer 
who could open up the trail. His 
dream seemed to come to life in the 
person of Charles Frémont .. . 


he Senator was a big man in 

his late fifties, wearing a 

black frock coat and a white 

silk stock tied in a flowing 

bow. At the St. Louis open 
house he had taken a commanding 
position before the fireplace, where 
he stood with his head back, look- 
ing down a massive wedge of nose 
at his admiring circle. 

“For our time,” Benton spoke as 
if he were on the Senate floor, “we 
have to find a way to open the great 
West. I forsee a day when immi- 
grant wagons will sail on those 
prairies like ships on a busy sea.” 

The young Charles Frémont, 
watching the other men nodding 
glumly, felt a typical surge of impa- 
tience. He was a second lieutenant 
in the army topographical corps, 
just returned from a special expedi- 
tion to map the great terrain be- 
yond the Missouri. To him, that 
prairie meant much more than 
some high-flown vista of ships on a 
sea. He could picture his own group 
of men, this time gathered around 
the campfire after a day of hunting 
the pounding herds of buffalo. By 
night, he and his boss, Papa Joe 
Nicollet, would choose the highest 
knoll to chart the new territory 
with their mapmaking instruments. 

Of course, everyone knew how 
important Benton was to western 
exploration. On the way to the open 
house, Nicollet had lectured him, 
“If he approves an expedition, that 
pretty well assures it; if he disap- 
proves, that is certain to kill it. 
Better to have a powerful friend in 
the Senate, eh?” 

Now Charles took a glass of wine 


from a passing tray, and tried to 
shrug his impatience away. The cir- 
cle of men were all plainly in at- 
tendance: Two men were planters, 
one a judge. A steamboat captain 
named Bingham wore pilot’s trou- 
sers, a chart of the Mississippi ac- 
tually woven into the fabric. 

“T hope we’re not gonna just let a 
whole empire slip away from us,” 
the judge said. 

From the party all around them 
came congenial sounds, of men 
talking, a woman’s laugh, a ladle 
clinking against a punch bowl. 
Charles saw a girl move suddenly 
into view. She was followed by 
three young cavalry officers with 
bright yellow stripes down the 
sides of their blue trousers. For an 
instant Charles had a notion that 
she was fleeing them and needed 
rescue. She could have been six- 
teen, or eighteen, or twenty, and 
she was extremely pretty—no, she 
was more than that. It was her 
large hazel eyes that made her 
beautiful. She was wearing a gos- 
samer gown, which set off the pink 
and white of her skin. 

One of the officers was a tall fel- 
low with a grand yellow mustache, 
who had a way of leaning forward 
with an easy grace when he spoke 
to her, as if he were lifting a mount 
over a difficult hurdle. Frémont 
took an instant dislike to him and 
wished he had worn his own uni- 
form. Then a bored shadow crossed 
the girl’s face. Her eyes were rov- 
ing—they met his eyes and stopped. 

He stared, knowing that it was 
rude, that he should wrench his 
gaze away. Then she smiled, bright 
as a prairie sky. A girl of spirit, he 
thought all at once. She turned 
back to the officers. She was still 
smiling, but it seemed to Frémont 
nothing at all like the smile that 
she had given him. 

Nicollet had nudged him: “Atten- 
dez, Charles.” They were still dis- 
cussing the bitter termination of 
westward movement. Benton had 
an engaged, aggressive look now. “I 
see an empire, gentlemen, that 
stretches to the Pacific, and beyond 
to China—” 

“Oh, for God’s sake,” Frémont 
heard himself say. “Why do we talk 


of China when a man can’t get t 
Oregon to save his very life?” 

As he chose this phrase, he re- 
membered that Benton had onc. 
actually killed a man. Twent 
years ago: Benton shot him dead ii 
a duel after a silly quarrel. Bu 
Charles went on. “There doesn’ | 
need to be any mystery about th 
western territory.” 

“So you say, sir,” Benton replied © 

“T say so because it’s true, sir 
There’s no reason for the Orego1 
Trail to be unknown when there’, 
such a hunger to use it. There ar 
solutions—and here we stand gab _ 
bling about it like geese.” 

“Not many men have comparec 
me to a goose,” Benton said softly. © 

Frémont recovered _himsel - 
quickly. “With all respect: We have’ 
just returned from an extensive ex — 
pedition and the map we'll product : 
from it will open that territory.” — 

Benton was curiously disap) 
pointed. “We have too many maps_ 
Usually theyre wrong; some* 
times they lie. None are practical.) 

“Those were not scientific maps’ 
Senator,” Frémont retorted. “Any) 
man can follow the map we’re mak’ 
ing. If the map says a certain stream 
enters thirty miles from another! 
that is exactly what he will find.” — 

“Thirty miles?” Benton was sur 
prised. “That is precise.” 

Frémont smiled now. “A map that | 
can be published on a book’s page: 
can’t have real detail. Ours is im- 
mensely detailed—by starsights* 
longitude and latitude, compass: 
readings and terrain sketches. It’s a 
new order of mapping, Senator.” 

Suddenly Benton was fascinated, 
Frémont had made it all vivid) 
somehow. Benton understood the’ 
force that ran in some men. It was 
much rarer than high intelligence. 

“You have an ardent supporter,” 
he said to Nicollet. 

“Youth is precipitate, Senator,” 
Nicollet answered uneasily. “We'll 
be months in preparation.” 

“Td like to see this epic as it takes 
shape,” Benton said. “Perhaps a 
visit to your workrooms in Wash- 
ington would not be amiss?” 

“Tt would be our honor, Senator.” 

Benton nodded and turned so as 
to present his back to Frémont; the 
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goose remark still rankled him. But 
_as he talked to others he turned the 
images of the map in his mind. Jes- 
sie would enjoy this, he thought, 
and he could hardly wait to tell his 
daughter about it. She would cock 
er lovely head, and her eyes would 
righten. She would see what he 
aw; and she might see more, too. 
he had a way of reaching beyond 
im with something he lacked, a 
rmth or gentle sympathy. 

_ He looked around the room for 
her; there she was, talking to three 
young dragoons. He was amused. 
‘She handled the youths as well as 
| She did the statesmen in Washington. 
_ “Jessie,” he called. “I think your 
mother needs assistance. Do go to 
her at once, won't you, child?” 

_ Frémont turned as he heard the 
| Senator's demand. The beautiful girl 
_he’d seen was Benton’s daughter. 












few weeks after the open 
house, Jessie and her fa- 
ther sat in the third-floor 
NX study of the big house that 
stood at the foot of Capitol Hill. 
Fj /hen she was home, Jessie always 


joined her father for early morning 
coffee. It was her favorite time of 
the day and it had been for years. 
When they had come back from 
St. Louis, she’d returned at once 
to Miss Englishs Female Semi- 
nary in Georgetown. This time 
the school had seemed more than 
ever like prison. Coming home 
for the weekend was like parole. 
Jessie had grown up with tutors, 
and what she’d liked so much about 
it was that her father himself had 
been the chief. On fair days he 
would take her along to the Senate 
and leave her in the Library of Con- 
gress. She had studied Roman his- 
tory and comparisons of the French 
Revolution with its American 
model—and afterward, her father 
would put it all in perspective. 
“Now,” she offered, “you under- 
stand that Miss English is an old 
biddy, and the girls are just as 
vapid as I’ve always said. But I’ve 
learned some useful things at that 
school. For one, that I was at fault 
in the ridiculous affair that sent me 
there in the first place.” 
He was gazing at her—a bit rue- 


fully, she thought. Two years ago 
he had been so protective. Some 
foolish young congressman from 
Rhode Island had come several 
times to their open houses, and 
doubtless she had charmed him a 
bit. He spoke to the Senator about 
his intention to court Jessie, and so 
she had been banished. There had 
been tears and foot stomping—she 
had not gone easily into exile. 

Now she giggled. “I was awful, 
wasn’t [?” 

“You said I was a bully.” 

“No! I couldn’t have.” 

“Yes. I remember it well. You 
said, ‘No wonder they call you a 
bully!” He still looked hurt. 

She laughed. “Well, I suppose I 
encouraged that man precisely be- 
cause I didn’t understand his over- 
tures. I’ve learned that much at 
Miss English’s.” 

Her father turned easily to the 
business at hand. 

“About the dinner tonight,” he 
said. “You arrange the table; Id 
like you to act as hostess.” 

More and more frequently her 
mother was too ill to play hostess | 

















Dream West 


and Jessie would take her place. 

“Now you'll want the guest list,” 
he said, and she took a small pad. 
“ve invited—” he broke off to 
drink from his cup and sighed with 
pleasure. “Do you know that coffee 
never tastes so good as on these morn- 
ings when you're here to pour it?” 

They smiled like old conspira- 
tors. Years ago, when she could 
barely carry the tray, she had 
formed the habit of rising when he 
did, making coffee and slipping in- 
to his study. First, she became his 
audience. Later, she added sugges- 
tions to his ideas, and then the 
time came when she could pick out 
a point he had missed. What a look 
of respect he would give her then! 

“Anyway,” he said, setting down 
his cup, “the dinner is for a British 
visitor named Sir Roger Dunston. 

“ve invited the Crittendens. 
John’s to be attorney general in 
the new administration—did you 
know that?” Crittenden was the 
junior senator from Kentucky. 

“Attorney general!” Jessie ex- 
claimed. “How wonderful. Won’t 
Maria be happy!” She was very 
fond of Maria Crittenden, who was 
rather like a perfect older sister. 

“She’ll make a charming Cabi- 
net wife,” her father said. “Then 
I’ve invited the Linns, of course, 
and Henry Dodge. And finally, 
Nicollet, and that bright young as- 
sistant of his, Charles Frémont.” 

Her pencil didn’t waver as she 
wrote the names. Papa seemed to 
have taken a most fortunate liking 
to Lieutenant Frémont. He had 
visited the map room at the Coast- 
al Survey Building a number of 
times. One night Frémont had 
come to dinner, and Papa had invi- 
ted him to attend a musicale being 
given at the school. When she had 
seen him standing in Miss En- 
glish’s reception room, she had felt 
the same smile coming, the same 
rush of blood as at that first meet- 
ing in St. Louis. 

“Have you been back to the map 
room?” she asked now in a per- 
fectly even voice. 

“Yes, and it’s fascinating. You 
really can see the country in your 
minds eye—the steep hill, the 
stream turning and running off in 





a new direction. It’s a new land 
being born.” 

“Monsieur Nicollet must be a 
genius,” she said. 

“Yes. But actually, I seem to get 
more from Lieutenant Frémont.” 

She busied herself with the 
sugar tongs; there was no answer 
she could think of to this that 
would not be dangerous. 

He said, “Did I tell you I talked 
with the next President the other 
night? Harrison’s a charming old 
fellow. Doesn’t know much, which 
is why the Whigs chose him.” 

She laughed appreciatively. “May- 
be it won’t be so bad that you Demo- 
crats lost the election, after all.” 

“That’s what I’ve been thinking, 
too. You know, Jessie, you have an 
intuitive sense for what’s real.” 

In the midst of her pleasure, she 
realized she would never have a 
better opportunity. 

“That’s what I like so much about 
being here,” she said. “It’s real. The 
school is a hothouse, Papa. Don’t 
you think I’ve learned my lesson? I 
want to live in the world again!” 

His face was thoughtful. He was 
listening, taking her seriously. 

“And admit it,” she said in her 
most reasonable voice, “you miss 
me, too.” There was a long silence. 

“Don’t rush me, Jessie,” he said, 
but he was smiling. “I'll have to 
talk to your mother.” 

“Oh, Papa,” she cried, and was up 
and around his desk, feeling his 
arms closing powerfully about her. 

She was still flushed with happi- 
ness and anticipation late that af- 
ternoon as she started to dress. She 
had just tied the sash of the gos- 
samer gown when the butler Dod- 
son admitted Lieutenant Charles 
Frémont. She led him into the par- 
lor, where they stood chatting, ever 
so slightly self-conscious. 

All of her impressions were con- 
firmed. At twenty-eight he was 
handsome, with his fine aquiline 
nose and strong jaw, his eyes a star- 
tling blue against the wind-dark- 
ened face. He was mature, but he 
didn’t make her feel precocious, as 
many older men did. 

A pause came in their talk, and 
then, with a smile, he said, “You 
look charming, if I may say so.” He 





: ml 
hesitated a second only. “Lovely, « 
course, but exciting, too.” 

“Do 17? 

“Oh yes. That’s the dress you wor. 
at the open house.” 

She had hoped he would notice 
but now she blushed. 

“Did I tell you that you had | 
profound impact on me that after 
noon, Miss Benton? I thought tha, 
you were the girl for me.” He wa. 
watching her face. “I made up m 
mind on the spot. Do I shock you?’ 

She knew he was speaking on im 
pulse. Smiling at him in pure de 
light, she shook her head. It wa 
the most beautiful thing she hai 
ever heard. He was very intent 
with a quality that drew her in 
and she knew that he was going t 
kiss her. She swayed toward hin 
before reason restrained her. Shi 
stepped back, smiled, and said lik 
a promise: “I take notice.” 


he British visitor, Frémont/ 
decided, was very tired or’ 
ill, or perhaps both. At the” 
Bentons’ table he laughed. 
abruptly, showing big yel- 
low teeth, and held sway for a- 
time with an amusing description | 
of his travels in America. 

Jesste had a watchful expres-: 
sion that made her look rather: 
commanding, and Charles felt a 
disturbing sense of distance from: 
her. Then she caught his eye and - 
gave him such a look of open plea- 
sure it swept away all his doubts. = 

“She is charming, isn’t she?” 

Frémont started, half-alarmed, | 
half-delighted to share these feel- 
ings, and looked closely at Mrs. | 
Crittenden for the first time. 

“You display remarkably good | 
taste, Lieutenant,” she said softly, « 
and immediately he liked her. 

He saw Jessie nod to Dodson, - 
who removed the dessert plates. 
Sir Roger was interrogating them 
now about Oregon. He gave a win- 
try smile. “After all, Oregon is 
British territory,” he said. His 
voice had lost that desultory tone. » 

“Not so fast, sir,” Benton said. » 
‘Tt is not British territory. It is 
jointly held under treaty by the | 
United States and Great Britain.” : 

Sir Roger waved. “I know the | 
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treaty. But Britain holds Oregon. 
By occupying it, sir.” 

“This nation will move west- 
ward,” Benton said with a harsh 
note in his voice. 

Dodson had poured the port, 
but no one touched it. Suddenly 
the Briton’s irritation boiled: “It is 
politic to talk of what you hope to 
achieve rather than what you will 
have!” His finger struck his wine 
glass, which flew over on the 
white linen. Sir Roger stared at 
the flood and then looked up with 
a different expression, as if sur- 
prised to find himself at a quiet 
dinner party in Washington. 
| He looked at Jessie. “My dear,” 

he said, “I am sorry.” 

_ “Look upon it as a harbinger of 
good, Sir Roger,” she said. “May 
we spill only wine over Oregon.” 
“Well said,” someone exclaimed. 

_ The Englishman raised the 
fresh glass that Dodson deftly 
supplied in a toast to*her. Then 
_turning the stem in his fingers, he 
said almost diffidently, “You paint 
_a handsome picture, but in fact 
_ your settlers are not going west, 
_are they?” He gazed at Benton. 

_ “They can’t cross the desert.” 
“Men who've actually covered 
that ground know it’s grassland,” 

Benton said calmly. 

“Oh, come, Senator. That sounds 
_very much like piffle.” 

“T will tell you this,” said Benton. 
“I intend to commission Mr. Nicol- 
_ let to map the Oregon Trail.” 

_ Frémont shot a quick glance at 
Nicollet. For weeks, his boss had 
been talking about his hopes for 
another expedition to finish the 
map. Now he looked ready to burst. 
He started to answer the Senator, 
but he seized an incautious deep 
breath, and the congestion in his 
thin chest shook him. Frémont 
read an appeal in Nicollet’s eyes. 

He can’t do it, Charles knew all at 
once; he’s too sick. But I can do it. 

I can lead the expedition. The 

thought came to Charles like a 
bursting light. When he looked 

around the table he realized that 
the Senator's eyes had lighted on 
him the same way they had so 
Many times in the map room. He 
seemed to have a second sense for 











what the Senator needed to know 
about the new territory. 

“I assure you, sir—we will give 
you a map anyone can follow to 
Oregon,” Charles said now, as Nic- 
ollet still struggled for breath. 


As they rose from the table 
Jessie slipped into the drawing 
room, and Frémont followed her. 

“Jessie,” he said urgently, “this 
changes everything. It means I 
may be leaving soon.” 
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She held up her hand as if to stop 
him, and he took it in his. 

“It’s the chance of a lifetime, a 
hundred lifetimes! It’s my chance. 
We must see each other alone.” 

Over her shoulder he could see 
the guests in the outer hall—Nicol- 
let wrapping a white silk muffler 
about his throat, Mrs. Linn in a 
dark fur coat. He saw Benton turn, 
glance into the drawing room and 
then come directly toward them. 

She whispered, “Maria will in- 
vite you to tea.” 

“Jessie,” Benton said firmly, “our 
guests are leaving.” 

“Of course. I’ll see them out.” 

With a surge of delight, Frémont 
thought the Senator wanted to talk 
about the expedition right now. 

“Mr. Frémont, your attentions to 
my daughter are to cease at once.” 

“Sir?” he said. 

“You are quite obvious, sir. And 
she is only sixteen.” 

“Senator,” Frémont answered 
stiffly, “you must know that my in- 
tentions are entirely honorable—” 

“You have no intentions, sir!” 

‘He swung around and left the 
drawing room. Suddenly Frémont 
felt naive and foolish. He had been 
reveling in high company, and min- 
utes after firing his ambition, the 
older man had cut him down. Of 
course the Senator knew how much 
the expedition meant to him. Sup- 
pressed anger now burned through 
Frémont’s shock, and he realized 
that his hands were trembling. But 
mortified as he was, it didn’t 
change anything. His feelings for 
Jessie were even stronger. 


n the morning after the 
dinner, when Jessie had 
gone to her father’s study, 
he told her she could leave 
the school for good. And while she 
was still delighted, he added almost 
casually that he preferred she not 
see Lieutenant Frémont again be- 
yond chance social encounters. 

It was politics, which she recog- 
nized, but this time the Senator 
had outsmarted himself. He didn’t 
ask for her promise. Three days 
later Maria Crittenden invited 
them both to tea. Jessie went early 
to explain matters. When Charles 





arrived Maria sent them out to in- 
spect the gazebo. 

Jessie had a breathless sense of 
her own disobedience, at once jubi- 
lant and frightening. Her father 
had told her that she was not to see 
Frémont—and here she was stand- 
ing with him in the little gazebo 
behind the Crittenden’s house. 
Charles had both hands on her 
waist and was holding her, looking 
into her eyes. It was just cold 
enough so that their breath frosted 
lightly in the air—and then he 
kissed her and plunged her into 
something stunningly new. She 
had thought the kiss would be 
tender and romantic; but instead it 
swept through her. She snatched 
herself away and stared at him sol- 
emnly for a moment. And then she 
came back and put her arms 
around his neck. “You’ll have to 
stop us,” she whispered. “I can’t.” 
But she knew he would. 

“T never doubted you,” she said. 
“That first afternoon in St. Louis I 
saw you quarreling with Papa, but 
you were holding your own. All 
along I had the strangest convic- 
tion that you would.” 

He smiled ruefully. “I wish it 
were that easy. It’s funny. You 
know, at the dinner I had the 
strongest feeling that your father 
wanted me to take over the expedi- 
tion.” He broke off. 

“Charles, I know he likes you. 
Its us together he doesn’t like.” 

“Then I will speak to him,” 
Charles said. “And somehow 
change his mind.” She stared at 
him, struck between terror and joy. 
“Jessie, I love you.” 

“Oh,” she nodded vigorously, “I 
love you, too.” 

“Then I will speak to your fa- 
ther,” he said. 

She peered at him. She couldn’t 
have stood it if he had been fright- 
ened—she might have even stopped 
loving him—but the fact that he 
wasn’t only increased her fear. 

“No, really, Charles, you mustn't. 
Not yet.” She was still in turmoil 
from the kiss. There was a force in 
him that was wildly precipitate. 

“We'll see each other. We can 
meet here. Oh, Charles, just give it 
a little time, won’t you?” : 


And for a while, Charles seemed. 
content to luxuriate in the pleasure 
he found in her and the open joy 
she took in him. 

At home, she resumed the old re- 
lationship with her father, appear- | 
ing early with the coffee and slip-| 
ping into the subjects of the day.) 
But now everything seemed altered.. 
She didn’t love her father any less. 
She had just moved into a whole. 
new order—the difference in the 
lighthouse lantern before and after. 
the mirrors are in place. 

One afternoon before Charles ar-. 
rived, Jessie burst out to Maria 
Crittenden: “Everything is chang- 
ing. When I talk to Papa I feel so 
bad. He’s always been so much the. 
center of things.” 

“Well, that couldn’t go on for- 
ever,” Maria said gently. “How se- 
rious are you, really?” 

“It’s like being on a great swing, 
rushing through the air—” 

“Of course,” Maria said carefully. | 

“Oh, it’s more than that. Papa al- 
ways says that a few people shape 
events, while most people are! 
shaped by them. Well, Charles is. 
one of the shapers.” | 

“Good girl,” Maria said, and em- 
braced her suddenly. 

Later that same night, President, 
Harrison died suddenly. The city. 
went into mourning, its buildings 
swathed in crepe. An immense cor- 
tege, Harrison’s white horse rider- 
less, boots reversed in the stirrups, 
would march down Pennsylvania | 
Avenue to the Capitol. That meant 
it would pass the Coastal Survey » 
Building where The Map was in, 
progress. Lieutenant Frémont sent 
an invitation to the Benton house: 
Perhaps the ladies would enjoy | 
viewing the historical event from 
his windows? The Senator didn’t 
object, so Jessie’s Grandmother 
McDowell promptly accepted and — 
brought several friends, with 
Jessie in attendance. All that after- | 
noon as the funeral drums tolled, | 
the young lovers sat together by 
the fire. 

But in the weeks that followed 
they were both struck by their real- 
ity. They saw each other here and 
there, but under such rigid re- | 
straints. At Benton’s open houses | 
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h ey behaved with stifling circum- 
spection. Their future together 
seemed less certain. 
- One afternoon they met in the 
sazebo. “The worst part about it,” 
harles said, “is that I haven't 
faced your father on it yet.” 
_ The fierce temper she’d already 
sensed came boiling up, she could 
see it in his face. The clash between 
the two men—with the expedition 
lat stake—still frightened her for 
herself and for Charles. 
_ “Darling,” she pleaded, “please 
don’t say anything yet.” 
He stared at her, his blue eyes 
wide, his face hardening in a way 
‘that she hadn’t seen before. “Jes- 
sie,” he said, his voice tight, “I'm a 
‘man of my word, and I don’t by God 
quail before anybody.” 
_ She felt suddenly caught between 
|two forces, torn. 
_ “Papa is only looking out for my 
interests,” she said crossly. 
“Is he indeed!” Charles paused, 
glaring at her. “Is this a game? Are 
you telling: me you don’t give the 
same importance to us that I do?” 
- “Oh, how dare you!” she cried. 
“Here I am—in love with you, de- 
voted to him, and both of you act 
like idiots. I can’t talk to him and 
now I can’t talk to you. All you can 
think about is your stupid pride.” 
_ He stared in astonishment. Then 
‘surprisingly, he said, “The only 
question is, do you love me?” 
“Well, of course I do! That’s what 
we're talking about.” 
- “Good,” he said. “I love you, too.” 
He took her hand. “Do you realize 
what just happened? We survived 
our first quarrel.” 
_ Hedidn’t say anything more. She 
began to laugh and her arms went 
out to him without reserve. 
“But even so,” she heard him 
murmur, “we can’t go on like this.” 
And holding him in the gazebo, 
she knew that whatever it would 
cost them, he was right. 







homas Hart Benton stood at 
his study window, looking 
down on the street that 
fronted his house. A nanny 
sie walked past, shepherding 

three small children. Jessie was 
| coming at ten o’clock; she had made 










a formal appointment for herself 
and that Frémont fellow. Ob- 
viously, they wanted him to let the 
fellow call on her, and maybe he 
should let Frémont call—well- 
chaperoned, of course. 

He stood watching a pair of dun- 
colored dogs idle on the street and 
thinking about his wife. He had 
been thirty-three that year of 1815, 
staff officer to General Jackson, and 
preparing to leave Tennessee and 
settle in St. Louis. He had gone to 
visit James McDowell at his plan- 
tation and met his daughter. Eliz- 
abeth was twenty-one, with an eth- 
ereal quality that had attracted 
him—it bespoke the Virginia gen- 
try. He had proposed marriage. She 
had shaken her head refusing him, 
graceful as a princess. 

But he had been back the next 
year, and each year thereafter. She 
didn’t like military men, she told 
him, or Democrats. But in 1821, she 
accepted. Her tart old Aunt Sally 
had sniffed and said that a Senate 





seat seemed to have improved him; 
but he thought he understood Eliz- 
abeth. He’d given her time to find 
out that the romantic dash of those 
Virginia blades couldn’t stand up 
to his solidity. 

The French clock on the mantel 
chimed as the door opened and his 
daughter walked in—with Lieuten- 
ant Frémont behind her. She was 
formally dressed; Frémont was in a 
neat, plain suit. She came clear to 
his desk and leaned against it and 
there was a moment’ silence. 

“Senator Benton,” Frémont said. 

“We are married, Papa,” Jessie 
said, in a small, steady voice. 

“Married?” There was a loud rush- 
ing in his ears that made his own 
voice sound faint to him. He looked 
at Frémont, who was standing by 
the wall of books, and at this mo- 
ment the young man gave an unfor- 
tunate smile. It struck Benton like 
a blow—full of secrets. 

In a motion he caught up the sil- 
ver candlestick on his desk. He saw 
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Dream West 


the younger man’s feet shift and his 
hands come up, but there was no 
fear in his face. The candlestick 
came back and then Jessie leaped 
in front of him. 

“Papa, for God’s sake—what is 
the matter with you?” 

The burst of rage left a brackish 
taste in his mouth. “What on earth 
have you done?” he asked, manag- 
ing an even tone. 

“We had a parlor at Gadsby’s, and 
Maria brought flowers. We said our 
vows.” Jessie paused and then as if 
divining his thought added, “It 
wasn't play-acting, Papa.” When he 
didn’t say anything, she rushed on. 
“Oh, Papa, please, we’ve always 
wanted you to approve. We love 
each other so much, and from the 
first you never would let us.” She 
was pleading. The sound infuriated 
him, and she paled. 

“You can’t persuade him that 
way, sweetheart,” Frémont inter- 
rupted in a low, level voice. 

Benton turned on Frémont. 

“What kind of a man are you?” he 
said. “A decent man would have 
come to me.” 

Then he turned back to Jessie. 
“And you, who have such talent. Do 
you intend to spend the rest of your 
life with a poltroon?” 


& t was Frémont who an- 
swered; two small red spots 
had appeared on his cheeks, 
but he gave no other sign of 
agitation. “I think you're 

trying to drive a wedge between 

us,” he said slowly. 

Benton saw Jessie look at Fré- 
mont with a surprising expression. 

“Jessie,” her father said, “you 
know better than this. You have 
standards, a sense of propriety.” 

“Papa! Think about it a moment. 
We couldn’t wait just because 
you forced us to make it so secret. 
And I wouldn’t forsake what 
Charles and I have—I wouldn’t let 
it be destroyed.” 

“Destroys so easily, does it?” 

She looked at him with surprise 
and said, “Love is strong as iron 
and fragile as glass. Don’t you 
know that, Papa?” 

He felt an odd tremor. He had 
never had such a thought. “You’re 
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too young to know about love,” he 
said shortly. 

“No, ’m not. That’s the trouble. 
You forced me to grow up. You 
wanted a confidante, a hostess and 
a secretary. You didn’t want to play 
jacks—you wanted to talk politics. 
And then when a man appears and 
I fall in love with him, you want me 
to be a child again.” 

This wasn’t something that Ben- 
ton wanted to hear. 

“Everyone who comes to Wash- 
ington wants something,” he said 
to Frémont, who still stood by the 
bookcase. “The difference is that 
most of them won’t go to such 
lengths to getit. . 

“Tve introduced a bill to appro- 
priate thirty thousand dollars to 
map the Oregon Trail. There’s a 
great expedition coming—by God, 
I saw your ambition.” He saw the 
man flush and knew he had hit him. 

“You're desperate to lead it, 
aren’t you?” Benton laughed. “Do 
you think without my backing those 
West Pointers will decide that you 
should lead the most important 
expedition since Lewis and Clark?” 

Frémont’s fists tightened and 
Benton saw him make a conscious 
decision. 

“After what's been said today,” 
Charles replied, “please consider 
any interest I may have shown as 
formally withdrawn.” 

Benton studied Frémont, feel- 
ing he had somehow miscalcu- 
lated, but before the thought could 
lodge firmly, Jessie spoke. 

“Oh, Papa, what idiocy. You’ve 
dreamed of such an expedition for 
twenty years. Then along comes a 
man who knows how to lead it as 
no one else can—and you're ready 
to throw it all away. Charles doesn’t 
need you—you need him.” 

She was like a perfect stranger 
in his study. She was justifying 
herself, but she was turning the 
truth on him, too, adroit and 
clever. With a surge of love and 
pride and something very close to 
fear, he saw himself in her. 

Her voice dropped to a lower reg- 
ister. It had a steady, implacable 
note. “Where is your wisdom, 
Papa, that you’re willing to throw 
us away? All my life I’ve had such 


respect for you. I always thought 
you could never be wrong.” 

“Jessie,” Frémont said with | 
urgency. “Don’t go too far. You’ = 
only hurt yourself.” 

She gave Frémont a look of com- | 
plicity that Benton recognized in- 
stantly. It was the same look she | 
had given to him so many times | 
over this desk, but magnified a | 
hundredfold. In the silence that 
followed, the Senator turned and | 
went slowly to his window. He 
pushed the glass farther ajar and 
leaned against the frame, looking 
down at the street. The dun- col- | 
ored dogs were gone. A man was 
loading a wagon. 


ears started in his eyes, 
blurring the scene below. | 
He had wanted to keep her 
company, her bright inter- 
est, their glowing morn- 
ings; wanted to keep her his little 
girl. Not for her sake, but for his 
own, a brightness against age. 
She was so—so alive—and the 
most surprising thought came to | 
him: Elizabeth had never looked at — 
him as this girl had looked at her 
man. Nor he at Elizabeth. 
But in spite of their wonderful 
mornings, and maybe because of 
them, too, he realized with a surge 
of real pride, Jessie had grown into 
her own person, his equal. Now 
she wanted a life of her own. He 
wee: to be part of her — 
life, and at once he felt a tremor, 
knowing that he could lose her. 
They had not moved; they were | 
standing there watching him, 
waiting. With all the strength he 
had left, he managed the smallest | 
of smiles. He nodded to Frémont, 
and took his daughter’s arm. 
“Jessie,” he said, “I guess we’d 
better go tell your mother.” End 


Editor's note: Charles Fremont did 4 
go on to lead the expedition that | 
opened the Oregon Trail. And that 
was only the beginning. With his 
wife and the Senator standing by | 
him, he topped it with more ex- — 
ploits—scaling the Wind River } 
mountains, crossing the Sierra — 
Nevada—for which we remember | 
him as winning the West. 
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the Andes region of Colombia, South America. 


Fresh, delicious, carefully roasted —this is 









es. TD ae ee i" coffee you will linger over. This. is coffee that 


or oy ae will also please your guests. 





If you look for the words “100% Colombian 
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carefully as we have selected the beans. 
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The new Tall Collection ” 
Catalog offers the largest 
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You Better 7 Wa ys 


Here are the latest, liveliest looks for Talls... 
at low, low prices! Jeans, jackets, skirts 

and dresses...in sizes 10 to 26. Designer 
fashions and famous brand names too: Levi's, 
Liz Claiborne, Fire Islander, 

Jordache, Trissi, 
and many 
others! 


Waistline 


| Ample sleeve 
length 


Longer torso 


A Fashion 
Catalog 
Subscription 


FREE 


from the 
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Collection 





Mail coupon today! 
Tall Collection, Indianapolis, IN 46201 
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Collection Catalogs. 
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Introducing Isle of Aloe 
beauty products for 
softer, smoother skin... 
all with high 
concentrations of 
natural aloe from 
the living, 
moisturizing 
aloe vera plant. 


Over two decades of continuous research 
and development have perfected these 
aloe-dominated Isle of Aloe formulas. 

Look for the Isle of Aioe beauty center 
growing in fine stores. For more information 
and the store nearest you, 
call 1-(800) 447-4700 toll free. 


Available in Longs Drug Stores 
and all Safeway Stores 


*1M © 1984 ISLE OF ALOE, INC 











What's this 
woman doing? 


Several years ago, I was a teacher in 
Akron, Ohio. One evening my wife and 
I were visiting a group of faculty 
friends. One of them began discussing a 
very simple small business that a person 
can start at home — a ‘‘home money 
project’’, as he called it. But when he 
told me how much money it brought in, 
I almost dropped my coffee cup on my 
lap. 

My wife and I discussed the project as 
we were driving home. We decided to 
try it. 

The project kept us busy about 8-9 
hours each week. We used our dining 
room as an office and kept supplies in 
one corner of our hall closet. 

At first our income was small — $75 
to $95 per week.-But, as the months 
passed, we began making over $700 A 
WEEK — all at home. 

Let me emphasize one thing. This is 
very important. Our ‘‘money project” is 
moral, honest and downright enjoyable. 
And, it’s 100% your own. It doesn’t in- 
volve working for anyone else. 

I explained the project to my mother 
in Akron, Ohio. She was 71 years old 
and lived by herself in an apartment on 
West Market Street. Within the first 90 
days she made over $3,000. All by her- 
self! 

As our curiosity grew, we discovered 
a variety of other people making money 
but with somewhat different projects... 

I talked with an Iowa housewife 
who’s been earning thousands of dollars 
for over six years. She uses one bay of 
her garage as a work area. 


®She makes up to $200 per week in 
her spare time. 


* She provides a needed service to her 
community. 


®She works exclusively at home... us- 
ing a card table. She doesn’t need a 
special office of any kind. 


eShe works for no one else. There is 
no selling involved. Most of her 
clients call her at home. In fact, she 
installed a phone in the garage. 


®Her service is so simple that almost 
anyone with a flair for crafts could 
start the same business in their own 
neighborhood within 20 days. 


OVER $35,000 PER YEAR 


Two New Jersey housewives I spoke 
with started a similar project two years 
ago. Both of them have young children 
at home and households to run — in ad- 
dition to their home-based business. 
Currently, their part-time project is 
bringing in over $35,000 a year. 


A California 
couple using the 
same project 
we used made 
$14,870 in just 
five months. 

Obviously, this 
is exceptional in- 
come. What you 
make will be up 
to you. But the 
income potential from some of these 
projects can be staggering. A husband 
and wife team I spoke with started a 
money project similar to ours. Last year, 
operating full time, they earned over 
$108,000 — all at home on their farm in 
western Wisconsin. 


FEATURED ON NATIONAL TV 


The complete story of several of our 
money projects recently appeared on a 
national television series. Other projects 
have been featured in numerous news- 
paper and magazine articles throughout 
the U.S. and Canada. 


HOW TO START 


First, you must be willing to work. All 
of these projects require time, energy 
and creativity. 

Second, you'll need some working 
space in your home or apartment. A 
telephone will help, too. 

Third, our projects are tested and 
workable. No envelope stuffing 
schemes, no “‘party plans’’, no door-to- 
door selling. None of that nonsense. 

You won't need ‘“‘money”’ to begin. 
Many of the projects can be started for 
as little as $25 to $50. 

You won't need youth. Maturity and 
experience are excellent assets. 

You won't have to wait. Most of these 
projects can be started in just 15 days! 

Quite frankly, we're happy to share 
them with you. Because they involve 
creative projects that can be duplicated 
in thousands of neighborhoods all over 
America. The opportunity is nation- 
wide. We won't be competing with you 
and you won’t be competing with us. 


TRY THIS TEST 


When your Guide arrives, select one 
project. Read the directions carefully 


Remember to begin slowly 


Try it for six months. 


At the end of this trial period, examine 
your income. If you're not satisfied with 
the results, return the Guide and we will 
REFUND YOUR FULL PURCHASE 
PRICE... NO CONDITIONS... NO 
DELAYS. 





MONEY BACK IF NOT DELIGHTED 
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That’s why we've put everything in a 
simple, easy-to-follow Starter Guide. It 
shows you how to begin each project — 


step by step. 



















To prove that you can make extra 
money at home, you have our positive 
100% money-back guarantee. Order 
your guide. Keep it for up to six 
months. This gives you time to actually 
try a project yourself. If you’re not 
satisfied just return it. We'll send you a 
full refund within three working days... 
no nonsense... no excuses. 

Also, feel free to POST DATE YOUR 
CHECK 30 DAYS. That way it’s not} 
cashable for a full month. I'll send your 
Guide right away. Read everything. Try 
a project. If you’re not satisfied, return 
the materials and I'll return your 
original UNCASHED check. This way 
there is absolutely no risk to you! 

This is the fairest way I know to help 
you get started. 










OUR OFFICES ARE LOCATED ON TEMPLE ROAD IN DUNKIRK, 
N.Y. WE BELONG TO THE DUNKIRK CHAMBER OF COMMERCE 
AND OUR TELEPHONE NUMBER SS 716-366-8300. WERE 
THERE FROM 9 AM. - 5 P.M. WEEKDAYS. OUR BANK 
REFERENCE IS LIBERTY NATIONAL BANK AND TRUST CO, 
DUNKIRK, N.Y. 14048 







Dear Mary and Bud, 

Send me the complete Home Money Projects 
Starter Guide but don't deposit my check for 30 
days. What's more, if I keep the materials for six 
months, try a project myself, and I’m not delighted 
with the results, you'll refund the full purchase 


price of the Starter Guide if I return it. On that basis 
here is my $9.95 





Green Tree Press, Inc. 
10577 Temple Rd., Dept.o65 
Dunkirk, NY 14048 


OO Charge to VISA - MasterCard (Please include 
your account number and expiration date.) 


NAME 

ADDRESS 

CITY 

STATE ZIP 

PS eS ERD 
FOR EXTRA FAST SERVICE CALL US AT 
716-366-8300 (9 A.M.- 5 P.M. WEEKDAYS). 
USE YOUR VISA/MASTERCARD TO ORDER. 


©1982 Green Tree Press, Inc 
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The secret tobeautifulhair 
is Cuticle care. . 


Introducing Splendor Shampoo. 


Healthy cuticle needs 
protection 

Your hair has a thin pro- 
tective covering called cuticle 
With magnification, you can see 
the difference 
between healthy 


40% fewer breaks with the 
Splendor Brush 
The patented Splendor | 
Brush helps protect your hair's | 
cuticle from damage, too 
Its Unique ball-tipped bris- 
tles help 





cuticle and it glide 
damaged smoothly 
Cuticle. And é through 
smooth healthy your hair 
Cuticle gives hair with less 
its light’ and luster. snarling 


That's why you need new 
Splendor Shampoo. The first 
cuticle care shampoo 


and tangling. Each bristle has just | 
enough ‘give’ so the Splendor 
Brush can actually reduce splits 
and breaks by 40%. 


| 
Try Splendor. The sooner the | 
better. | 












lated lather. So 
rich and thick, 
Splendor actu- @ 
ally Cushions 
hair from 


Shampooing can damage 
cuticle 

Surprisingly, hair cuticle can 
be damaged by shampooing. Be- friction. And it's So try new Splendor Sham- | 
cause when you this ‘cushioning’ DOO and the Splendor Brush 
stamano, stands efectthathelps protect your __‘Theylhelpyouclscover the 

cuticle. 

, rubbed against — your hair was always meant to 
one another, have. Maybe you'll discover that | 
causing friction. beyond beautiful hair, is Splendor. | 


Friction can tear 
and break cuticle 
_ Splendor 
» is ‘Hair Defense.’ 







right from the hair 


Splendor is Hair Defense 
Splendor Shampoo helps 
protect the cuticle from friction 
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Now! 


set the beautifully upholstered, all hardwood sic: | free when you order— 


THE BENJAMIN FRANKLI S DESK 


tt 


SPECIAL 
OFFER— 
ONLY 
$99.95 
COMPLETE 








| : : 
| na beautiful rich walnut. perfectly sized for use with the desk, or as a separate piece 
| The desk measures a full 25%" x 19%” and is 32%” high, in another room. But order now, as quantities are.limitec! 


Jver two-hundred years and still in style! The Benjamin which is plenty for ali your writing needs. There are five | 
-ranklin Desk is a reproduction of the same tables used by cubby compartments and one drawer to help you get | 
he forefathers of our country. The beauty and rich organized. The shelf above the cubby compartments is 
radition are timeless. perfect for keeping your pencils and other accessories, or | 
Add charm and grace to almost any area of yourhome _for displaying vases and decorative household beauties. 
vith this totally practical piece that is guaranteed to Free offer As a result of a special purchase, you will also 
dring you compliments for years to come. The desk is receive the upholstered hardwood stool that matches the | 
onstructed of sturdy all-natural hardwood and is finished desk. The stool measures 14” x 14” and is 18” high. It’s 


RMS SALES INC. Dept. 1921 Box 506 Chappaqua, N.Y. 10514 


*lease send the desk with the free stool for only $99.95 plus $5.00 postage and insurance. | understand that if | am not fully satisfied | may return them 
within 90 days for a refund of the purchase price. Master/Visa Card, check or money order accepted. 


Name i s Card no. Exp. Date 
Address a i 
city : al State Zip 
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FOR FEBRUARY 








AQUARIUS (Jan. 20—Feb. 18) Happy 
times lie ahead. You can fulfill per- 
sonal desires and goals with little 
effort. Energy and_- enthusiasm 
abound. February 1 and 2 are es- 
pecially lucky, so be sure to look your 
best. The spotlight will shine on you. 


PISCES (Feb. 19—Mar. 20) Don’t try to 
rush; impatience could spoil well-made 
plans. Organize and review details, es- 
pecially the small print in contracts, 
for more success. Romantic adventures 
on February 14 and 15 hold the prom- 
ise of happiness. 


ARIES (Mar. 21—Apr. 19) A whirlwind 
of social activities may force you to 
turn down some invitations. Be careful 
not to miss good business or romantic 
opportunities. Take a rain check or 
make a brief appearance. People you 
meet, especially February 16 and 17, 
could become life-long friends. 
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Swiss Miss: 


Buttermilk Powd: 
metas tear enue eee 
even better... | 


And cakes? Bake them lighter than ev t 
to vine about spoilage either. Our buttermilk ] 
up to 12 months 

Pad out the 
Miss All-Purpose Buttermilk 


Makes 6 servings 




















And it doesn't spoil. 

Just a few tablespoons of Swiss Miss All-Purpose Butterm 
add nichness and flavor to < almost any Tecipe So you can cre 
cream soups, tastier casseroles, thicker »s and dress 





best in your favorite foods. Add a little nchness with Swis § 


WALDORF SALAD SUPREME 





1 package (8 02.) cream cheese 1-3/4 cups diced apple 
softened 1 cup seedless grapes 
— ftii- Purpose 1/4 cup buttermilk powder up diced celery 

Guttermitk 2/3 cup water 2 cup dark raisins 
2 bananas, sliced 1/2 cup choppec 
Combine cream cheese and Swiss Miss All-Purpose Buttermilk. Gradua 
beat in water until smooth; set aside. In large bowl, combine bananas, / 
apple, grapes, celery, raisins and pecans. Pour dressing over salad. Toss | 
gently and chill at least 1 hour before serving | 





TAURUS (Apr. 20—May 20) Be am- 
bitious about your professional and ro- 
mantic goals. With enthusiasm and 
determination you may have surpris- 
ing success. Tempting offers—one par- 
ticularly on February 13 or 14 from an 
admirer—may prove to be more gener- 
ous than you dreamed. 


GEMINI (May 21-June 20) Restless 
Gemini itches to travel now. Catch up 
on correspondence, and the results 
could surprise you. Profit may come 
from long distance communications 
February 16 and 17. 


CANCER (June 21—July 22) Money 
matters improve, so you may have a 
chance to splurge on something ex- 
travagant for the home. Shop around. 
Luck will lead you to a bargain. Ask 
for a raise, loan or advance on Febru- 
ary 1 and 2. Invite faraway loved ones 
together for a reunion. 


LEO (July 23—Aug. 22) February is a 
perfect time for joint ventures, since 
working with others will bring better 
results than working alone. February 
18 or 19 would be a good day to launch 
a money-making scheme. 


VIRGO (Aug. 23-Sept. 22) A new 
health program could work wonders, 


but check with your doctor first. | 
Charged with energy and enthusiasm 
you'd accomplish more at work. Start a/ 
new regimen February 1, and you'll} 
look fantastic by Valentine’s Day. 


LIBRA (Sept. 23—Oct. 22) Concentrate 
on your love life. After past problems | 
you should find romance a joy. Suggest | 
a trip with your special someone—a 
winter resort or a visit to faraway 
friends—for February 24 and 25. 


SCORPIO (Oct. 23—Nov. 21) Focus on 
domestic matters—redecorating, mov- 
ing, sorting out family problems. If 
winter weather causes cabin fever, 
don’t fret. Catch up on reading, letters, 
hobbies, and just relax and enjoy. Put 
off decisions till February 22 or 23. 


SAGITTARIUS (Nov. 22—Dec. 21) Rear- 
range your work schedule and take off 
time to travel. Visit close relatives or 
former colleagues. Or follow your sweet- 
heart on a Valentine’s Day vacation. 


CAPRICORN (Dec. 22—Jan. 19) Febru- 

y's bound to be a lucky month finan- 
cially as ventures and activities start to 
pay off. Be wary of obstructing incom- 
ing funds. On February 26 or 27, try a 
new, flattering hairstyle or go shopping 
for clothes. —FREDRICK DAVIES 






Announcing a most important new porcelain plate collection ... 


THE BUT TERFLIES OF THE WORLD 


by John Wilkinson 







The first porcelain plates 
created by Europe’s foremost 
4} painter of butterflies — 
twelve extraordinary 
collector’s plates capturing 
the grace and beauty of the 
world’s loveliest butterflies. 





The limited Signature Edition 
available by subscription only. 
Advance subscription deadline: 
February 29, 1984. 





THE ARTIST. One of Britain’s most dis- 
tinguished artists, John Wilkinson has 
been aptly described as “the most out- 
standing portraitist of butterflies in the 
world today.” His richty detailed paint- 
ings have been widely exhibited and 
| have won him numerous awards, in- 
cluding the coveted Grenfell Medal, and 
no fewer than five Gold Medals and two 
Silver Medals from the Royal Horticul- 
tural Society. 

Wilkinson has been honored as well 
with one-man shows at the Sladmore 
Gallery, the Cooling Gallery and Lib- 
erty’s in London. In addition, he created =< 
all of the original paintings for two de- me 
| finitive nature books. Plates shown smaller than actual size of 9” in diameter. 

















Now this celebrated artist has created 
his first series of fine porcelain col- 
lector’s plates—The Butterflies of the 
World. A collection depicting twelve 
beautiful and dramatically different spe- NO POSTAGE 
cies of butterflies—with a very special NECESSARY 
charm and sensitivity. IF MAILED 
IN THE 


In each case, the artist captures them 
in their full glory among the brightly col- 
ored flowers of their native lands. And 


each delightful scene is bordered in an BUSINESS REPLY CARD 


elegant butterfly motif. 


UNITED STATES 


at FIRST CLASS PERMIT NO. 1 FRANKLIN CENTER, PENNSYLVANIA 
Every one of these fine imported 

plates is a work of pure enchantment, POSTAGE WILL BE PAID BY ADDRESSEE 

filled with light and color—a source of 


joy to own and display. Together, they FRANKLIN PORCELAIN 


form in t : : 
a spectacular collection certain to Franklin Center, Pennsylvania 19063 
enhance the decor of any home. 





> 


THE BUTTERFLIES OF THE WORLD 


PORCELAIN PLATE COLLECTION 


The first porcelain plate collection by Europe’s foremost painter of butterflies. 
Each plate crafted of the finest porcelain and banded in pure 24 karat gold. 
Each bearing an original work of art created by John Wilkinson exclusively for this series. 


THE BUTTERFLY PLATES. Each plate will 
be crafted of fine white porcelain, the 
perfect background for the radiant colors 
and sweeping lines of Wilkinson’s art. 

And each will be large in size—a full 
9 inches in diameter—to preserve all 
the remarkable detail that is a hallmark 
of his work. 

The shimmering beauty of the butter- 
flies’ wings ... their graceful shapes and 
delicate markings the jewel-like 


tones of the leaves and flowers ... all 
will be captured exactly. 

Indeed, Franklin Porcelain has de- 
voted more than two years to meticulous 
preparation for the issuance of these 
plates, and every detail will be of the 
highest quality. For example, each plate 





Limited Signature Edition. * One subscription per collector. 





will be hand-decorated with a band of 
pure 24 karat gold. And as many as 20 
ceramic colors will be used. 

Wilkinson’s very lovely and accurate 
works of art—created especially for this 
issue and available only on these fine 
porcelain plates—make this a collec- 
tion that will be enjoyed and prized by 
all who love the beauty of butterflies, of 
art and of porcelain. 

And as the first porcelain plates by 
Europe’s leading painter of butterflies, 
this is a collection certain to have lasting 
importance. 


THE LIMITED SIGNATURE EDITION. In 
keeping with its significance, the base of 
each plate in the first edition of this su- 
perb collection will bear the signature of 








Valid if postmarked by February 29, 1984. 


Franklin Porcelain, Franklin Center, Pennsylvania 19091 


Please enter my subscription for the limited Signature Edition of The Butterflies of 
the World Porcelain Plate Collection by John Wilkinson, consisting of 12 fine 
porcelain plates individually decorated in 24 karat gold. | understand the plate will 
be sent to me at the convenient rate of one every other month. 
| need send no payment now. | will be billed for each plate in two equal monthly 
installments of $27.50* each, the first installment due in advance of shipment. 
*Plus my state sales tax 


Signature 


E SUBJECT TO ACCEPTANCE 


Mr./Mrs./Miss - 


PLEASE PRINT CLEARLY 


Address 
City, State, Zip 


Canadian residents will be billed $65. (Cdn. $), payable in two equal monthly installments, with 
the first payment due prior to shipment 






John Wilkinson, set within a special but- 
terfly remarque designed for that partic-} 
ular plate. 

This limited Signature Edition will be 
available only to those individual col- 
lectors who enter their subscriptions be- 
fore the end of 1984. A further limit of 
one set per subscriber will be enforced 
without exception. So once this edition 4 
is closed, no collector will be able to. 
obtain these signed plates except from) 
their original owners. 

=| 
ADVANCE SUBSCRIPTION DEADLINE: — 
FEBRUARY 29, 1984. The collection will 
be issued to subscribers at the con- | 
venient rate of one plate every other 
month. And the issue price of only $55 | 
per plate will be payable in two month- J 
ly installments of $27.50 each. Every 9 
plate will be accompanied by a specially © 
written reference folder discussing the | 
species it represents. A Certificate of | 
Authenticity will also be provided. | 

Advance subscription applications are + 
now being accepted, and the accom- § 
panying form must be postmarked by # 
February 29, 1984, to be valid. So please “ 
be certain to return it to Franklin Por- 
celain before that date. For collections | 
as beautiful as The Butterflies of the - 
World are rare indeed. \ 


FRANKLIN PORCELAIN 7 


A FRANKLIN MINT COMPANY & 





The back of each plate in this first edition will 
carry a sketch of a butterfly the artist has cre- 
ated just for that particular plate, as well as his — 
signature. This special remarque —as artists 
and collectors call such insignia —identifies 
the plate as part of this unique edition and as 
an authentic work of John Wilkinson. 












SKIN PROBLEMS? 


Covering blemishes, red blotches or broken capil- 
laries is easy When you use the right makeup. 
Neutralize redness with Mellow Yellow; cover 
skin discoloration with Coverette, as featured 

in LHJ last November. Send $1.00 for catalog 
(deductible with order). Ben Nye Makeup. 


11571 Santa Monica Blvd., L.A., CA 90025. 
BORDERLESS 
40 COLOR PHOTOS $50 


FIVE CHOICES only $2.50 each! 
¢ 40 POCKET PHOTOS 

© 8 POCKETS & FOUR-5” x 7” 
e 2 CUSTOM 8” x 10” 

© 20 JUMBO WALLETS 

© 16 JUMBOS & ONE-5” x 7” 
BEAUTIFUL COLOR COPIES on KODAK paper! ALL BORDERLESS! 
Send check or MO. to Send any photos up to 8” x 10° 
RELIANCE (RET) Add 75¢ each set for hnaig, 
Studic 8 5 2-2 ee iver paca nia 
ee a arma inawarancaral 
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SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new ad- 
dress below. 6-8 weeks advance notice is needed 


Mailing List Name Removal: We occasionally 
make our mailing list available to organizations 
whose offers we believe might be of interest. 

If you do not wish to receive any mailings from 
companies not affiliated with Family Media, Inc., 
please check the box below and attach your 
mailing label 


‘Complaints: For duplicate issues, late delivery or 
any other problems, attach mailing label and send 
‘details to the address below. 


_| Change of Address 
_ Please remove my name from your rental list 


For QUICK action call our toll-free number 
'800-247-5470 (Excluding Alaska and Hawaii 
In lowa call 800-532-1272). Please have 


your magazine or bill handy. 
FCP.2 


NAME 





ADDRESS 





ih ree = ISTATE = SZ [Pi 
Mail to: LHJ, P.O. Box 9400. Bergenfield, N.J. 07621 


ae 


| ATTACH MAILING LABEL HERE | 
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937 Bestsellers 


We've put together a catalog of 
bestselling Government publications 
Send for your free copy 


New Catalog 
P.O. Box 37000, Washington, D.C. 20013 





VERMONT'S 
Dept. LA 
Rt: «7, 
VT 


GERMAN GIFT SHOP 


Shelburne 
05482 


2653 


802-985 


rite us today for our new 

1984. catalog. . Extensive 

Pa deat wee] ee laa lle 

Pe Me ee ae ale 

music boxes, table linen, 
dolls,, candles, clocks, garden 
bile g i lt eae ee) eel Tal | 
ete Te MU ere) BP leat eee Re Cl leet Ys] 
quality. 

Send $2 (Vermont:res. add 4% 
sales tax) or supply MasterCard, 
Visa.or American Express no. and 
expiration date. 














yOuR FULL 


CHOICE $1 95 SIZE 


24 Wallet Photos of. 3— 5x7 
or 1— 8 x 10 Enlargement 


% Send any photo or polaroid B x 10 oF smalier 


(retuned Add 55¢ per selection for postage 
and handling and an additianal 50¢ for |st class 
senice Satisfaction guaranteed or money back 


P.O. Box 230A 
Irvington, NJ 07111 





Everyone gts". | 


choca’ finish ! 


should 





high school 


American School has helped adults finish High 
School at home for 85 years. Diploma Awarded 
Write today for information 





OUR 85th YEAR eee 


AMERICAN SCHOOL, Dept.20204 
850 E. 58th St., Chicago, IL 60637 


Please send FREE Brochure. 





name age 
address 
city, state zip 


Phone Free 1-800-228-5600 
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So Natural-looking, So Comfortable, So Convenient 


Send Coupon for FREE Catalog 


of Famous EVA GABOR Wigs. Every Style 
and Color. Available by Mail-order. 


Send Free Catalog to 


Name 
Address 
City/State 


Pula Young Dept. 364, Brockton, MA 02403 





| REMOVE HAIR FOREVER 


Perma Tweez®) is the ONLY | 
ment recommended by 4 med 
request). ‘Tweezer-like iction permanently removes 
hair from face, arms, legs and body. Save hundreds of 
dollars over salon electrolysis 


me electrolysis instru- 
cal textbooks (titles on 


14 DAY MONEY BACK GUAR. oO 1% 
$16.95 — send check/M.O atten 
Cal. residents add 6% sales tax ergy, on, a2, 


(] 1 enclose $16.95 in full payment 

(] MasterCard/Visa #/Exp. date 

(J COD requires $4.00 deposit. Pay balance plus COD 
charges and $1.00 handling. COD in US. only 
GENERAL MEDICAL CO., Dept. 1) -) 26 

1935 Armacost Ave., W. Los Angeles, ¢ cA 90025 


BROADWAY PLAZA 
HOTEL 


Families can always count on first rate accommoda- 
tions and service at the Broadway Plaza Hotel in 
San Antonio. Call for special rates and reservations. 
TOLL FREE CALLS: 

US. 1-800-223-0888 or 1-800-241-3848 
Texas 1-800-292-7642 / Canada 1-800-267-7187 





















SLIM HIPS & THIGHS THE 
FAST & EASY WAY WITH 


“SADDLE SLIMMER” 


¢ Eliminate “Saddlebags” & Cellulite 
e Less than 10 minutes a day 
¢ Shed inches in days 
— Guaranteed! 


At last! A professional exercise 
SY instructor has scientifically 
o- designed a safe exerciser 
“> \ guaranteed to reduce your 
5 ) HIPS and THIGHS! Using 
{ “Saddle ~ Slimmer’ with its proven 
“resistance principle’ and exclusive tension 
spring action you even lose ugly ‘‘Saddiebags” 
In less than 10 minutes a day have thinner, attractive 
hips, thighs, legs, and tone stomach, waist, chest and 
arms. Guaranteed! Use “Saddle Slimmer" for 10 days, you 
must be satisfied or return for full refund. Patent Pending 
Thousands Sold World Wide to Satisfied Customers 
MC & Visa accepted with acct. no. & exp. date 
Mail only $12.95 plus Greator Innovations, Inc. 
$2.00 post. & hand. to P.O. Box 6573 Dept. HJ24 
Order 2—Save $1.00 ea Evansville, IN 47712 
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ON THE HOME SCREEN 


continued from page 56 


statistics, about 60 percent of all pur- 
chasers or renters are women. 

Some marriage counselors think 
that couples can benefit from viewing 
sexually stimulating shows. “If both 
partners enjoy it, watching sexually 
explicit films can be a_ perfectly 
healthy way to enhance a couple’s sex- 
ual relationship,” says Dickinson. “In 
a culture where most of us were 
brought up not to talk about sex, 
watching erotic films together can free 
a couple to discuss what they do and 
don’t like sexually and open up some 
new possibilities.” 

In her landmark, sexual-self-help 
guide, For Fach Other, University of 
California sex-therapy professor 
Lonnie Barbach also suggests that a 
couple watch an erotic film together. 
“Some women find that viewing erotic 
films enhances their sexual interest,” 
she notes. “Many claim that although 
they don’t feel turned on while watch- 
ing the movies (some even say they 
feel turned off or merely amused), they 
notice that the lovemaking afterward 
is more creative and more passionate.” 

Others, however, find the whole idea 
of deriving passion from porn distaste- 
ful. “We take a very dim view of X- 
rated movies for two reasons,” says 
Charlie Shedd, a Presbyterian minis- 
ter, author and counselor who gives 
“Fun in Marriage” workshops across 


the country. “First, theyre phony. Sec- 
ond, the prurient turn-on keeps you 
from settling down to the real thing. 
We think sex gets better by a deepen- 
ing of the relationship and a blending 
of the souls, not by watching somebody 
else do it. That’s false stimulation. Sex 
is God’s gift to two people who have 
committed themselves to building a 
relationship together. It’s beautiful 
enough without introducing us to 
other people in their bedrooms.” 

Perhaps the biggest complaint is 
that these films and programs degrade 
women. Susan Brownmiller, author of 
Against Our Will, which deals with 
rape, finds these kinds of movies very 
dangerous. “They exploit sex, par- 
ticularly women’s bodies, as entertain- 
ment for men. The images presented 
do not call to mind an equal relation- 
ship.” She calls the idea of couples 
watching adult movies for a turn-on 
“ridiculous.” Her advice to women 
whose partners bring home an adult 
film: “Tell him to take it out of the 
house and get his money back.” 


Is porn demeaning? 


Many people worry about the effects of 
such video films and cable shows. 
“Some that are about rape and bond- 
age make it seem as if women like it,” 
says a homemaker in San Francisco. “I 
think it’s sick to portray women solely 
as sex objects lke these movies do. I 
think a lot of criminals get ideas from 
watching things like that. There's 


STITCH UP A BEAUTIFUL TRADITION 
pictured on page 70 


RMS SALES, INC. 
Department LHJ-12 
P.O. Box 506 
Chappaqua, NY 10514 


(107) 





(a $46.95 plus $3.00 p&h 


Fully refundable 
if not satisfied! 


Early American-style bench (14x16x16" high) 


(108) Complete Jacobean Flourish Needlepoint Kit 


(finished pillow, 11x16") 


@ $23.95 plus $2.50 p&h ....$ 


(109) Complete American Lovebirds Needlepoint Kit 
(finished pillow, 11x16") @ $23.95 plus $2.50 p&h ....$ 


__(110) 








@ $67.95 plus $4.00 p&h 


Card No. 


BEST BUY! Early American-style bench plus 


(108) Jacobean Flourish 
(109) American Lovebirds 


Total order (all items) $ 
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something wrong with that kind 
voyeuristic attitude.” Although s 
and her husband own a VCR, she sa 
they wouldn’t dream of renting a po 
movie. “It’s hard for me to believe th 
any intelligent person would want 
waste an hour watching one of tho 
things,” she says. 

In addition to the demeaning p 
trayal of women, experts compla 
about the ways some of the home-vid 
movies and cable programs distort se 
uality. “Some show women practical 
reaching orgasm if a man merely loo 
at her,” says Patricia J. Aletky, 
American Psychological Associati 
administrator who specializes in h 
man sexuality. Other films, she add 
use stand-in actors for the male duri 
long love scenes, so on the screen 
appears as if this one man can st 
erect forever. For someone struggli 
with sexual problems, Dr. Aletky e 
plains, these inaccurate depictions 
sexual arousal can result in unreali 
tic expectations. 

But, according to adult-film-indu 
try representatives, blue movies a 
now becoming somewhat truer to lif 
“The latest vogue in adult films is 
focus on females,” says Jack Gener 
vice-president of the Adult Film Ass 
ciation of America. “Today’s female a 
dience wants more of a context 
arousal. They want films that develo 
relationships and show emotions, n 
just sex acts. So you're seeing fil 
with stronger story lines that sho 
caring characters people can identi 


stigma are attracting better actors 1 
| films with more sophisticated plots i 
| more elaborate locations.” 


| Educational erotica 


In addition to the general-releas 
films, there are also sexually explici 
teaching films. Traditionally used 1 
college human-sexuality classes or bd 
sex therapists for client educatio 
| these sexually detailed films are no 
| available to the public by mail or 1 
better video stores. “If you want t 
| learn how to play tennis, you watc 
| someone doing it properly, and it’s th 
| same with sex,” says Mark Schoe 
| who holds a doctorate in human sex 
uality and heads New York's Focus In 
ternational, which produces and dis 
tributes sex-education films, such a: 
oe Orgasmic. 
| In some cases, watching the educa 
| tional films can get a couple intereste: 
| in seeing erotic movies. A few year 
| ago, a fifty-eight-year-old compute 
| specialist and her husband wer, 
| shown a sex-education film by a thera 
| pist. “The actress looked like anyon. 
| you’d see in the grocery store, and i 
(continued: 
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Quickly, gently... 
wipe away facial hair 
with Surgi-Cream. 


Unlike depilatories made to re- 
move bristly underarm and leg hair, 
Surgi-Cream 1s extra gentle. Especially 
formulated tor facial use. You apply 
Surgi-Cream with fingertips. 5 to 8 
minutes later you wipe away every 
trace of tacial hair leaving the skin soft 
and ever so smooth. You'd never know 
hair had been there. 

Odorless and painless, Surgi- 
Cream has been the professional pret- 
erence of hairdressers tor over 20 
years. As its name implies, Surgi- 
Cream is also used in hospitals. Buy a 
tube at your nearby beauty salon or 
drug counter. If unavailable, send 
$4.00 (includes postage and handling) 
to Dept.LH Gambine Products Inc., 
60 E. 42 St., New York, N.Y. 10165 
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ON THE HOME SCREEN 


continued 





how she related sexually,” says the 
wife. “The fact that-we were watching 
with other couples and a therapist 
gave it a serious tone, which made it a 
thought-provoking experience for us 
and helped us in our own lovemaking.” 
Now her husband occasionally brings 
home an adult film. “Pll watch it if it 
isn't stupid,” she says. “Some of the 
newer ones have good-looking men and 
stimulating situations.” 

A major problem occurs, however, if 
one partner wants to watch an erotic 
film or program and the other one 
doesn’t. Dr. Aletky says that partners 
who disagree about the films may 
really be arguing about something 
else. If the husband is interested but 
the wife isn’t, she may actually be 
feeling ambivalent about her own sex- 
uality and need to talk about what is 
really bothering her. “It is important 
that they communicate clearly,” says 
Dr. Aletky. Sometimes, a parent may 
be worried that the children will see 


the movies. Dr. Aletky advises that if 


kids are the concern, parents can ar- 
rive at some ground rules about when 
and how to view the films. 

But what if a wife remains un- 


156 





enthusiastic? Most experts agree that 
one partner should not force or bully 
another into any sexual activity, in- 
cluding viewing erotica. Dr. Aletky 
says that if a couple continue to argue 
about watching the movies, and it gets 
to a dead end, they might consider 
seeing a marriage counselor. 


Resolving ambivalence 


Still, a person who is unenthusiastic 
about the movies at first may actually 
come to like watching them. like a 
thirty-year-old television producer 
whose husband began renting erotic 
films. She watched a few with him but 
felt very uncomfortable. “I realized 
that his intense interest in the films 
made me feel inadequate,” she says. “I 
thought somehow it meant our sex life 
was not satisfying him and | wasn’t 
attractive enough.” When she finally 
told him about her feelings, she was 
surprised by his reaction. “He admit- 
ted that he also felt inferior to the 
beautiful people on the screen,” she 
explains.He reassured me that his in- 
terest in the films didn’t mean he 
wasn't interested in me. He just liked 
sharing them with me.” 

After their talk, the wife enjoyed the 
films more. “But I never wanted to 
watch them as often as he did,” she 
says. “He could have seen them prac- 
tically every night. So we compromised 
by setting aside one night a week, and 
maybe because we're more tolerant of 
each other's feelings, our sex has never 
been better!” 

Women who find their husband's de- 
sire to watch X-rated films offensive 
should be aware that “a man may be 
interested in films because they prac- 
tically guarantee his erection,” says 
psychiatrist/gynecologist Julius Fogel, 
medical director of the Human Sex- 
uality Institute. “Then he doesn’t have 
to worry about his ability to be stimu- 
lated and satisfy his partner... . On 
an unconscious level, men basically 
are very frightened of women, of their 
demands and needs, and of their own 
inability to satisfy.” 

Couples should also realize that 
what turns on a person is a very indi- 
vidual matter. Again, a husband and 
wife should talk about their true feel- 
ings. “In general,” says social psychol- 
ogist Donn Byrne of the State Univer- 
sity of New York at Albany, “people 
are turned on most by heterosexual 
couples engaging in familiar sex acts. 
We tend to like to look at the things 
we like to do.” 

The fact that in some cases both 
husbands and wives like to look at 
these new adult films helps debunk 
the popular notion that men are more 
aroused by visual stimuli than women 
are. “That idea came from Kinsey's 











































reports in the late forties and ear 
fifties,” says Dr. Byrne. “When 
asked people if they were aroused 
pornographic pictures and movie 
men said yes, and women said no. Th 
followed the culture’s idea of what w 
acceptable for men and for women 
Dr. Byrne says that in the 1970s r 
searchers began measuring actu 
physiologic arousal levels, such 
blood dilation of erectile tissues, el 
vated body temperatures, and increas 
heart rate, and women were inde 
aroused. Dr. Byrne’s study for the Pres 
dents Commission on Obscenity a 
Pornography concluded that, in terms 
being stimulated visually, “the big s 
difference was not there.” 

A thirty-eight-year-old governme 
administrator says that she enjo 
watching erotic films as much as h 
husband does. “They really are se 
and fun,” she explains. “I’ve found o 
lots about what turns me on and abo 
some of my husbands secret fantasie 
It's made us more comfortable abo 
trying some of the things we want 
but were too shy to do. And they’ 
also made me feel sexier. My husba 
thinks so, too.” Every weekend s 
and her husband rent one regul 
movie and one adult film, which th 
watch after their twelve-year-old s 
goes to bed. “Now they're such a ro 
tine thing for me that I find it difficu 
to understand how anyone could fi 
them disgusting,” she says. “I’d advi 
anyone who hasn’t seen one to get 
the nerve to try it. They might enj 
the movies more than they think 


Violence and arousal 


While watching X-rated films 1 
creases sexual activity for both sexe 
University of Wisconsin psychologi 
Ed Donnerstein says that there is o 
alarming difference in what men a 
women find arousing. “Introduction 
violence,” says Donnerstein, “tends 
redouble arousal in men.” At least ha 
the plots showing violence, he say 
“convey the message that even thou 
the woman might protest at first, s 
gets turned on. This tends to reinfor 
callous attitudes about rape.” 

If a husband and wife are intereste 
in watching erotic films together, th 
need to be sensitive to the messag 
the films convey. Mutually pleasurab 
sexual expression between adults ca 
be a healthy stimulant. One perso 
dominating another sexually is not. “ 
a couple chooses to watch erotic films 
they should try to find something th 
they both like,” says the Human Se 
uality Institute’s Dickinson. “And th 
should avoid relying on erotic films 
their only approach to sexuality. Fil 
can be a turn-on, but they can’t be 
substitute for true intimacy.” En 
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: oA ie | Lisa she has to be epee or suffei 

¥ Sai Bee | the consequences. She knows that iff 

Zé : By) ae | anything happens, I'm not going tq 

= A ” make it easy for her to have an abor} 

: ; = ms * WY 3 tion.” And if the couple want t¢ 
i = Ge marry? Without hesitation Priscilld 

if Za _ : replies, “I'd say, ‘Okay, fine, if that’ 

ee “ame | what you want to do—but there’s ar 

LIGHTS F x education that has to be taken care o| 


: first.’ I would not give Lisa a definit 
THE a teeeR THING A be no. I know my daughter, and she’s no} 
@)0I NOTICE fs ayWcehe =, a frivolous or rebellious girl. I think 
5 = | she’d work with me on that.” 
sitar ; But before Lisa marries, “I just wang 
her to experience life. I’m not gung h 
on her going to college. If she wants to 
fine. But I long to take her away t 
Europe, to spend two years in Spain 
to see other cultures and how peopl 
live,” Priscilla says. “To me it’s the bes 
education. And life goes by so fast.” | 
Travel has always been Priscilla’ 
dream, and she’s trying to make up fo 
lost time. “I had so many dreams wit 
Elvis. We were going to travel every 
where together, things we couldn’t d 
before because we weren't married 
When I found out I was pregnant, s 
quickly after the marriage, I ha 
mixed emotions. Of course, after Lis 
was born, those things didn’t matter s 
| much.” Elvis’ stardom meant a shel 
| tered life for Priscilla—when the cou 
ple wanted to see a movie, Elvis would 
rent the theater; when they wanted t 
visit a fair, it would be closed to th 
| public. After more than ten years o 
| that life, Priscilla asked for a divorce 
| “It wasn’t that I hadn’t prepared him 
| I'd gone to him often and said, ‘I don’ 
know how we're going to make it. 
can’t survive like this.’ It wasn’t tha 
© Liggett Group Inc, 1983 : he didn’t know.” 


Priscilla says that she and Elvi 


rere still affectionate after the divore 
: Warning: The Surgeon General Has Determined ee 
ee Raa Ce Ce ee aera 
po ah apgne pare That Cigarette Smoking Is Dangerous to Your Health. | an 17S. She and Iisa. visited: Hig 


: : | alone or together, and the parents pre 
i i tended for their daughter’s sake tha 
| little had changed. “It was ‘Daddy this 
| and ‘Mommy that,” Priscilla has said 

And it wasn’t altogether a pretense 

realize now more than I| did then 
_ J when I was still so young, that yo 
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oo PRESLEY don’t want Lisa sneaking away from may think you know what love is, bu 
me. | tell her, ‘Please don’t do any- you don’t know what it really is unti 
continued from page 30 Sos Se . : . ‘5 
ee : thing that will hurt me or shock me you've accumulated all the experi 
logic when you're dealing with an Priscilla thinks she’ll respect that re- | ences—all the fights, the words saidj 
emotion as strong as mine.” She was. quest. Suddenly grinning fiendishly and unsaid, all the forgiving, all the 
precisely the age Lisa is now—six- — she quips, “Besides—I’m always close crying, all the pain.” She looks back 
teen—when she went to live with the — by with my binoculars!” on the fepeae now and hare 
King of Rock ’n’ Roll. Asked how she handles her concerns “Oh, God, I wish I could live that lifes 
Because of her own experience, Pris- about sex, she shudders, “Delicately— over again. That's what people mean 
cilla is constantly “looking for any very delicately.” She admits to a con- when they say, ‘If I only knew ie 
sign of withdrawal in Lisa. I must flict with that. “I know some mothers what I know now.’” Priscilla realizes 
keep those lines of communication arrange for their daughters to get the now that “Elvis carried a heavy bur 
open. I’m not fighting her present ro- Pill, but to me that’s like offering a den, tenfold that of any other celebrity. 
mance, because I think it’s serious. free ticket to sex. It’s like saying, He didn’t belong to me, he belonged a 
And I know if I fight it, ll lose her. ‘Here, have fun and enjoy, now that the world.” Does she still love him 
But they have to let me know what you're safe.’ I can’t deal with that. But “Absolutely,” she says quietly. 
they're doing, how they’re feeling. I I’ve talked to Lisa and Scott and told There were rumors (contirielan 
; 


158 AL HOME URNAL « FEBRUARY 1984 ] 


dishwasher 
detergent 


FOR SPOTLESS CHINA, GLAS 
SILVEF RWARE EVEN IN TASS S WATE 


s 
WATER spars 





All FP tp Ved Be ee the drain 
when spots form i ne te rinse cycle. 


® 
WATER SPOT | 
PREVENTER «i iN Ag 





That's - art PS ee : 
to help get site. peat spotless. y 





Note Jet-Drys wie ao detergents are ed Ce fe a 
spots when detergents alone can't _ the drain. No wonder all Lela = 
because it works in the rinse cycle. dishwasher manufacturers  .~~ 
BU iTVecmty Coc oleh overs ir-ti te mm recommend Jet-Dry liquid or _ 
when automatic dishwashing soit for spotless glasses. 
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<eebler® Graham Cracker Ready- 


Crust® pie crust* 
1 large egg yolk, slightly beaten 
1 1-pound 14-ounce can cherry 
pie filling (3% Cups) 
1 tablespoon cornstarch g 
1 tablespoon water G 


2 tablespoons granulated sugar ‘ 


Ds 


2 tablespoons light brown 


sugar, firmly packed wy 


¥3 cup all-purpose flour 
Y3 Cup quick cooking oats 
3 tablespoons butter, melted 


)r use Keebler Butter Flavored Ready-Crust 
pie crust for a delicious butter cookie taste 
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984 Keebler Company. Ready-Crust* is a registered trademark of the Johnston's Ready-Crust Company. 





Preheat oven to 375°F Brush bottom and sides 
of crust evenly with egg yolk; bake on baking sheet 
. until light brown, about 5 minutes 
Remove crust from oven 
Place cherry pie filling in bow 
Combine comstarch and water to make a 
smooth paste. Mix into cherry pie filling and 
‘ spoon into prepared crust 
4 Combine sugar, brown sugar, flour and 
oats; mix in melted butter. Spoon oat 
mixture over pie filling. Bake at 375°F, 
on baking sheet, 35 minutes. Cool at 
least 4 hours on a wire rack 
Serve at room temperature 
Serves 8 
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continued 


that, after the divorce, Priscilla 

changed her mind and tried to go back 
to Elvis. “I don’t want to get involved 
with that,” she says now, almost in a 
whisper. But even if she had returned 
to the marriage, Priscilla insists, it 
would not have saved his life. “There 
'are fans who write to me, ‘You killed 
him,” she says in a hushed voice. 
' “They don’t know—my God, he and I 
were so close, the best of friends, a 
very strong love between us. I desper- 
ately tried to phone him two days be- 
fore he died and couldn’t reach him, 
because I felt I should be there. I was 
always there for him. Yes, he was an- 
gry over the breakup, but that was 
three years before he died. I blame 
Elvis for his own death. He was on 
self-destruct.” 

On August 16, 1977, Elvis Presley 
was found on the floor of his bathroom 
at Graceland. Within an hour, an ur- 

gent phone call was placed to Priscilla 
in Los Angeles. Lisa was visiting her 
father at the time of his collapse. She 
was nine years old, Priscilla remem- 
bers, “a very young nine, still playing 
with dolls. She saw her daddy being 
taken out to an ambulance. She didn’t 
_ know he was dead.” 

When Priscilla arrived at Graceland, 
“Lisa and I hugged each other and 
cried together.” They went to Elvis’ 
bedroom, “and Lisa cried with me be- 
cause I was so devastated. His death 
was the greatest loss I had ever experi- 
enced.” Priscilla asked if Lisa wanted 
to take anything of her father’s to 
keep. “She picked out a golf cap, and 
his electric razor, because they were 
‘close to Daddy.’ I took his cane, be- 
cause it was so much him. He never 
went anywhere without it, and the 
scent of Elvis’ hand, the cologne he 
wore, was on the handle.” Immediately 
afterward, Lisa went out to play on 
her father’s golf cart. “A child knows 
how to handle survival,” Priscilla says. 
“T knew it wouldn’t hit her until later.” 

More than 100,000 mourners were 
swarming around Graceland. Con- 
sumed with her own grief, “I wanted to 
get away. I didn’t even want to be in 
this country,” Priscilla recalls. “I 
couldn’t leave, but I had to get Lisa 
away from this atmosphere. Right 
after the funeral I did something 
many parents might think insensitive. 
I sent her to camp. She needed me, but 
she needed to get away from that at- 
mosphere even more.” Two weeks 
later, when Lisa returned to Los An- 
geles, “she suddenly realized the enor- 
mousness of her loss. When it hit her 
that she’d never see her daddy again, 
that she couldn’t even talk to him on 





the phone, she wept and said, ‘Mommy, 
what’s going to happen to us?’” 

At that moment, Priscilla had no 
idea. With all the confidence she could 


summon, she said, “Well, we are going | 


to live our lives, and help each other 
out. It’s just you and me, kid... .” 

Money was no problem. Elvis had 
awarded Priscilla $1.7 million in the 
divorce settlement. But there were 
other problems that child psychology 
couldn’t answer. No Dr. Spock offered 
advice to a young, beautiful mother 
who was only recently discovering her 
own freedom and _ individuality—on 
how to handle a sensitive, vulnerable, 
grief-stricken heiress. 

“I made a lot of mistakes because I 
was still young,” Priscilla admits. 
Within months of Elvis’ death she 
formed a romantic relationship with 
Michael Edwards, an aspiring actor. “I 
was out every night at the beginning, 
because Michael eased the pain I was 
going through. Lisa began saying, ‘I 
thought you and I were going to be 
together, Mom.’ I suddenly woke up 
and realized there was this little per- 
son who needed my full-time atten- 
tion.” Priscilla continues to be close to 
Edwards, “but now it’s the three of us,” 
and she is not contemplating mar- 
riage. “Marriage means commitment,” 
she says. At least for now, her commit- 
ment is to Lisa. 

Priscilla has also committed herself 
to an acting career, and returned to 
the public’s attention this winter, star- 
ring in the TV series Dallas, but she 
sees no contradiction. “I’d studied act- 
ing for four years, and Lisa said, ‘What 
ever makes you happy, Mom.’ It 
doesn’t take me away from her. I’m 
still wearing my mother’s hat.” 

Mother and daughter still haven’t 
emerged completely from the colossal 
shadow of Elvis Presley. On anniversa- 
ries of his death, they travel to escape 
memories. “One thing we have learned 
is there’s just so much suffering you 
can relive before it destroys you,” Pris- 
cilla says. “We try to remember the 
good times to stay on top of it.” 

After six years of single parenting, 
Priscilla Presley watches her pretty 
daughter, whose head is full of many of 
the same dreams and love Priscilla 
herself experienced at sixteen. She 
hopes her daughter will find happi- 
ness—and freedom. “I totally sympa- 
thize with Lisa, and I can only share 
with her so much of my own experi- 
ence. Lisa will make mistakes of her 
own, as I did, and I don’t mind—as 
long as she learns from them. I guess 
I'll not know how successful I am as a 
parent until Lisa is my age and can 
look back. But right at this moment,” 
Priscilla says fondly, “’m just happy 
she’s happy.” End 
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A WOMAN TODAY 
continued from page 20 





opposite sides of her bed, Brad and | 
watch as our child slowly gathers her- 
self up into now. And we take turns 
cradling her limp little body, mopping 
her forehead with a cool cloth, kissing 
her colorless lips that ooze anesthetic 
fumes. Our laughter, from utter relief, 
seems to mingle in mid-air when Mil- 
licent finally speaks, incoherently. 
“Have I broken my legs, or are we 
going to the zoo?” Then, her first to- 
tally conscious word: “Daddy?” 

A while later, the nurse says Milli- 
cent can go home. Brad scoops her up 
in his arms, effortlessly, and carries 
her out the double doors into the 
bright sunlight. 

“T want to ride with Daddy,” Muilli- 
cent says as we cross the parking lot 
toward my car, her one unbandaged 
eye peering back at me, pirate-like, 
over his shoulder. 

The top is off Brad’s convertible, and 
driving behind them I watch their hair 
blow and honeycomb in the sunshine, 
Millicent’ head resting against his 
shoulder. She looks so much like her 
father that sometimes I’ve been irra- 
tionally angry and sad at the very sight 
of her. The drive begins to seem like an 
obstacle course through my tears. 

There he is, being gentle and caring 
with your child, I think. Isn’t that what 
you've wanted all these years? Haven't 
you bemoaned his lack of involvement 
in her young life, his absence when she 
needed his presence and concern? So 
why reject that now? It’s quite clear 
that Millicent loves her father. Brad 
can’t have done everything wrong. 

On my front porch, as I open the door, 
Brad kisses Millicent good-bye. She's 
still pale, and her small hands are locked 
behind his neck. His eyes glisten as he 
holds her out, handing her over to me. 

“[m sorry I can’t do something, but 
youll call me if she has any reaction, 
or if I can help, won’t you?” he almost 
whispers. I nod, reach for Millicent, 
but suddenly change my mind. 

Stretched out in my imagination is an 
eerie road, steep and winding, filled with 
all the unknowns of raising children. 
There will be long waits up ahead, some 
of which this man and I will have to 
stick out together, some that we'll want 
to share with and for our two children— 
our young connections. 

“Listen,” my voice trembles ever so 
slightly. “Would you like to come in?” 
Millicent’s face is awash with surprise 
and relief. I can’t decipher Brad’s ex- 
pression. “Please? You could sit and 
wait with Millicent for a few hours un- 
til you see for yourself that she’s feeling 
better. Come on. We’ll have a cup of 
coffee . . . smoke a peace pipe.” End 
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SEARCH 
continued from page 64 
insisted. We were concerned, so wi 
sent Wayne to summer school. When 
the session ended, the teacher spoki 


fondly of Wayne, but she appeared to 
be troubled by his lack of progress and 
suggested that we request special test- 
ing. We submitted our request to the 
guidance counselor at Wayne’s school 
and were put on a long waiting list. 
Wayne fifth grade. His 
teacher was a warm-natured bear of a 
man whom he adored. But when 
grades came out, Wayne did poorly in 
everything, especially mathematics 
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“He has a good grasp of the princi 
“But he doesn’t 
He can’t do 


ples the teacher said 


know his arithmetic facts 


long division without knowing his 
multiplication table 

So before school each day, I drilled 
Wayne on his times tables. It was a 
frustrating experience. He would know 
them perfectly, and a day later he 
would regard me blankly. At times, | 
was so irritated that I longed to shake 
him. At the same time, I was getting 
terribly worried. Was it possible he 
might be... backward? 


when it 
Wayne 
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But the intelligence testing 
was finally done, showed that 
in fifth grade had an 
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continued 


“expected grade achievement level” of 
7.2. There was a note that in art he 
appeared “gifted.” Our delight was di- 
minished when we returned from that 
parent-teacher conference to find a 
note: “Iv gon to Richurds I will com 
bak for diner.” 

I began driving Wayne across town 
three afternoons a week so he could 
receive remedial help. With the tutor 
leading him through his written as- 
signments, Wayne improved his school- 
work enough so that he was promoted 
to sixth grade at the middle school. 


The real nightmare 


It was at school that the nightmare 
began. Report cards were no longer 
marked simply satisfactory or unsatis- 
factory, but with Cs and Ds. Despite 
our efforts to oversee homework, 
teachers reported that assignments 
were seldom turned in. They labeled 
Wayne “lazy” and “unmotivated.” 

At the teachers’ suggestion, we elim- 
inated most of Wayne's social life. Ear] 
and I took turns sitting with him 
while he did his schoolwork. Even 
though he could draw beautifully, his 
handwriting was so poor that all his 
papers had to be copied over before 
they could be read. No matter how 
often I corrected his spelling, he could 
not grasp the differences between such 
words as “there” and “their” or 
“threw” and “through.” 

For the science fair that year, Wayne 
chose photography as his project. He 
spent hours in the darkroom printing 
photographs to illustrate the effects of 
light on different grades of sensitized 
paper. It was the first school assign- 
ment we had ever seen him show en- 
thusiasm for. 

He had me drive him to school so 
the project wouldn’t get crushed on the 
bus. “Isn’t it good, Mom? This’ll get me 
an A for sure,” he said excitedly as he 
carefully lifted the display out from 
the back seat. 

But that afternoon Wayne arrived 
home, project in hand. He threw it on 
the floor and gave it a savage kick. 

“It’s no good,” he told me miserably. 
“It’s on two poster boards instead of 
three. The written stuff has to go un- 
der the pictures, not on the paper. And 
my name has to be on the back, not 
the front. The other kids all had theirs 
right. They laughed at mine.” 

That evening, he remounted the pic- 
tures according to specifications. Then 
he got a box of Christmas-tree orna- 
ments from the attic. “I’m going to 
string lights all around the edges,” he 
told me. “The teacher says that a pro- 
ject’s got to shine.” 
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“But Wayne, I’m sure he doesn’t 
mean that literally,” I exclaimed. “He 
means it has to be good, not all lit up.” 

“He said ‘shine,’ Wayne insisted. 

Some weeks before we had had a 
similar argument over the term “sand 
bank.” Wayne couldn’t understand 
that it did not mean a place to deposit 
money when you were at the beach. 
Now, to protect him from ridicule, I 
refused to let him borrow the Christ- 
mas lights. The result was a stormy 
scene, which ended with Wayne stomp- 
ing away, shouting, “If I flunk, it’s 
going to be all your fault!” 

He did not flunk. He got a D-minus, 
because although the project was 
chosen for display, Wayne forgot the 
date of the fair and didn’t show up. 

The next year, Wayne started sev- 
enth grade, and when the first report 
cards came out, his grades were Ds 
and Fs. Earl and I had agreed to 
ground him if he got Fs, but we de- 
cided to make one exception, for his 
best friend Richard’s birthday party. 

On the day of the party, the phone 
was ringing when I came home from 
my part-time job. It was Richard’s 
mother, wondering where Wayne was. 

My eyes darted to the hall table, 
where Richard’ present sat wrapped 
and waiting. Wayne was supposed to 
have come home, picked up the gift 
and gone straight to the party. 


Stored-up agonies 


At six, Wayne arrived home and gave 
me a bright grin. I told him he’d missed 
Richard’s party. 

“T missed it?” He turned pale. “Oh, 
Mon, I guess—I just—forgot it!” 

He burst into a violent storm of 
weeping. It was as if the agonies of 
thirteen years were being released in 
one deluge. Somehow, I got him to his 
room, where he collapsed on the bed. 
Having cried himself into a state of 
exhaustion, he fell asleep. 

Sitting beside him, I smoothed back 
the soft, pale hair. Despite what tests 
indicated, | knew that something was 
wrong with our son. The next day, I 
made an appointment with an educa- 
tional consultant named Jim Souter. 
At our first meeting, he talked to 
Wayne alone. Then, after studying the 
results of the tests already completed, 
he asked permission to run another 
test, for language screening. 

Several weeks later, I was back in 
his office with Earl. “In my opinion,” 
Jim told us, “Wayne has a moderately 
severe aural learning disability. That 
has nothing to do with his intelli- 
gence. It’s a physiological disorder in 
language processing.” 

Our faces must have reflected our 
bewilderment. “He digests one item of 
information at a time,” Jim explained. 


“Imagine this kid in class. The teacher — 
says, “Take out a book, open to page © 
eighty, read the instructions and do 
every other problem.’ Wayne takes out 
his book. What comes next? If, by some 
miracle, he gets as far as ‘read the 
instructions, he doesn’t understand 
them. He draws a picture or makes a 
paper airplane. It’s less shameful to be 
dubbed lazy than dumb.” 


Pieces of the puzzle 


Wayne's’ language-based memory 
tested at age seven. The pieces of the 
puzzle were finally clicking into place. 
Why Wayne as a small child enjoyed 
looking at picture books but had not 
liked being read to. Why he could re- 
member by sight every house on his 
paper route, but could not remember 
to pick up his paycheck. 

We set up another teacher confe- 
rence, and Jim came along. He told 
the teachers that Wayne was not lazy 
or a goof-off but had difficulty organi- 
zing language. “The most important 
thing you can do is to help Wayne feel 
good about himself,” he said. 

To our astonishment, however, the 
teachers’ attitudes didn’t change. The 
counselor told us that Wayne's teachers 
did not believe that he had a func- 
tional disorder and resented our inter- 
ference. When we reported this to Jim, 
he did not seem surprised. “The major- 
ity of teachers have little understand- 
ing of learning disabilities,” he said. 

About two years ago, Wayne was 
accepted into a special-education pro- 
gram entailing one language-therapy 
session every week. He has continued 
in that and is also receiving therapy 
through the speech and language de- 
partment of our local university. We 
cannot expect Wayne to receive the 
same benefits he would have if he’d 
started sooner, but Jim assures us it is 
not too late. 

We have also changed our attitudes. 
Wayne’s recent report card showed a B, 
three Cs and a D. We celebrated in 
honor of the B and let the D slide. This 
is in a class that requires reading, and 
as long as Wayne does his best, we do 
not feel he has failed. 

At our last session with Jim, I 
voiced the question that had been 
haunting me. “What can be expected of 
a learning-disabled child when he 
grows up?” 

“That depends,” Jim said. “Beetho- 
ven composed symphonies. Winston 


Churchill became Prime Minister 
of England.” 
He paused, then added slowly, 


“Some of us with more modest talents 
become counselors and consultants.” 
Then, as the significance of his words 
came through to me, I began to feel 
better than I had in a long time. End 
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barrier with cough relief that lasts up to12 hours! 

Just one dose controis your cough all day while 
you work—or all night while you sleep. And you 
get all this extra relief without any narcotics or 
ee let | alcohol. Used as directed, Extend 12 is safe for 

Ma rete a ! . the whole family. 
Cr ua ae te From the makers of Robitussin® 


& enh Tegel 
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More cough relief for your money! Dose for dose, A-H-ROBIN S 


the 2-02 size gives you as much or more cough relief 
than the 4-oz size of most ordinary cough medicines. Consumer Products Division 
Family size also available. 


© 1983 
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Sit back and shop in the 
comfort of your home with the following 
selection of catalogs chosen especially with the 
Ladies’ Home Journal reader in mind. Choose from a variety 
of items to fulfill your every need. To order, simply complete the 








coupon at the end of the section. 


IMAGINE... 


Clothing for the 
woman 5’ 4” 
and under. 


§ Clothing proportioned for you - 


the shorter women - in sizes 0-16 


| Imagine being able to shop at 


home for the latest fashions 
There's no longer a 


need to imagine... 


Taylored Petites catalog is filled 
with clothing just for you - 

the shorter woman 

Send $1.00 for the latest catalog 


TAYLORED 









For the DISCERNING 
DECORATOR who 
wants the look of 
Se LUSH GREEN 
RAS ) FOLIAGE with- 
at) >. out the usual 

i \ needed care. 
a Send for our 

' FREE COLOR 


A in CATALOG of 


| the highest quality, 
4 most amazingly realistic 
| ‘*SILK”’ plants, flowers, 
trees, floor plants, and 
hanging plants. Available 
today. Choose from items such as 
hanging Fuchsias, Spiders, and 
Ferns; African Violets and 
Begonias; Ficus, Yucca, and 
Bamboo Trees. 
YOUR FRIENDS WILL ENVY 
YOUR GREEN THUMB! 


CHRISTOPHER BOOK 





Posters & 
other fine gifts 


Unique color catalog of over 300 
posters; plus notecards, notepads, 
decorative tins, parchments, gift 
wrap and more, including our big 


| selection of room size wall murals. 
| Send $1.00 


which is refundable 
with your first order. 


AA GRAPHICS, INC. 


"FREE 
Spring Catalog 


Send for L. L. Bean’s FREE fully illustrated 
Spring 1984 Catalog. Features quality ap- 
parel and footwear; fishing, boating, camp- 
ing, cycling and canoeing gear, home and 
camp furnishings. Mail order shopping at 
Bean's is fastand efficient. We ship promptly 
and pay postage. Practical and functional 
merchandise at reasonable prices. 


SATISFACTION GUARANTEED. 
L. L. Bean, Inc. 
Freeport, ME 04033 





One year of the most inter- 
esting cookware, glassware, 
tableware, bedding, fashions, and 
accessories in the world. 

One year of the newest prod- 
ucts for contemporary lifestyles. 

One year of the rate and 
Barrel catalogues you’ve probably 
been hearing about for just $2 

Available early Spring. 





Bruce Bolind’s catalog just 
gets better and better. 80 pages 
of budget-minded gifts, both 
useful and delightful, including 
the world’s finest selection of 
return address labels. You'll 
find just the personal item to 
delight family, friends, even the 
boss! Send $1.00. 


Current, Inc. 56-page catalog 
features a variety of fine qual- 
ity, originally designed products 
— including greeting cards, sta- 
tionery, gift wrap, COOKDOOKS, 
children’s items, craft kits and 
more. Quality products at low 
prices since 1950. Quantity dis- 
counts ... free shipping .. . 

money-back guarantee. 


Free. 





| 
| 
| 
| 
| 
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CATALOG SHOPPING GUIDE 
Please check the box next 
to the catalogs you wish 

to receive. Enclose a check 

or money order including 

a $1.00 handling charge. 
Please allow 4-6 weeks 


for delivery. 


Send to: 
LHJ CATALOG FULFILLMENT 
P.O. BOX LHJ-2 
GARNERVILLE, N.Y. 10923 


. AA Graphics (91.00) 

. Current (Free) 

. Crate & Barrel ($2.00) 

. Jean Paree ($2.95) 

. Christopher Book (Free) 

. Bolind ($1.00) 

. Taylored Petites ($1.00) 

. L.L. Bean (Free) 

Total cost of catalogs ordered $ 

Add $1.00 for handling $1.00 
TOTAL ENCLOSED $____ 


ONAUBWN — 


Name 





Address 





Clty 2 


State Zip 
Continental U.S.A. only. Make check or money order payable 


to: CATALOG FULFILLMENT. No cash or stamps accepted 


Wigs, Falls, 
Hairpieces 


Jean Paree’s new wig, fall & 
hairpiece catalog — 50 different 
styles, over 8,000 wigs to choose 
from — Jean Paree represents the 
finest in new technology, whether 
your needs are theatrical, thera- 
peutic or personal enhancement 
we believe the Jean Paree wigs 
are the finest quality in the world. 
Extremely cool and lightweight yet 
incredibly strong and durable. All 
colors. $2.95 covers postage and 
handling. 


JEAN PAREE WEEGS, INC. - Dept. SLN 
555 South 2nd East 
Salt Lake City, Utah 84111 
Phone 801-328-9756 















































We« vs. baby 

The biggest problem 
for today’s new 
mothers is dealing 
with the conflicting 
demands of a job and 
an infant. An eye- 


opening report on this 
°80s phenomenon. 


Hew to have 
young-looking 
eyes 


Exercises and 
moisturizers 

that really work— 

to stave off crow’s-feet, 
banish pouches. 

A must-read. 


mart Women 


A saucy new novel 
about love on the 
rebound by best-selling 
author Judy Blume. 


he cocaine 
connection 


A fascinating article 
about the dangerous, 
high-class high 

that’s become part of 
many womens lives. 


round-beef 
cookbook 

The American staple, 
in dishes to please 
family and company. 





All this and lots more, 
on sale February 14. 
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He did the dishes and put them 

away. 
He got the kids all to sleep. (Hurray!) 
He didn’t bring bonbons, 

or flowers or wine— 
But this man is my kind of 
St. Valentine! 

—Corrine Clements 


Out of the mouths of babes 


At a recent family gathering, 

our four-and-a-half-year-old 

son announced that someday 
he was going to marry his sister. 

His uncle replied, “You can’t marry 
your sister. You have to marry a 
stranger.” 

“Really?” my son asked. “Mommy 
doesn’t let me talk to strangers.” 

—Linda Kulik, Agoura, CA 


One morning I walked into the kin- 
dergarten class I teach, sporting a 
new, very short hairstyle. 

Little Tony approached me, wide- 
eyed. He asked me my name, obvi- 
ously puzzled. 

When I answered, “Mrs. Hudak,” 
he said with surprise, “No kidding! 
That's my teacher's name, too.” 

—Maureen Hudak, Vermillion, MN 


Recently, I was teaching my third- 
graders the concept of differences and 
similarities. 











Last Laughs 


The new romance “What’s the difference between a | 





submarine and a fish?” I asked. 
“T know, I know,” little Shannah re- 


sponded confidently. A subma- 55 


rine has lettuce and tomato.” 
Beauty parlance 





—Teri Stetson, Clinton, MD 


What they say—and 
what they really mean: 


It makes you look younger. | 
The perm is too curly. | 


It shows off your eyes. 
The bangs are too short. 


I can’t believe you're not really a__ 
blond. I" 
They used too much peroxide. 


You sort of look like Joan Collins. 
You ought to wash your hair before 
your husband comes home. 








Where'd you get your hair done? 
I need to know so | can be sure not to 
go there. 

Dotty Greer, Ossining, N.Y. 


We'll pay $25 for accepted anecdotes or I 
poems. Address contributions to Last 
Laughs, LHJ, 3 Park Ave., N.Y., NY 
10016. Contributions cannot be ac- 
knowledged or returned. 














“We can’t spank him. He’s the only one in our family who 
knows how to use our home computer!” 
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DIDIT! 

| “I found 
the diet 
that works” 
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Loving Care’demonstrates 
the beauty of 
washing away the gray 


6 out of 10 women over 
25 have gray hair. You just can’t 
find them. Because so many 
women who cover their gray 
have discovered the beauty 
of Loving Care Color-Lotion. 











Loving Care is as easy 
as shampooing your hair. It 
simply washes away the gray, 
and washes in your own rich, 
natural color again. 





Loving Care washes the — 
worries out of 
co vering your gray. 





There’s no peroxide in 
Loving Care. So there’s no 
permanent color change. No 
regrets. Loving Care won't 
change your hair’s natural 
color. 

Find the color 
you thought you'd lost 
forever. 

Loving Care has a rich 
choice of fresh, natural-looking 
colors, to take the guesswork 
out of finding your own hair- 
color. So the color you thought 
you'd lost to gray can be yours 
again. 





*In New York State, call collect — 212-644-2990 Call Monday through Friday, 8:30 a.m. to 8:00 p.m. Eastern Time 





Turn a little gra 
into a real hiehiene. 





We knew about your 
gray before you did. 





Try a slightly lighter shade 
of Loving Care and wherever 
there was gray, there will be 
natural-looking highlights 
instead. Or experiment with 
cooler or warmer shades 
to bring an extra richness and 
dimension to your haircolor. 





Loving Care doesn’t 
grow out. It washes out. 





Loving Care color is so 
natural-looking, it washes out 
gradually from your hair with- 
out a color edge or revealing 
roots. And washes away in 4 
to 6 shampoos. 





Lose your gray. 


_ Gain body and shine. 





Loving Care is gentle to 
your hair. It actually adds body 
and shine you can see and feel. 
And the exclusive condition- 
ing Creme After-Rinse is as 
good for your hair as Loving 
Care is for your gray. 


{ 
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For 50 years, Clairol | 
research has been dedicated t 
finding the most natural way 
to cover gray. And we know 
that having a few doubts or 
fears is only natural, too. So 
we have a toll-free number— 
800-223-5800*—to answer 
any particular concerns you 
might have. 

Call us. And let Loving 
Care gently wash away the 
gray—and bring back the 
natural beauty of the haircolo 
you were born with. It’s the 


beauty of Loving Care. 


Love, OOrFoam 


— 








Available in the popular 
Color-Lotion. Or try the 
convenient aerosol Color 
Foam. So luxuriously 
thick and rich, it spreads 
on smoothly and evenly, 
for fast, controllable 
application. 
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Introducing new ‘European Caecen Complex” 
lip repair cream by Revion. 


The first sign of damage is that your lipstick drags and bleeds. That's exactly 
why Revion made European Collagen Complex lip repair cream. Its unique 
formulation rehydrates skin cells on contact, conditioning dried lips and 
protecting them from everyday abuse (including changes in the weather). 


European Collagen Complex lip repair cream 
controls lipstick bleeding instantly. 


It combines collagen with special conditioners to instantly repair damage 
on and around your lips. It redefines your natural lip line, so your lipstick 
goes on beautifully and stays that way without feathering or bleeding. 

Sound too good to be true? Why not see for yourself. After all, what’s 
at stake is a beautiful kisser. 


EUROPEAN COLLAGEN COMPLEX" 
LIP REPAIR CREAM 


New from Revion 


©1984 Revion | 
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EDITOR’S JOURNAL 


ll of us here at the 
Journal had a fine 
time last December 
celebrating the mag- 
azine hundredth anniver- 
sary. The festivities began one 
chilly night at New York's 
Gracie Mansion, which was 
the setting for a special ex- 
hibition created by LHJ to 
commemorate its centennial. 
The exhibition, “100 Years of 
the American Woman,” was 
the first ever at the official res- 
idence of New York’s mayor. 

At the opening-night party, 
Mayor Edward Koch charmed 
us all with his cheerful personality as he proclaimed December 5 “Ladie 
Home Journal 100th Anniversary Day.” The guests that evening—amo 
whom were Barbara Walters, Marlo Thomas, Jane Alexander, Karen Blac 
and Susan Lucci—seemed especially fascinated by the hundred Ladié 
Home Journal covers, from the very first one to our most recent, as well ¢ 
by the decade-by-decade look at the American woman. 

Standing next to a blowup of herself, cover-woman Barbara Walte 
chatted with cover-woman Marlo Thomas. They both looked great. Anothe 
memorable moment: Five-foot-three Betty Friedan shook hands with fiv 
foot-eleven Brooke Shields. “How do you like Princeton? My son wer 
there,” Betty said. “I love it,’ Brooke replied. Her mother bragged th 
Brooke was making straight As, except for one B-plus in French. 

The next week, Family Media president Robert Riordan, executi 
editors Jan Goodwin and Sondra Enos and I went to Washington to preser 
a bound copy of the centennial issue to President Reagan. Yes, it 
thrilling to go to the White House. As we entered the Oval Offi 
President Reag 
greeted us wa 
congratulated us 
declared, as he 
the copy of the ma 
zine, “I’m glad the 
something older th 
I am in this plac 
The President ga 
us stickpins d 
rated with the pres 
dential seal as am 
mento of our vis 
(My sons are st 
battling over mine. 

One of our parti¢ 
boasted a_ birthdé 
cake with a hundred candles. Before I blew (and blew. . .and blew. . .) the 
out, I made a wish: that the Journal would remain a strong, excitin 
important magazine and would continue to have wonderful readers like yo! 





Mayor Koch hands the Ladies’ Ho 
Journal 100th Anniversary Day Proclame 
tion to Robert Riordan and Myrna Blyt 
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President Ronald Reagan admires the Journal’s 
centennial issue, presented to him by Myrna Blyth, 
Sondra Enos, Jan Goodwin and Robert Riordan. 
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Only Armstrong offers you 
this assurance of lasting 
carpet beauty. 

When you invest in luxury 
carpeting, you want it to stay 
beautiful for years to come. 

The Anything Goes Exclusive 
10-Year Beauty Plan gives you that 
assurance. 


This special limited warranty is 
our promise that the carpet will 
not mat or crush for ten years 
as a result of tufts untwisting. 
(Ifthis occurs within five years, 
Armstrong will replace the carpet; 
during the next five years, we'll 
refund your purchase price.) 

Ask your retailer for details. 

Although normal maintenance 
is required, Anything Goes has the 
built-in soil and stain resistance 
of Antron® Plus nylon. So it’s 
especially easy to care for. 


See the wide choice of styles 
and colors at most better carpet 
stores. Many are Armstron 8 
Carpet Studio™ retailers 
those nearest you, call ou 
free consumer line: 800/233-3823 
(in Pennsylvania: 800/732-0048). 
Ask for Carpet Studio retailers. 
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SLIM LIGHTS: 8 mg. “tar”, 0.7 mg. nicotine, LIGHTS: 10 mg. “tar”, 
i 0.8 mg. nicotine, FULL FLAVOR: 17 mg. “tar”, 1.4 mg. nicotine, 
' av. per cigarette by FTC method. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 














E!bow Macaroni! 
Creamier 
Cheddar Cheese! 


Natural Flavors! 


Here is real elbow macaroni covered 
with the tastiest cheddar sauce that 
ever came out of a package. Golden 
Grains MACARONI AND CHEDDAR— 
you couldn't make it more delicious 
at home! 


Mac’n Cheddar 
Burger 


Brown ¥2 Ib. ground beef in a 10” skil- 
let; drain off fat. Add 22 cups hot water, 
macaroni from 1 package Golden Grain 
Macaroni and Cheddar, 2 tsp. salt and 
V4 tsp. pepper. Bring to a boil. Cover, 


ts FIO OF 


lower heat and simmer 10 minutes. Stir 
in %4 cup margarine, % cup milk and 
contents of cheese pouch. Makes four 
1-cup servings. 


a the makers of RICE-A-RONI 
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14 CAN THIS 
MARRIAGE 
BE SAVED? 
“My husband deceived me” 
By Jane Marks 

22 A WOMAN TODAY 
“Down on the farm” 
By Denise Davis 


28 MISS LONELY HART 
By Cliff Jahr 
On-screen she plays 
happily married Jennifer 
Hart, but off-camera 
Stefanie Powers regrets she 
never married Bill Holden. 


32 MEDINEWS 
By Beth Weinhouse 
Early detection of testicular 
cancer; new research 
on depression; and more. 
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WORK PLUS BABY 
EQUALS THE 
NEW REALITY 

By Sondra Forsyth Enos 

An eye-opening report on 
how women are solving 
the toughest problem 

of the eighties. 


MONEY NEWS 


By Katherine Barrett 
and Richard Greene 


Shrewd and sensible 
financial tips. 


46 DOLLY'S DAZZLING 
COMEBACK 
By Cindy Adams 
A new and improved Dolly 
Parton divulges the dieting 
secrets that have made 
her thin... and happy. 


60 WHY MARRIED 
MEN WILL STILL 
PAY FOR SEX 


By Catherine Houck 

A special LHJ report 

on why the oldest 
profession still flourishes. 


69 PSYCHOLOGISTS 
JOURNAL 
By Sonya Friedman, Ph.D. 
Answers to your most | 
intimate questions. 


36 HOW TO FEEL 
RIGHT WHEN 
THINGS GO WRONG 


By Taffy Herrmann 
Advice on keeping your 
perspective positive. 
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72 MEDICAL TERMS 
EVERY WOMAN 

| SHOULD KNOW 
By Louise Tyrer, M.D. 

An up-to-the-minute 
glossary of words and 
phrases important to 
your health. 





80 THE MIRACLE 
TWINS 

By Elaine Fein 

The story of the youngest 
Siamese twins ever to be 
successfully separated. 


104 WOMEN AND 
COCAINE 
By Rita Rooney 
Cocaine, once the favored 
recreational drug of the 
Jet set, has settled into 


spell, the effects can be 





172 LAST LAUGHS 
Quips and quotes 
from all over. 


ad 


America’s suburbs. For the 
many women caught in its 


devastating . . .and deadly. 
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EASY AS 1-2-3 
A festive menu with 
a little taste of Ireland. 


112 PIES AS YOU 
PLEASE 
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all from one basic recipe. 
Our easy-to-follow 
chart tells you how! 





Leva 


A pride of luscious pies— 


132 RECIPE INDEX 





When you are starved if’ 
and lunch is hours away... Z 
reach for Blue Diamond® 
Almonds. These crisp, 
crunchy nuts’satisfy your 
hunger and your need for a 
snack with good food 
value. So good, in fact, a 
few handfuls can carry you 
through if you miss lunch 
altogether. Keep Blue 
Diamond® Almonds handy. 


» | |\ 
n!"Almond | po 
Su Ee 


P.O. Box 1768 Sacramento, CA 95808 


Parton by Richard Avedon 
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f On the cover: Photo of Stefanie Powers by Les Goldberg; 
, makeup, MoistureWear by Cover Girl. Inset photo of Dolly 
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Feature 


106 DRESSING 
| FOR YOU 
AND 

YOUR MAN 
By Lois Joy Johnson 
A look 

at what 

men really 
think 
about what 
women wear. 








110 SMART WOMEN 
By Judy Blume 
A sassy new novel by the 
best-selling author. 


ea Looks 
= 
26 BEAUTY JOURNAL, 
Reader makeover—from } 


Just pretty to polished— 
plus a get-in-shape-for- 


spring exercise. 


84 HOWTOHAVE — ‘ 
YOUNG-LOOKING ,) 
EYES 
By M.J. Saffon 
How to stave off wrinkles : 
and crow’s-feet: tips from © 
an expert, plus exercises 
that really work. 


96 FACE TO FACE 


Makeup lessons from foury 
top beauty pros. 


A. Home 


100 DESIGN 
DIRECTIONS 
By Marilyn Diane Glass 
Exciting face-lifts for 
furniture classics. 
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“AUGHT SOON ENOUGH, i 
ARLY TOOTH DECAY CAN ACTUALLY 
E REPAIRED BY COLGATE! 


| _ Off 
Bee Cocoa NEW PROOF: EXCLUSIVE X-RAY EVIDENCE! 


ily tooth decay from becoming a cavity. AFTER 
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CAN THIS MARRIAGE BE SAVED?____By Jane Marks 







his case is based on interviews 

from the files of Scarsdale 

Family Counseling Services in 
Scarsdale, New York, a nonprofit agen- 
cy partially funded by the United Way 
of Westchester. Names and other details 
have been altered to conceal identities. 
The counselor in this month’s case was 
Marjorie A. Slavin, A.C.S.W. 


Chrissie’s turn 


“Our marriage has been three years of 
lies,” said Chrissie, twenty-one, a sad, 
frightened-looking woman with shoul- 
der-length auburn hair, high cheek- 
bones and a mod- 
el’s slim figure. “I 
didn’t know Dean 
was a compulsive 
gambler and chron- 
ic liar when we 
met. Now, though, 
he claims that he’s 
turned over a new 
leaf. How can I be 
sure that he’s really changed? 

“TI thought I'd be ecstatic once he 
finally got his gambling under control. 
Instead, I’m angry and very, very lone- 
ly. It’s awful cleaning up the dinner 
dishes when, during the entire meal, 
all we’ve said is, ‘Pass the salt.’ I still 
get queasy whenever he says he’s going 
out to play softball. How do I know he 
isn’t heading for some card game? 

“This feeling of not trusting him is 
driving me crazy. Just the other day, I 
was positive I had left a hundred dol- 
lars in my underwear drawer. When I 
couldn’t find it, I immediately accused 
Dean. ‘What makes you think I took 
it?” he yelled and stormed out of the 
apartment. Later that afternoon, | 
found the cash—in my purse, right 
where I had left it. I felt terrible, but 
do you blame me for jumping to con- 
clusions? And I really wonder if Ill 
ever be able to trust Dean again—or 
even if I have the desire to. 





Susan Faiola 
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**My husband 
deceived me” 


Dean gambled with Chrissie’s trust. What happens 
when a young wife loses faith in her husband? 


“When I first met him, I thought 
Dean was the greatest guy in the 
world. He was in college—and I was 


only fifteen. Since my _ parents 
wouldn’t allow me to date or even go 
out at night with my girlfriends, I was 
socially immature. Dean used to hang 
out in his flashy green Mustang in 
front of the all-girls parochial school I 
attended. He looked like John Tra- 
volta—real macho, yet sweet, boyish. 
My friends insisted he was only inter- 
ested in sex, so I was surprised and 
flattered when he treated me respect- 
fully. He’d say things like, ‘You don’t 
find many girls like you.’ I adored him. 

“My parents wouldn’t let us go any- 
where, so Dean came over every night, 
and we'd listen to records or catch a 
movie on TV. Sometimes, he’d watch 
the ball game with my father; he was 
such a man’s man, a real sports nut. 

“For almost three years, Dean was a 
real gentleman, very affectionate. He 
never stayed past eleven. Then one 
night—out of the blue—my father an- 
nounced: ‘Next week, Chrissie turns 
eighteen. Either you two get married, 
or you end the relationship.’ 

“We had never made any definite 
plans about marriage. I had just grad- 
uated from high school and was work- 
ing at a local nursing home. Dean was 
selling foreign cars. We still felt like 
kids, but I became convinced that 
being married would change all that. 
So we got engaged and were married 
by the end of the year. It all happened 
so fast I didn’t have time to think. 

“I loved the idea of being ‘Mrs. 
Somebody,’ but day-to-day married life 
was disappointing. Before we were 
married, I would dream of making love 
with Dean. Now, I kept thinking sex 
was certainly overrated. 

“Most of the time, Dean and I had 
very little to talk about. All he seemed 
interested in was sports. Mealtimes 
were usually silent, with the ball 







game going in the background. At 
first, I was relieved when he started 
playing softball. Suddenly, I was 
free—for the first time ever—to go out 
with my girlfriends. I was always the 
good little girl with my wedding band 
on, but I did love flirting with the guys 
who would come over to our table. 

“Dean and I were living in the 
apartment over my folks’ garage. 
‘Since when does a married woman go 
out without her husband?’ my father 
would ask. I laughed off his comments. 
I knew I didn’t want an old-fashioned 
marriage like my parents’. 

“But actually, Dean and I really 
were growing further apart. When he 
wasn’t at work or playing sports, he 
was helping his widowed mother. He 
spent so much time with her instead of 
me, but I tried not to think about it. 
Secretly, I knew something was miss- 
ing from my marriage. 

“T tried to talk to Dean about it, but 
I found I could only ask him, ‘Dean, do 
you think I’m ugly?’ or ‘Are you bored 
with me?’ He’d just say, ‘Chrissie, 
baby, our marriage is beautiful,’ and 
pat me on the fanny. 

“T could never pin him down about 
anything—especially money. When- 
ever I asked how much he made, he’d 
say, ‘It varies.’ Once he asked me for 
money to go to a ball game because he 
said he had to use his paycheck for 
softball uniforms. But darn it, I knew 
they’d paid for those uniforms months 
ago! Was it just my insecurity, or was 
he not looking me in the eye? 

“Suspicious as I was, imagining him 
either with another woman or taking 
drugs, I refused to admit anything was 
wrong. Then, on the day of our second 
anniversary, I left work early, put on 
my favorite green silk dress and sat 
down to wait for Dean. I even bought a 
bottle of some really nice French 
champagne to help us celebrate. 

“Well, the champagne (continued) 
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CAN THIS MARRIAGE BE SAVED? Es 





continued 





had plenty of time to cool, and so did I. 
The eleven o’clock news was almost 
over by the time Dean walked in the 
door; I felt my heart sink. 

“Sit down, he said softly, hanging 
his head like a little boy. I could tell he 
had been crying. He told me he had 
been a gambler even as a kid. . . that 
there hadn’t been a week in his life 
when he hadn’t gambled. He had a 
thirst for the action that only gam- 
bling provided. 

“This time, though, Dean had bor- 
rowed five hundred dollars from my 
father saying he wanted to surprise me 
with new earrings, and claiming I’d 
notice if he withdrew money from our 
bank account. Dean promptly took the 
money to a card game where he lost 
not only that borrowed money but also 
all of our savings. 

“IT couldn’t believe my ears! At first, 
I just sobbed. Then I got furious. ‘You 
bum,’ I screamed, ‘Get out of here.’ 

“Well, Dean begged me to let him 
stay. He said he loved me and swore he 
wouldn't gamble anymore. He looked 
so truly sorry that I gave in. I even 
offered to sell my new stereo to pay 
back the loan, and suggested we tell 
my parents that the earrings didn’t 
look right on me. 

“In a strange way, I felt relieved. 
After all, he wasn’t having an affair, 
he wasn’t a drug addict. This was his 
problem, I told myself, not mine. 

“For a while, everything seemed 
perfect. Dean would take me out for 
pizza and a movie or sometimes to a 
disco. But just as I was starting to 
relax, money started disappearing, 
and I knew he was gambling again! 

“IT would make him sleep on the 
couch. I kept threatening to kick him 
out if he didn’t stop gambling, but I 
never did. | was such a doormat. But I 
knew his childhood had been rotten. 
Dean’s father used to beat his mother 
and run around with other women. 

“When my supervisor at work asked 
why I looked so upset, I blurted out 
that Dean wouldn't stop gambling. 
She said, ‘Chrissie, he can’t stop him- 
self. He has to get help.’ She told me 
about Gamblers Anonymous, a self- 
help group like Alcoholics Anony- 
mous, but for compulsive gamblers. 

“When I called GA, the man who 
answered the phone knew all the 
symptoms: the lying, the empty prom- 
ises. He told me Dean would have to 
cope with this problem the rest of his 
life, but GA could help. He also told 
me about Gam-Anon, a support group 
for the families of chronic gamblers. 

“That night when Dean came home 
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having lost the grocery money at 
cards, I lit into him, told him about 
GA and, sheepishly, he agreed to go. 

“I don’t think Dean’s gambled since 
that night. He attends weekly GA 
meetings, and | go to Gam-Anon. 

“Of course, I’m pleased, but our 
marriage is still a disaster! Except for 
meeting nights, we sit home watching 
our separate TVs and then go to bed: 
me in the bedroom, Dean on the couch. 
We both feel caged and miserable. 

“I know I’m young enough to start 
over with someone else, and I’m se- 
riously considering an annulment. | 
don’t think I'll ever be able to really 
trust Dean again. I deserve better.” 


Dean’s turn 


“I know I haven’t been a perfect hus- 
band,” said Dean, twenty-four, a tall 
man with piercing blue eyes and an 
athlete’s well-muscled body. “But I 
really have stopped 
gambling, and still 
Chrissie does not 
seem impressed. 
Saying I’m sorry 
isn't good enough 
for her. Instead, 
it’s ‘Stay out of my 
bed,’ like I’m some 
kind of creep. 

“She acts so virtuous and treats me 
like a dog. Just recently, she accused 
me of taking money that she mis- 
placed. Why can’t she forget the past— 
and start trusting me? 

“She was only a kid when we first 
met, but Chrissie was the most beauti- 
ful girl I'd ever seen. She was differ- 
ent. ’'d spend every evening at her 
house. Then around eleven, I’d go play 
cards till four or five in the morning— 
but I never told Chrissie. 

“Gambling was always a part of my 
life. My parents never objected; to 
them it was ‘just a little card game.’ 

“My father was a bully and a drunk; 
my mom was just helpless. After a 
night out with some girlfriend, he’d 
start in beating my mother. If I tried 
to hold him back, he just threw me 
aside. I wanted to be the grown-up, the 
protector, and even now I| haven't got- 
ten over that feeling. 

“When Chrissie and I first got mar- 
ried, I tried to be good and stay home. 
But my life was dull without the card 
games. Even our sex life, after all 
those years of waiting, wasn’t exciting. 

“T didn’t think I was that bad. I 
didn’t hit her. I didn’t fool around. I 
didn’t even like to argue. So it makes 
me mad when she says I’m lke my 
father, that I don’t know how to treat a 
wife. I do love her. 

“T admit the money thing was bad. I 





would borrow from her savings, but I 
imagined doubling the money, then 
buying jewelry for her. Instead I’d hit a 
losing streak, and I’d need to borrow 
even more money. 

“The night of our anniversary, 
when I came home. with no earrings 
and no money, I felt like a total failure 
and very scared. I expected Chrissie to 
be furious; but instead, she quickly 
offered to cover for me. 

“Everything seemed fine until 
Chrissie started bugging me about 
where I was going. She obviously 
didn’t believe me when I told her, and 
my urge to gamble came back very 
strongly. I felt trapped. 

“The day I lost the grocery money, I 
hit rock bottom. I was ready for GA. 

“At the first meeting all I heard was 
horror stories. I was shocked enough to 
stick with GA—and I have! Every 
week, I give Chrissie my paycheck, 
and she gives me lunch money. Also, 
GA says I have to tell the truth; I’m 
finding it hard. 

“I love Chrissie, but she’s too tough 
on me. I think I deserve a chance to be 
a decent person.” 


The counselor’s turn 


“Chrissie had come to talk about an- 
nulment,” said the counselor, “but 
after the first session, it became clear 
that both Chrissie and Dean wanted to 
make their marriage work. This was 
the first time they realized that gam- 
bling wasn’t their only problem. 
“Chrissie and Dean’s dismay was 
similar to what many couples experi- 
ence in the aftermath of any addic- 
tion—even one to alcohol or drugs. | 
encouraged them to attend GA and 
Gam-Anon while in marital therapy. 
“Dean responded to an unhappy 
home life, where everything was cha- 
otic and rather dangerous, by gam- 
bling. Winning made him feel in con- 
trol, while losing made him feel like 
the little boy who had _ helplessly 
watched his father abuse his mother. 
“Very often, when a young man 
carries a strong emotional respon- 
sibility for his mother, he feels over- 
burdened by any problems his wife 
may have. So card games served a dual 
purpose: if he was away every night, 
Dean could distance himself from 
Chrissie’s troubles, too. Chrissie grew 
into a passive, naive young woman. 
She never had made a conscious choice 
about anything in her life. Even her 
marriage was planned by her father. 
Chrissie knew she wanted a marriage 
different from her parents’, so the 
freedom Dean offered provided a false 
independence. She had her ‘teen idol’ 
husband, plus the time (continued) 
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to ‘hang out’ that she had missed 
while growing up. 

“Chrissie gradually wanted more 
from her marriage. But her attempts 
to talk to Dean triggered conflictin 
emotions in him, which he tried to 
avoid by going gambling. Inadver- 
tently, Chrissie supported Dean’s com- 
pulsion by never challenging his lies, 
and by stepping in to cover up his debt. 
to her father. 

“However, the underlying trouble in 
this marriage was that even during 
their teenage romance, they rarely 
engaged in even trivial daily con- 
versations. They were strangers. 

“Our first goal in therapy was to“ 
help them learn to communicate spe- 
cific needs and resentments. We also } 
worked on ‘constructive fighting.’ Once 
Chrissie and Dean realized that it’s 
perfectly normal io fight occasionally, 
they could work out their differences, 
or at least compromise. | 

“Rule number one for constructive 
fighting is ‘Stick to one issue.’ They 
were not allowed to bring up unrelated 
resentments or the ‘red flags’ that 
made their partners too angry to dis- 
cuss an issue. For Chrissie, that meant — 
not saying to Dean, ‘You’re just like 
your father.’ For Dean, that meant not 
trying to deflect criticism with a con- 
descending pat on the rear. 

“Each was also allowed to call time 
out—with a deadline—for time to 
think the matter over before talking. 
No more holding in hostile feelings. 

“Dean, meanwhile, had to ease him- 
self away from his mother. As he’s 
realized he can hover less and still be 
a good son, he has become more avail- 
able to Chrissie. In turn, she’s realized 
that Dean can really be quite sensitive 
so she’s more comfortable placing her 
trust in him. 

“Chrissie has learned to voice her 
concerns firmly. Since Dean has stop- 
ped gambling and lying, the icy wall 
between them is beginning to thaw. 
Theyre discovering that sex can be 
passionate. 

“Like alcoholics, compulsive gam- 
blers never fully recover. But Dean has 
abstained for almost a year now. 

“GA estimates that, while only five 
to ten percent make it the first year, of 
those who do, seventy-five percent con- 
trol their addiction for the next five 
years or more. 

“Chrissie and Dean come to see me 
only occasionally now. Both have 
changed a lot. ‘We’re connecting like 
adults,’ Chrissie said during our last 
session. And at this point, I believe 
they have an excellent chance for a 
happy future together.” End 
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am a farm wife. For eight years I 

have been a member of this select 

sorority. Only 2 percent of Amer- 
ica’s women hold title to this special 
job. It is a life full of hard work, stress 
and bitter disappointments. But these 
difficulties are more than generously 
balanced by freedom from a strict 
work schedule, by having many caring 
neighbors, fresh water and clean air— 
plus the satisfaction of helping to feed 
the nation and the world. 

I'll admit it took me a while to get 
used to being a farm wife. Having 
grown up in two Missouri cities, I'd 
always assumed I would continue to 
live in an urban environment. When I 
entered the working world, I chose a 
job with the intellectual stimulation I 
craved—working as a secretary in a 
college English department. I had ac- 
cess to wonderful concerts, plays, art 
and literature. I was surrounded by 
family and good friends. I loved first- 
run movies, good restaurants, shop- 
ping malls, department stores. But I 
chose to leave all that. Why? 

I fell in love. I met Jim at a dance 
aboard a cruise boat at a resort. We 
danced beneath a star-studded sky, 
and by the time the boat moored he 
had asked me out for dinner the fol- 
lowing night. Our first date was a can- 
dle-lit dinner at an elegant restaurant. 
Jim’s suit was impeccably tailored, his 
manners polished, his sense of humor 
dry but delightful. 

When he told me he was a farmer, I 
roared with laughter, thinking he was 
joking. But this young, handsome, ed- 
ucated, successful and obviously happy 
man was a farmer. He worked with his 
father on the family farm in Nebraska. 
I was ashamed and embarrassed that 
I'd laughed. I’d stereotyped farmers as 
clad in dirty, rumpled overalls, with 
tastes and manners to match. My 
ideas about modern agriculture defi- 
nitely needed updating. As Jim ex- 
plained what farming was like, I could 
sense his commitment to his way of 
life. And by the end of the evening, we 
both knew we would have to see each 
other again. 

But I was about to begin college in 
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Down on the farm 


A city slicker learns there’ a lot to love about the rural life. 


California, so we carried on a postal 
courtship. We wrote reams of letters, 
and our phone bills were outrageous. 
Jim would write praises of farm life, 
but I remained stubbornly defensive of 
city life. I knew why, too. The time was 
coming to face the facts: Could city 
marry country and both be happy? 
There was only one way to find out— 
visit the farm. 

Jim’s town is a fairly typical farm- 
ing community—population 1,800 and 
bursting with community pride. It is 
just a main street with a half dozen 
stores, a restaurant, a few bars, two 
churches, a post office and miles of 
rolling pasturelands. There are few 
trees except for planted windbreaks. 
The soil is sandy, rain scarce and the 
wind often fierce. 

But when I arrived, the landscape 
was softened by a blanket of January 
snow. The family farm resembled a 
Currier and Ives print. We drove past 
the mobile home where Jim lived and 
on to his parents’ white farmhouse. 
Cattle dotted the hillside south of the 
house, and to the west stood a bright- 
red barn. Dogs and cats scampered 
about. I felt a total sense of serenity— 
as if I had somehow been transported 
to a simpler, more tranquil time. Jim’s 
family and friends overwhelmed me 
with country hospitality, and I felt 
such a sense of peace that all my 
remaining questions seemed to dim in 
importance. Late one evening I said 








yes to Jim—and to a new way of life. 

We were married (in between busy 
farm seasons, of course!) and after a 
short honeymoon we headed west to 
Nebraska . . . and home. Id always | 


handled most things with good humor + 


and boundless optimism, so I assumed ) 
I'd cope well with my new life. But 
nothing could have totally prepared me 
for the intense culture shock I endured. 

The shock began the minute we 
opened the door on our first night 


home. The kitchen and living room +} 


were littered with streamers of toilet : 
paper and cans with no_ labels. : 
Powdered milk covered the bed-sheets | 
(shortsheeted, of course!). Cereal 
crunched under our feet. Rotten eggs 
were broken on the closet shelves. 
Some welcome! 

Not that Jim hadn’t warned me 
about the country custom of “chivaree- 
ing” newlyweds. But I'd expected a 
wild surprise party, not a prank bor- 
dering on vandalism. Grimly, we 
cleaned up the mess and wondered 
who was responsible. It’s probably a 
good thing we never found out! 

Despite all that, the next morning I 
jumped out of bed at five and headed 
for the kitchen, my eyes barely open. I . 
assumed I was expected to fix my new 


husband a hearty farm breakfast, so I _ 


quickly started cooking. 


Jim bolted his food and, after a — 
quick kiss, rushed out to do chores. It 
was six, and the sun was just begin- | 


ning to burn the dew off the fields. 

I felt cheated. Where were the cozy 
morning chats I’d pictured over a sec- 
ond cup of coffee? I seriously con- 
sidered going back to bed, but there 
were all those boxes sitting there, beg- 
ging to be unpacked so I got busy. 

Later that morning, puttering in 
Jim’s garden, I nearly had a heart 
attack when I found a rattlesnake on 
our front sidewalk. Then, much to my ; 
horror, I discovered a drawerful of 
baby mice in the kitchen. Both times 
Jim came running when he heard my 
screams. He disposed of the “critters” 
and sympathized with my terror. 

That afternoon I drove into town 
with my mother-in-law. 1 (continued) 
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VARILUX 2 


Better than bifocals 


Let your vision care 


1: Mutti-Optics Corporation, 1153 D Triton Drive, 
specialist help you Foster City, CA 94404. 
decide whether Varilux Please send names of Varilux vision care specialists 


in my area. 


is right for you. As with 
any new glasses there is 








a short period of adjust- 














| 
| 
| 
| 
| 
| 
| NAME 
ment. Fornames of your | 
nearest Varilux specialists, ) fone = 
sendin coupon.Orcall | 
toll-free 800-824-7979. | apnress 
(In California, call 800- is 
952-5656.) Be sure to ask , at STATE ZIP 
for Varilux by name. | I last purchased glasses 0 ‘2 1 2 3 3+ 
years ago (circle) 
| They were single vision glasses — bifocals 











“With eight brothers and sisters, birthdays used 


to bea pr oblem.” Now] send the Birthday Party* Bouquet 
from my FTD* Florist. It’s more than a gift, it’s a celebration. 






Send your thoughts with special 


® Registered trademark of Florists’ Transworld Delivery Association 





A WOMAN TODAY 


continued 


had errands to run, but everywhere I 
went people stopped me to say hello. 
They all seemed to know who I was. 
Dozens of names and faces blurred in 
my mind. | felt so overwhelmed. How 
would I ever remember all those names? 

That first day was rough. Everything 
was too new, happening too fast. I felt so 
alone. I think I cried myself to sleep. 

But I was determined to adjust, so | 
began with the basics. First, | had Jim 
teach me to drive. Living in the city I 
had never needed to learn. Now, living 
ten miles from town, driving was a 
necessity. With my newfound mobility, 
my feeling of isolation soon vanished, 
and my sense of adventure increased. | 
began to make friends 

The women in my new town had a 
wealth of skills I was eager to learn 
They taught me about gardening, can- 
ning, freezing, 


people, raising animals and more 
They could work circles around me 
and were generous to a fault, always 


giving me garden or kitchen bounty. 

I also learned crop rotation, 
irrigation, fertilizers, livestock 
eases and insects. Although the farm 
primarily raises wheat and corn, it 
had over a hundred 


about 
dis- 


also head 


24 


cooking for crowds of 


of 


Merlin Olsen 


care!” 


Angus/Hereford cross cows. I eagerly 
awaited calving season in March. | 
had never seen an animal born, and | 
felt strong maternal stirrings. I knew 
that years down the line the farm 
would be the perfect place for Jim and 
me to raise the family we planned. 

Slowly, as I learned more and more 
about farming, | began to feel as if I 
belonged. But not all the lessons were 
easy ones. Now, after eight years, I’ve 
seen both good times and bad. I’ve 
learned how fickle nature can be. A few 
inches of rain properly spaced over sum- 
mer weeks can save a farmer thousands 
of dollars because he doesn’t need to 
irrigate; too little rain can mean 
drought and loss of valuable crops. 

I’ve watched summer storms dump 
hailstones so that they lay in white 


drifts for days with tattered stumps of 


ruined crops in rows like tombstones 
in their midst. With tears streaming 
down my face, I have tried to rub life 
back into newborn calves during a 
furious March blizzard—a bitter re- 
minder of the stillborn child I gave 
birth to six years ago. 

But just as I know that someday 
Jim and I will have the child we long 
for, | know that the good always seems 
to outweigh the bad, and the successes 
usually prove more plentiful than the 
disappointments. I think it was during 
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my first wheat harvest that I began to | 


feel as if I truly belonged. As I stood in 
the midst of the rich smell of ripe 
grain, I finally understood the refer- 
ence to amber waves of grain in 
“America the Beautiful.” Or maybe it 


was when I bottle-fed my first orphan | 


calf. Or perhaps it was during my first 
gardening and canning successes— 
with vegetables I'd grown myself. 

No, I remember now. It was the time 
I overheard a fellow shopper thought- 
lessly blame “rich farmers” for out- 
rageous food prices. I was furious. I 
informed her that not only did the loaf 


of bread she was holding contain only ! 


about three cents worth of wheat, but 
that farmers have nothing to do with 
setting prices. I felt intensely loyal to 


my way of life and was compelled to ; 


defend it. 

At that moment, I realized I had 
traveled a long road. I had left behind 
family and dear friends, college, a job I 
loved. And I'd been right to do so. 
Because I haven’t left my old way of 
life altogether, and I’ve gained a life 
that I cherish. 

I see my own family once or twice a 
year, and I have a new one in Nebras- 


' 
, 


ka. I keep in touch with old friends by , 


phone and mail, and | have dozens of 
precious new friendships. 
Shopping malls have lost some of 
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their attraction since I discovered coun- ° 


try auctions and tiny antique shops. 
Jim enjoys concerts and plays as much 
as I do, and we take the time to go on 
rare occasions—and appreciate them 


more. We rent movies now and then, 7? 
round- ; 


but we did drive 250 miles 
trip to see Return of the Jedi when it 


first came out. We still appreciate a - 


good restaurant, but cookouts with 
friends are more standard fare. We 
read piles of magazines to stay in 


touch with the rest of the world and to . 


learn about events that could affect 
our farming future. 

Now, finally, I feel I know the mean- 
ing of the term “farm wife.” True, 
many times farming is a thankless job, 
but for the most part, food is produced 
by those who do it for love—of the life, 
of the land, of this country. This nation 
was built by pioneer women who held 
family and sanity together through 
the worst of times. They survived dis- 
ease, Indian attacks, drought, loneli- 
ness, near starvation. Today, the daily 
existence of rural women is safer than 
in the past, but they need equal quan- 
tities of courage and ingenuity to cope 
with the demands of modern farming. 
And like the women before us, we will 
fight to preserve our way of living. For 
my neighbors, this life their 
heritage. As for me? Well, despite my 
“city roots,” I’ve discovered that farm- 
ing is the only life for me. End 


is 
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| ‘Mag ic 
‘Memories 


A FIRST EDITION FIGURINE SERIES 

The magic of Disney has transformed many time- 
less tales into animated film classics which con- 
tinue to enchant generation after generation — 
Cinderella ... Pinocchio... Peter Pan... and Snow 
White and the Seven Dwarfs, to name a few. 

Now you can relive the most delightful moments 
from all seventeen of these beloved films, captured 
in fine porcelain by Disneys Magic Memories. This 
new limited edition series, commissioned by The 
Disney Collection, is the first figurine collection ever 
to celebrate the great Disney animated classics. 


EXQUISITELY CRAFTED... 

CLASSIC COLLECTIBLES 

Each delicately modelled figurine in the collection is 
crafted in fine bisque porcelain and beautifully 
hand-painted — no two are exactly alike. Through 
subtle coloring, appealing expressions and artistic 
pose, this exquisitely hand-crafted collection cap- 
tures the beauty and magic of Disney's delightful 
characters. 


RESERVE TODAY — 

SATISFACTION GUARANTEED! 

To reserve your collection, send no money now. 
Simply complete the reservation application. The 
seventeen figurines will be issued at the convenient 
rate of one every other month ... in the same order 
in which the original films were released. 

Your satisfaction is guaranteed. If, for any reason, 
you are not completely delighted with any figurine, 
you may return it upon receipt for replacement or 
refund. And you may reserve the right to discon- 
tinue your collection at any time. 

To obtain the very first figurine of this series 
— Snow White — you are urged to return your 
subscription application immediately. After Snow 
White has been fully subscribed, we cannot offer a 
complete collection. 


In this scene from 
Pinocchio, Geppetto 
creates his own dear 
little wooden boy. Note 
how the artists atten- 
tion to each expressive 
detail brings these be- 
loved characters to life. 





© MCMLXXXIV Walt Disney Productions 


The timeless appeal of Disney classics ... 
the enduring beauty of fine porcelain. 


* Crafted in fine bisque porcelain and beautifully 
hand-painted 


* Fully authenticated with The Disney Collection 
hallmark and backstamp 


* Designed from original art by Walt Disney 
Studios 


* Individually hand-numbered 
* Limited Edition of 15,000 worldwide 


RESERVATION APPLICATION 
THE DISNEY COLLECTION 


A SERVICE OF GROLIER ENTERPRISES INC 
SHERMAN TURNPIKE, DANBURY, CT. 06810 







Please accept my reservation for Disney’s Magic Memories, a collection of 17 hand- 
painted figurines in fine bisque porcelain, featuring highlights from the great Disney 
animated classics. 

I need send no money now. The collection will be issued at the rate of one figurine 
every other month. | will pay for each figurine as billed in two convenient monthly 
installments of $26.25 each. (Total price is $52.50.) Any figurine | am not completely 
satisfied with may be returned upon receipt for replacement or refund and | may cancel 
at any time. 




















Name 





(Please print ae 


Address 











City State 


_} Check here if you want each monthly installment charged to your: 
(J) MasterCard (CIVISA 


Zip _ 








Credit Card No. Expiration Date 









Signature 
© MCMLXXXIV Walt Disney Productions 









Please allow 6 - 8 weeks delivery DR 
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Have you ever noticed that your favor- 
ite outfits and furniture seem to actu- 
ally attract stains? Though there’s not 
a lot that can be done to prevent the 
recurrence of this irritating phenome- 
non, youcan undo the damage. In most 
cases, prompt action followed by pa- 
tience and perseverance will do the 
trick. Don’t get discouraged, however, 
if the stain still shows after you've fol- 
lowed the removal! procedures once: It 
may take several attempts before the 
spot disappears completely. 


First aid for fabric stains 
When a spill occurs, absorb excess liq- 
uid by dabbing it with a clean cloth, a 
white paper towel or tissue, a sponge 
or absorbent cotton. Keep your touch 
light: You don’t want to force the stain- 
ing material deeper into the fabric. 


Washable, 
Bleachable Fabrics 


Stain 









Antiperspirant, 
deodorant, 
perspiration 


Ballpoint pen 





Beverages 
(alcohol, 
soft drinks) 


Blood 





Senne out stains 


You can tackle those spots and smudges on your finery 
and furniture successfully. Here’s how. By Dick Demske 


Dampen stain with warm 
water. Rub in detergent. 
Launder in hot water, 
using chlorine bleach. 


Apply lukewarm glycerine 
(available in drugstores). Blot 
with absorbent material. 
Rinse. Apply several drops of 
ammonia and blot. Rinse in 
cold water with mild bleach. 


Soak immediately in cold 
water. Rub it with de- 
tergent while still wet. 
Launder in hot water with 
chlorine bleach. 


Soak 15 minutes in solution 
of 1 quart warm water, 1 tea- 
spoon detergent and 1 table- 
spoon ammonia. Rinse. If 
stain remains, apply am- 
monia. Rinse. Launder in hot 
| water with chlorine bleach. 









Rn ett 

Work in a well-ventilated 
CP oe ye 
a dry-cleaning solvent or 
Pit L 
@ Make sure you follow the la- 
PON eR el as 
you’re using. 
@ Where detergent is recom- 
mended, use only the liquid 
dishwashing types. Others 
may contain alkalies that 
CC Be Th rE 
ER eee me ie 
CU em me mr io 
away from areas where it in 
could accidentally be ignited 
A el ee 6 
@ Keep stain removers away 
from wood furniture—they 
UR Re 





CPD eo ary 
Ce ea eee | 
pet te 
@ Check the care label to de- 
PT ae | 
CHa ea ey 
given fabric. 
TOR eee Le 
always try out the removal 
procedure in an inconspic- 
uous area (an inside seam, for 
example) to make sure that it 
does no damage. 
@ Be extra careful with 
loosely woven fabrics—they 
Te me me 
page if brushed or rubbed 
ee 

































Non-Bleachable Fabrics Dry-Clean-Only Fabrics 








Dampen stain and rub in 
detergent. Rinse thor- 
oughly with warm water. 


Rub the detergent into 
dampened stain. Launder 






in warm water (use no 
bleach). If fabric is dis 
colored, sponge fresh 
stain with ammonia, old 
stain with vinegar. Rinse, 
then launder. 

















Same, but omit bleach. Have cleaned professionally. 



































Sponge with water. Apply 
a few drops of white vin- 
egar and blot with absor- 
bent material. Rinse 
thoroughly. 


Soak in cold water 30 
minutes or a bit longer. 
Sponge with white vin- 
egar and rinse. Rub de- 
tergent into stain. Rinse. 


























Sponge with a mixture of 1 
quart cold water and 2 table- 
spoons table salt. Blot and 
rinse. Dampen with hydro- 
gen peroxide (3 percent solu- 
tion) and a few drops of 
ammonia. Rinse. (continued) — 


Soak in solution of 1 quart 
warm water, 2 teaspoon de- 
tergent and 1 tablespoon hy- 
drogen peroxide (3 percent 
solution). Rinse. Launder in 
warm water. 
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FIVE-YEAR STUDY SHOWS: 


Hiech blood pressure may 


be reversed without drugs! 





Read about startling research 
conducted at a world-famous clinic— 
Now detailed in a free special report 

available with your trial subscription. 








If you have high blood pressure, you may 
know all too well “the misery of potent 
drugs.” 

That’s how one distinguished interna- 
tional medical journal refers to some of the 
drugs used to control high blood pres- 
sure—and no wonder! 

Side effects of such drugs include arthri- 
tis, liver disease, diabetes, heart failure, se- 
nility, mental depression, disturbed heart 
rhythms, angina, glaucoma. And a recent 
U.S. Government report on another drug, 
used by one million Americans, indicates that 
the drug has caused cancer in laboratory 
animals. 

But now there’s good news—exciting 
news—from one of the world’s leading 
medical institutions: 

Researchers there, treating 4,000 hyper- 
tensive men and women, succeeded in re- 
versing 85% of the mild cases and 51% of 
the severe cases—all without using any drugs! 

How was it done? Where did this crucial 


experiment take place? Why did the doctor 
who conducted the study hail it as “the first 
scientific proof of what many of us have been 
seeing in our offices for years.”’? 

It’s all explained in a fascinating, 40-page 
booklet called “The Natural Way to Control 
High Blood Pressure”—together with a host 
of other valuable insights to help you cope 
with blood-pressure problems: 
© Nowe, Sleep, and Your Blood Pressure 
© Lower Your Blood Pressure with Better Diet 
® Do You Have a Minute to Lower Your Blood 

Pressure? 
© Potasstum Puts the Lid on Blood Pressure 
© Blood Pressure and Your Water Supply 
© And much more 

To receive your copy of this truly impor- 
tant special report, free, you need only try a 
money-saving subscription to Prevention— 
with the promise that, if it’s not for you, you 
can cancel immediately ... keep the report 
without obligation . . . and owe nothing. 








Is Prevention really helping 
people like you? 


‘Today, more than 2,500,000 men and 
women pay to receive Prevention every month. 
We just don’t think Prevention could have 
found so many loyal friends, coast to coast, 
if it weren’t helping people rght now—and 
if it hadn’t helped people over the years. 

They depend on it 
for a wide range of 
sometimes — contro- 
versial, always stimu- 
lating health ideas 
and guidance: On 
menopause and 
allergies, depres- 
sion and_ back 
problems, insom- 
nia and _ head- 
aches. 

That’s why we 
make this special 
offer to you: 






A money-saving opportunity 


We'll send you, free, the 40-page report 
on high blood pressure and start you off 
with a twelve-month subscription at the low 
introductory rate of $12.97. 

Today in America, more than 20 million 
people are faced with high blood pressure, 
Thousands, perhaps millions, of others may 
have high blood pressure without knowing 
it. And, even if you’re a lucky one, chances 
are good that your blood pressure will go 
up as you get older. 

So, mail the coupon today, won’t you! 


Prevention 


Box 12000 
Emmaus, PA 18049 
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Wi. LY UGLY BAY LEAVES 
“SMELL THE BEST 





There are many bay leaves 


We know. For 101 years, 


you can buy that are beautifully | McCormick/Schilling Gourmet 


green. 


has been traveling to the spice 


As houseplants, theyre gor- | markets of Turkey for bay 


geous. As bay leaves, they're 
imposters. 

Because they come from a 
common domestic plant called 
Umbellularia Californica. 

Real bay leaves 
come from 
Turkey. oa 
Theyre called eure Noblis 
And they're not very handsome. 

But they're very fragrant. 
They give your meals a dis- 
tinctive, hearty flavor that 
pretty bay leaves never can. 











leaves. 
To Madagascar for vanilla. 
China for 






ginger. 
We've collected 
87 of the finest 
herbs on earth. But 
don't take our 
word for it. 
me Take our 
mh taste test. 
=, Clip the 


coupon below and see how 
much better your recipes taste 
when you use better spices. 


McCormick/Schilling Gourmet 


You don't need better recipes. You need better spices. 





25¢Off Any McCormick/ | 
Schilling’Gourmet Spice. 








Dealer: You are authonzed to act as our agent for the redemption of this 
coupon. We will reimburse you 25¢ plus 8¢ for handling provided it has been 
used in accordance with our customer offer. Invoice proving purchase of suffici- 

ent stock to cover coupons presented for redemption must be shown on request. 
Good only on any McCormick/Schilling Gourmet herbs & spices. Any sales tax 


prohibited or otherwise restricted by law. Cash value 1/20 of I¢. Grocers mail 
coupons to McCormick & Co,, Inc. P.O. Box 1887, Clinton, lowa 52734. Limit 
one ccupon per purchose. Offer expires 3/31/86. STORE COUPON 





25¢ 


OFF 
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remaining stain permanent. 
@ Don’t soak fabrics for pe- 
riods longer than recom- 
mended. Excessive soaking 
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on silk or on wool unless 
the care label states that 
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remover containing acetone. 
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hydrogen peroxide in metal 
or chipped enamel con- 
tainers, or use them with 
metal objects such as a 
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Washable, 

Stain Bleachable Fabrics 
Cat- | Soak in cold water for 
sup 30 minutes. Rub with 

detergent. Launder in 
hot water with chlorine 
bleach. 
Chew- | Rub with ice to harden 
ing residue. Remove excess 


by carefully scraping 
Choc- Soak in cold water. 
olate, Rub with detergent 
cocoa, | while wet. Rinse and 
coffee, | allow to _ air-dry. If 
tea stain remains, sponge 
with cleaning fluid. 
Rinse. Launder in hot 
water using chlorine 
bleach. 


Cos- Dampen and rub in de- 
metics, | tergent until stain disap- 
hair pears. Rinse. Launder in 
spray hot water using chlorine 
bleach. 


Scrape off dried resi- 
due with dull knife. 
Soak in cold water. 
Rub detergent into 
stain while wet. Laun- 
der in hot water with 
chlorine bleach. 


Nail Do not use polish remover | 
polish | Sponge with acetate (ba- 
Fruit Soak in cold water. 


juice Launder in hot water 
using chlorine bleach. 















Sponge with alcohol. | 
Rinse thoroughly. Laun- 
der in hot water using 
chlorine bleach. 


Grass, 
foliage 

















Dampen and rub in de- 
tergent. Launder in 
hot water with chlio- 
rine bleach. If stain 
persists, sponge with 
cleaning fluid. Rinse. 






Run cold water through 
stain until no more ink 
comes out. Rub in de- | 
tergent. Rinse. Soak in 
warm water with 2 table- 
spoons ammonia to 1 quart 
water. Rinse. Launder 
with chlorine bleach. 


Soak 15 minutes in 
solution of 1 quart 
warm water, ‘'/2 tea- 
spoon detergent and 1 
tablespoon vinegar. 
Rinse. Sponge with al- 
cohol. Rinse. Launder 
with chlorine bleach. 
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© Acne marks 
- Scars and Burns | 
¢ Vitiligo * Blotches | 
- Varicose Veins 
Moles » Age Spots 
Broken ; 
Capillaries | 
Post-Surgery | 
- Discolorations — | 
Dark Eye Circles | 









Non-Bleachable Fabrics Dry-Clean-Only Fabrics 





Same, but omit bleach. Apply detergent and a few 
drops of ammonia. Blot with 
damp absorbent cloth. Rinse 
thoroughly. 


with a dull knife. Sponge 
with cleaning fluid. Rinse and 
launder. 


Same, except do not launder. 









Same method, but launder in 
warm water and omit bleach. 


Sponge with lukewarm water. 
Apply commercial stain 
remover. 





Same method, but launder in 
warm water and omit bleach. 


Apply commercial stain remover. 
Have cleaned professionally. 












Blot with solution of cold 
water and ammonia. If stain 
remains, apply a paste of cold 
water and laundry starch. Let 
dry, then brush off. 


nana oil), available in drug- | Same method, but sponge with 
stores. Launder. water instead of laundering. 


Soak in cold water. Rub in de- | Apply some white vinegar. 
tergent while wet. Launder in | Rinse thoroughly. 
warm water. 


Same method, but launder in 
warm water and omit bleach. 





Same method, but launder in 

warm water and omit bleach. For 

acetate fabric, dilute alcohol with 
| 2 parts water. 


Work detergent into dampened 
stain. Rinse. If stain remains, rub 
with alcohol diluted with 2 parts 
water. Rinse. 


Dynablad 


Setting Powde! 









Dampen and rub in detergent. 
Launder in warm sudsy water. 
If stain persists, sponge with 
cleaning fluid. Rinse. 


Dampen and rub in detergent. 
Rinse. If the stain persists, 
sponge with some cleaning 
fluid and rinse thoroughly. 


There's never been anything 
quite like Dermablend.A 

tiny bit covers and conceals, 
looks and feels like natural 
skin, is so light you won't know 
youre wearing it. Developed 
with the aid of dermatolo- 
gists, Dermablend Cover 
Creme is waterproof, grease- 
less, fragrance free, long 
lasting, easy to apply. Pale 
ivory to brown/black shades 
match most every skin tone. 
Setting Powder “fixes” the 
creme so it won't rub off on 
clothing. At fine stores near 
you, or write: Dermablend 
Corrective Cosmetics, Box 
601L , Farmingdale, N.J. 07727 


CORRECTIVE COSMETICS 










Same method, but launder in 
warm water, omitting bleach. 


Sponge with soapy water. Rinse. 
Rub with alcohol-dampened cloth. 
Rinse. Have the garment cleaned 
professionally. 









Same method, but launder in 
warm water, omitting bleach. 


Sponge with water. Rub with a 
few drops of white vinegar. 
Blot with damp absorbent 
cloth. Apply alcohol and cover 
with damp absorbent pad. 
Keep pad moist, and change 
as it picks up stain. Rinse 
thoroughly 
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Stain Bleachable Fabrics Non-Bleachable Fabrics Dry-Clean-Only Fabrics 

| Lip- Apply mixture of 1 part coconut oil (available in drugstores) and 8 parts dry-cleaning solvent. Blot 
A stick, immediately with absorbent material. Repeat until no more stain is removed. Let all solvent 
; rouge evaporate. Sponge with water. Apply mixture of 1 part glycerine (available in drugstores), 1 part 


detergent, 8 parts water and a few drops of ammonia. Blot with absorbent material. Rinse with 
water. Apply same solution and a few drops of white vinegar. Blot. Rinse with water and allow to air- 
dry. Sponge with alcohol. Rinse, air-dry. 
Dampen, rub in de 
tergent. Rinse, then let 
dry. If stain remains, 











Same method, but launder in 
warm water, omitting bleach. 






Dampen, rub with detergent. 
Rinse. Dry-clean. 





sponge with cleaning 
fluid. Rinse. Launde: 
in hot water with chio 
rine bleach. 




































Mildew Same method, but launder in 


warm water, omitting bleach. 


Treat as soon as possible 
before mildew damages 
fabric. Dampen and rub 
in detergent; rinse. Laun- 
der in hot water with 
chlorine bleach; dry in 
sunlight. If stain re- 
mains, sponge with hy- 
drogen peroxide (3 per- 
cent solution). Rinse and 
launder. 
Soak in cold water. Rub 
with solution of 1 pint 
warm water and i 
ounce borax (available 
in supermarkets). 
Rinse. Launder in hot 
water with chlorine 
bleach. 


Apply lemon juice, sprinkle with 
salt. Allow to dry in sunlight. 
Rinse with water. 



















Milk, 
cream, 
ice 


Soak in cold water. Rub in de 
tergent. Launder. If stain re 







Sponge with cleaning fluid. 
Rinse with water. 







mains, rub with cleaning fluid 
Rinse. 





cream 













Let mud dry and brush off as much as possible. Rinse in cold 
water. Launder in hot water. If stain remains, rub with alcohol 
diluted with 2 parts water. 


Scrub with glycerine | Same method, but launder in 
(available.in drug- | warm water and omit bleach. 
stores). Rinse. Rub in 

detergent. Launder in 

hot water with chlorine 

bleach. If stain re- 

mains, rub with alcohol 

diluted with 2 parts 

water. 


Same method, but sponge with 
water instead of laundering. 













Dampen, rub with detergent. 
Rinse. Dry-clean. 










Cover stain for 30 minutes with ab- 
sorbent pad dampened with appro- 
priate solvent. Rub in detergent. 
Sponge with water. 


Apply a paste of glycerine 
(available in drugstores) and 
borax (available in super- 
markets); let dry. Brush off. 
Sponge with water. 


Treat quickly before paint dries. If a solvent (turpentine, alcohol, 
etc.) is recommended as a thinner, sponge it on. While still wet, 
rub detergent into stain. Soak in hot water. Launder. 











































Scorch 


i Tobacco 


meron Wasson 
cies 


°@ 


Cannot be removed if 
fabric has been dam- 
aged. Otherwise, laun- 
der in hot water with 


chlorine bleach or rust 


Cover with a cloth dampened 
with hydrogen peroxide (3 per- 
cent solution). Cover this with 
a dry cloth and press with iron 
set as hot as is safe for the fab- 
ric. Rinse. 


“ms 










remover. 































Soak 15 minutes in solu- 
tion of 1 quart warm water, 
Y% teaspoon detergent and 
1 tablespoon white vin- 
egar. Rinse. Sponge with 
alcohol. Launder, using 
chlorine bleach. 


Same method, but omit bleach. Sponge with water. Apply a few 
drops of white vinegar. Cover with 
absorbent pad and let stand as long 
as any stain is being removed. Keep 
pad moist and sprinkle with white 
vinegar. Sponge with water. Apply 
alcohol and cover with pad as 


above. End 
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More Installation Options Available. 


At Whirlpool, we know that a basic concern about 
buying a microwave oven is where to put it. That's 
why we build so many different sizes and styles of 
mie wave ovens, and have so many ways to install 
them. 

We offer full-size models that can fit on a counter, 
over the range or in a cabinet. We have range and 
eye-level microwave oven combinations that fit nicely 
in one place. And built-in units that fit beautifully in a 
wall. We also have compact models designed to fit 
even small kitchen spaces. 


Balanced-Wave Cooking System. 


Most of our microwave ovens come with the kind 
of features you’d expect from Whirlpool. Like our 


<> 
Whirlpool 


Home 


Balanced-Wave system that distributes the micro- 
waves so you don’t have to constantly rotate the food. 
Keep-Warm settings that keep food ready until you're 
ready to eat. In-use reprogramming that allows you to 
change the cycle, without starting over, if you should 
change your mind. Even a Quick Defrost cycle that 
defrosts in about half the time of most defrost cycles. 


The Whirlpool Promise. 

Like our washers and refrigerators, our microwave 
ovens are backed by our promise of good quality 
home appliances that give you your money's worth. 
And to stand behind them with programs like our 
toll-free 24-hour Cool-Line® service. Just call 
800-253-1301. In Alaska and Hawaii, 800-253-1121. 
In Michigan, 800-632-2243. 


ppliances 


Making your world a little easier. 





pF other imported cheese 
ea pt show like LSE My doctor told me that a bet- 


ter office chair would help my 


] backaches. What should I 
look for in a good chair? 


ee. Eee no substitute for Norway’s notable, natura Your best bet is a chair with 
cheesé: Jarlsberg. No other imported cheese can match rots Ae a kidney-shaped, adjustable 
‘mild, creamy flavor and firm, moist texture of Jarlsberg ee | backrest that supports the 
for parties, great with wine, fruit and all kinds of crackers. spine and lower back by fitting snug- 
Jarlsberg brand cheese stands oul on any occasion. A distinctive ly in the small of your back, says 
hors (oeuvre, it’s superb for snacking, deliciously different in all Jeanne M. Stellman, author of 
MOM CRC utara (uc ee UG lh Me oR C Omri ram cae ee Women’s Work, Women’ Health (Pan- 
Insist on gettuine world-famous Jarlsberg wherever you theon, $5.95). The swivel seat should 
shop for cheese ©1983 Norseland Foods, Inc., Stamford, CT 06901 be rounded so it doesn’t dig into your 
, Coase: : legs and slanted slightly to let you 
lean comfortably but not too deeply 
into the chair. A well-fitting office 
chair seat, she says, will end approx- 
imately five inches from the crease 
behind your knees when yourre sit- 
ting against the backrest. 


Though I’m happy with my 

current job, I’ve been offered a 

Job elsewhere at higher pay. 
Company executives there have a rep- 
utation for being distant and inflexi- 
ble. Will that matter much? 


Yes. An employee’ relationship 

with the top people seems to be 

the most important influence 
on his happiness at work. Studies 
indicate that salary, fringe benefits, 
job training, co-workers and other 
company policies don’t have as great 
an effect on job satisfaction. 


h 
Can a breast reconstruction 
operation after a mastectomy 
for cancer be claimed on your 
; 
i 





company’s health insurance? 


A South Dakota working wom- 

an won a lawsuit over this 

very issue. Most of the Blue 
Cross and Blue Shield health plans 
in the United States now classify 
breast reconstruction after cancer 
surgery aS a necessary expense in- 
stead of acosmetic medical one. Check 
with your personnel office to see if 
your employers health benefits in- 
clude the coverage. 





I want to get a second job for 
just three evenings a week so 
that we can save money for a 
down payment on a house. My hus- 






























7 . a : band, however, is opposed. How can I 

Are you getting the most out of your job get him to change ig mind 2 
and making the most of yourself? Here are Maybe you shouldn't: A recent 
answers to your questions on. working analysis of how work schedules 
: ; ‘ affect family life found that 
life—in the olfice and at home. when a wife had two jobs, serious 
EET marital problems and family-life un- 

By Shirl ey Sloa 1 Fader happiness resulted. 


We ae 


i 
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COPING WITH YOUR 
BOSS’S CRITICISM 


Take notes. Most people are so 
busy thinking up a good defense that 
they don’t accurately absorb what’s 
being said to them. In fact, even 
when they are listening, the emo- 
tional stress of being criticized may 
make them block out entire portions 
of the discussion. To make sure that 
you know what you have to work on 
when you're called in for a perform- 
ance appraisal, take notes. 

Be willing to change. Manage- 
ment consultant B. Robert Anderson 
has found that many people create 
problems for themselves by closing 
their minds to advice and criticism, 
because they feel that they already 
know all there is to know about do- 
ing the job well. If your superior 
cares enough to criticize, then it’s 
important to him, and you should not 
discount the criticisms. 


really 


Ask questions. Knowing what’s 
wrong with your performance is not 
enough. Often a superior’s criticism 
only indicates what he does not want. 
He may say, “I don’t feel you take 
your work seriously enough. You’d 
better shape up.” When that hap- 
pens, don’t let your boss stop with 
the negative; get him to discuss what 
should be done. For example, you can 
say, “Yes, I realize that I'll have to 
make some changes. What should I 
be doing to show that I care about 
my work?” Ask questions until you 
know. A major management newslet- 
ter says that one of the most common 
causes of failure on the job is people’s 
fear of asking questions. When em- 
ployees don’t ask questions, they mis- 
understand their boss's requirements 
and then, of course, they can’t per- 
form up to par. 

Let the boss know. “Mind read- 
ers exist only in science fiction nov- 
els,” says management expert Peter 
Drucker. “You won’t find them in ex- 
ecutive offices.” He suggests that af- 
ter you've adapted to the boss's crit- 
icism, tell him that you’re using the 
advice and that it’s working. Your 
boss will then realize that you're 
interested in good _ perfor- 


mance and that you two can work 
well together. Adapting to criticism 
and saying nothing because you as- 
sume that your superior will notice 
on his own is not as effective. 

Don’t expect praise. Many peo- 
ple who move from secretarial or 
clerical work into other kinds of jobs 
panic because they no longer receive 
the amount of praise they’re ac- 
customed to. “I’m not doing well in 
this new job” is a typical reaction. 
But Dr. Rosabeth Moss Kanter, an 
authority on human-relations pat- 
terns in business organizations, has 
discovered that even when perform- 
ing the new job well, these new 
workers should not expect the gener- 
ous praise they used to receive. Dr. 
Kanter explains that, because most 
bosses are aware of the tight salary 
limits for secretarial and clerical 
work, they often try to make up for it 
with lots of compliments. In other 
kinds of work where appropriate 
raises and promotions are easier to 
obtain, bosses don’t feel compelled to 
offer as much appreciation. End 


Shirley Sloan Fader is a job/career 


specialist who writes, consults and 
lectures on American work life. 


INTRODUCING THE WARRANTY 
THAT NEVER EVER EXPIRES. 


Levolor will repair or replace, without charge, any part found | 33 
defective in workmanship or materials as long as the blind remains 
in the residential window for which it was purchased. See your 
dealer for complete horizontal and vertical blind warranty details. 


© 1984 Levolor. A product of Levolor Lorentzen, Inc., U.S.A. 








Introducing Silver Saver. Specially 
treated Anti-Tarnish Strips that 
neutralize airborne sulfur fumes that 
cause silver to discolor. Safe for even 
the most delicate finishes, they can be 
used in your chest or buffet. And they'll 
protect for years! 

And use the Strips with 
soft and see-through 
Silver Saver Storage Bags ~ 
and locking closures to 
store your serving and 
decorative pieces. 


Because you'll like 
the easy way Silver 
Saver works. And 
you'll like its 
economical price. But 
best of all, you'll like 
never having to 
polish again! 


cme 


2Silver Saver 


Storage Bags 


Ask for Silver Saver 
wherever silver polish 
is sold. 


Daubert Coated Products, Inc 
Oak Brook, IL 60521 






























ravel talk 


Whether you're going 
around the world 

or around the corner, 
here are some up- 
to-date travel tips to 
help you get where 
you want to go and 
have the best time 
while you're there. 





By Linden Gross 


THE 
NON-SKIER 
SPECIAL 


Don’t sit at home the next time 
your friends or family head off for 
a ski vacation. You no longer have 
to be a downhill racer to have fun 
at a ski resort. 

To ski or not to ski? It’s a question 
that divides more than a few fam- 
ilies. Each winter the skiers are 
determined to get as much time on 
the slopes as possible, while the rest 
of the family—the ones who don’t or 
won't ski—simply dread another va- 
cation spent in the day-lodge. 

If the above scenario sounds all too 
familiar, you will be relieved to hear 
that this particular family feud need 
not continue any longer. Ski resorts 
across the country now offer plenty of 
very exciting off-the-hill alternative 
activities for the non-skiers. 

Read on for a sampling of what's 
available at popular resorts. 


SOUTHWEST 


Taos Ski Valley, New Mexico 

e Explore the over eight-hundred- 
year-old community of Taos Pueblo, 
where 1,500 Indians live in buildings 
made of adobe. They still uphold 
many of their ancient traditions, 
including annual ceremonial dances. 
Check with the Taos Chamber of 
Commerce for scheduled events. 

e A renowned art center for close to 
one hundred years, the Taos area 
boasts more than sixty art galleries 





Cameron. Wasson +" 
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and attracts top painters, sculptors, 
weavers and potters from all around 
the country. 

e Stop by the home of famed fron- 
tiersman Kit Carson. It’s’ now a mu- 
seum located in the state park that 
was named after him. 

e@ To make sure that you're really on 
top of everything, try an exciting 
balloon ride, during which guides 
teach you about the area youre fly- 
ing over. Reservations must be made 
in advance through Wind River Bal- 
loons, P.O. Box 983, Santa Fe, NM 
87501; (505) 983-8714. 

For more information, contact the 
New Mexico Tourism and _ Travel 
Dept., Bataan Memorial Building, 
Santa Fe, NM 87503; (800) 545-2040. 


WEST COAST 
Lake Tahoe, California/Nevada 


@ Take a snowmobile safari, complete 
with gourmet picnic lunch into the 
back country of the Sierras. 

@ Boat rides across scenic Lake Tahoe 
are available even in winter. . 
lake is so deep (third deepest in the 
world) that it doesn’t freeze. 

e Bundle up for an old-fashioned 
sleigh ride across the snowy coun- 
tryside, or try your skill at gliding 
across the ice at the skating rink of 
the High Sierra Casino. 

@ Visit historic Donner Pass (half an 
hour away) named after the pioneers 
who attempted to cross the Sierras 
during the winter of 1846. 

e Stay in shape or simply relax at 
Wallys Hot Springs Resort just 
twelve miles from South Lake Tahoe. 
Six hot mineral spring pools, a fresh- 
water swimming pool and a complete 
fitness center are available at this 
resort, famous since 1862. (continued) 
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Dont give your cat leftovers, cold from the can. 
Give him Tender Vittles, fresh from the pouch. 


brand CAT FOOD 





TEAR INTO TENDER VITTLES AND WATCH YOUR CAT TEAR IN! 


Helping pets live 
longer, healthier lives 


© Ralston Purina Company, 1983 





FACTORY DIRECT 





IT'S TIME YOU TRIED SLEEPING ON AIR. Your back 
and joints don’t ache in the morning because of less 
pressure. You don’t toss and turn as much and you 
generally sleep deeper and more restfully because of 
less body movement. Air-cushioned comfort provides a 
better night's sleep as opposed to lying on a mattress of 
rigid metal springs 


GENUINE AIR COIL CONSTRUCTION... Herein lies 
the “magic.” These “Controlled Air Chambers” are what 
support you when lying, sitting, or just lounging. You 
{and your sleeping partner) don’t sink down in the 
middle. Instead you are both securely supported at all 
times in maximum comfort and stability. Also, a Perfect 
Portable Spare Bed inflating in minutes with an air 
pump or cannister vacuum cleaner. Rich Camel color 
comes with or without VELVETEEN suede-like finish 
90 day limited replacement warranty. 


AiR BEDS FROM $ 


19.95 





Oe meme ome VAL COUPON WITH ORDER i i a 


SHOP FASTER BY PHONE 
1-805-966-7187 


Or send a check or credit card # for Air Bed(s) below. Sorry 
no C.O.D. Add $5.95 shipping per bed, (Canada add 
$15.00.) CA res. 6% tax. If not satisfied return within 15 days 
from prompt refund (less shipping). 








Bed Size Vinyl Velveteen 
OSingles (29"x 72") © $19.95 (#600) [ $29.95 (#605) 
Twin (39"x 74") © 29.95 (#601) (J 39.95 (#606) 
OFull (54"x 74") () 39.95 (# 602) (1) 49.95 (#607) 
OJQueen (60"x80") O 49.95 (#603) 0 59.95 (#608) 
1) King (74"x 80") © 59.95 (#604) O 69.95 (#609) 








AIR PUMP (#669) - $14.50 (plus $2.00 shipping ea.} 


STAARSHINE GROUP 
816B STATE STREET, DEPT. 80956, 
SANTA BARBARA, CA 93101 











TRAVEL TALK 


continued 





elf you tire of the snow-covered 
mountains, you can always opt for 
the neighboring desert. 
@ Visit Virginia City (an hour and a 
half from Lake Tahoe) for a taste of 
what an 1880s silver-mining boom- 
town was like. You can even tour the 
mines and ride in a stage coach. 
@ A trip to Reno is a must for movie 
buffs, since MGM’s Grand Hotel fea- 
tures an ongoing classic film festival. 
For more information contact Ski 
Lake Tahoe, P.O. Box Z, Incline Vil- 
lage, NV 89450; (702) 831-4222. 


Aspen, Colorado 
@ Greet the dawn in a hot-air balloon 
as you watch the sun rise over the 
mountain peaks. 

®@ Pretend you’re Commander Peary 
discovering the North Pole. Race over 
icy fields in a sled pulled by a team 
of huskies. Or put on your snowshoes 
and wander through the Aspen 
Center for Environmental Studies’ 
twenty-two-acre wildlife sanctuary 
located in town’s center. 

e Try a snowcat tour into the wilder- 
ness or a sleigh ride in the moonlight. 


PS. 12 


® Those interested in art and pho- 
tography can visit the Aspen Center 
for Visual Arts, the private galleries, 
or take classes in both subjects at 
Colorado Mountain College. 

For more information, contact the 
Aspen Resort Association Visitor In- 
formation Center, 303 East Main St., 
Aspen, CO 81611; (303) 925-1940. 


Park City, Utah 

@ Strap on snowshoes and get away 
from it all in the Uintas Primitive 
Area, forty-five minutes away. 

e Try a peaceful sailplane ride at the 
Heber Valley Flying Service, which 
is approximately twenty-five minutes 
from the resort. 

® Head to the Valley Tack Stables in 
nearby Midway and ride a_ horse 
along snowy trails or across snow- 
sculpted meadows. 

® For a change of pace, an hour’s 
drive will get you to the Osmond 
Studio, Utah’s largest television stu- 
dio outside of Provo. You just might 
be able to catch a glimpse of Donny 
or Marie Osmond. 

For more information, contact the 
Chamber of Commerce Visitors Bu- 
reau, P.O. Box 1630, Park City, UT 
84060: (800) 453-1360. 





oS ae 


Jackson Hole, Wyoming 
e For spectacular scenery (the resort 
is right next door to Yellowstone and 
Grand Teton National Parks) and big 
game (elk, buffalo, deer and moose), 
you can take a sleigh ride into the 
elk refuge or a snowmobile ride to 
Yellowstone’s geyser basins. You'll 
see more animals now than in the 
summer since they move to the lower 
warmer valleys during the winter 
months. 

e Tour the back country on a snow- 
mobile and wind the trip up with a 
long soak in a granite hot spring. 

© Coach tours provide another way to 
visit the wilderness. These enclosed 
vehicles are heated, and driven by 
knowledgeable guides. 

For more information, contact the 
Jackson Chamber of Commerce, 532 
No. Cache St., Jackson, WY 83001; 
(307) 733-3316. 


EAST COAST 































Lake Placid, New York 
e Tour the famous 1932 and 1980 
Olympics competition sites. 

@ Cheer on today’s finest athletes as 
they participate in world-class cham- 
pionship competitions in skiing, ski- 
Jumping, bobsled, hockey, speed skat- 
ing and figure skating. 

@ Ice-skate in the Olympic ice arena 
where Sonja Henie won her gold 
medal in 1932, or take a ride on the 
only bobsled run in North America. 
e If you dare, take a parasailing ride: 
That’s where you wear a parachute 
and are pulled through the air by a 
snowmobile. 

For more information, contact 
ORDA—Olympic Regional Develop- 
ment Authority, Olympic Center, Lake 
Placid, NY 12946; (518) 523-1655. 
































Stowe, Vermont 

e@ Sweeten your vacation with a trip 
to a local sugarhouse, where you'll 
find out how maple syrup is made. 

e Take a step back in time with a 
visit to the Shelburne Museum, re- 
sembling a nineteenth-century vil- 
lage, with an old-fashioned general 
store and a one-room schoolhouse. 

® Go antique shopping at the numer- 
ous stores in town, or keep an eye out 
for the many auctions and barn sales 
held throughout the year. 

e On the days when you're craving 
activity, there’s ice-skating, snowmo- 
biling, tobogganing, indoor tennis and 
swimming. A steaming hot-tub will 
help you recuperate. 

For more information on Stowe, 
contact the Stowe Area Association, 
P.O. Box 1230, Stowe, VT 05672; 
(802) 253-7321. End 
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Chip, Chip, Hooray. 
ew Chippier Chips Ah 


Now, America’s most popular chocolate chip cookie tastes 
better than ever. It's got 50% more chips, 50% more pure 
chocolate, and a softer, lighter texture that's even more 
delicious than before. 

More chips. More chocolate. More delicious. So kids 
love ‘em even more. Three cheers for Chips Ahoy! 


NABISCO 
BRANDS4 


© 1984 Nabisco Brands Inc. 





P osz/WL/OVW 
STORE COUPON 


| Save 


20: 


on your next purchase of 


CHIPS AHOY!° 


pure chocolate 
chip cookies 
(13 oz. or 19 oz. package) 





COUPON EXPIRES FEBRUARY 28, 1985 
MAG/TM/284 





[ MANUFACTURER'S COUPON | 
___ EXPIRES JUNE 30,1984 | 








when you buy 


Raisin Bran 
Cereal 





LIMIT-ONE COUPON PER PURCHASE 
GENERAL FOODS CORPORATION 
25< 


Save 12: 


when you buy any 
size or flavor of 


Light n’ Lively 3 
process cheese 
product 












Zz 
i 
a 
° 





N4-500 





16 singles 
AMERICAN 
FLAVORED 






STORE COUPON 


Save 15¢ 


n 
Viasic® Pickles 


(any one Jar) 


America’s Favorite 
Pickle 





15< 








“See Dad, 
new youd like it!” 


(>? RalSIN BRAN 
tastes better than ever, - 


/ 





ng adds more cheese flavor toa sandwich than Light n’ 
®—the only half-the-fat slice that starts with rich, 
yus Kraft natural cheese. And nothing adds more zing 
andwich than crunchy, great tasting Vlasic pickles. 
and Vlasic...a winning combination. 


© 1984 Vlasic Foods, Inc , West Bloomfield, MI 48083 & Kraft, Inc 





= Grape-Nuts°® Cereal 
’ , * LIMIT-ONE COUPON PER PURCHASE 
GENERAL FOODS CORPORATION 









on any size 


ote | Reynolds® 
| ja Wan Oven | 
of Grape-Nuts Cereal. noe gees COOKing Bags | 









and get the natural energy 





Yiu kids the Smurfy $= 
GST La TS | 
GEES 


CEREAL 












on NEW REFRIGERATED 
REALEMON® 


100% PURE 


LEMON JUICE 
FROM CONCENTRATE 


























g when you buy : 

4 | 62 Smurt-berry | 
| “ate” Crunch” , 
Cereal 


LIMIT-ONE COUPON PER PURCHASE 
GENERAL FOODS CORPORATION 











Perfect Meals Are Perfectly Simple 
tia) od Oven Cooking oe 


because meat, poultry or fish bastes itself right inside the bay 


ooks up tender, moist and tasty every time, without a lot of 


Watching Or a Messy Pan tO scl ub. kK yr Tree, OVE! tested recipes, send ‘ 


iddressed, stamped enveli ype (at least 4! 8x94") to: The teynol 
ip Kitchens, PO. Box 27003, Dept. A-l, Richmond, 


sates se 
=. FOR EXTRA 
FRESHNESS! 


NOW IN YOUR 
GROCER’S DAIRY CASE 














$1.00 Kefund Offer 
_ on Care«free. 


ey <3s, Sugarless Gum 
y ><.’ Big Packs or 
| Multipack {!!) 


ee 
Sw 
















° tine 






See Back for Details 






$1.00 Refund Offer 


‘ SREATH 3! on Sugarfree 


SAVERS... 

———— - Breath Savers® | 
Mints 

=< Singles or (Ue 

Multipacks =: 


’ See Back for Details 









iR-ATH @ 3 





ere 400-1 

( ke roe Dave ON TWo 

oad | + =e. uste | 

ee UD to ‘9 2 eee When you buy BOTH § 
© 1984 Life Savers, Inc., division of Nabig f on a Nature Valleys 

| {Granola Bars and Nature Valleys 


Granola Clusters® 
(one package of each) 





0284 





on Crystal Clear 
Alberto VO5, 

HairSpray =F; 
Aerosolorpump 















s Nae the more ey love cheese, 
= the more they’ll love lunch. 


Introducing new Cheese Chooser’s Pack™. 12 Servings of Frito-Lay favorites, 
including nacho cheese Doritos” and Tostitos” brand tortilla chips, | plus 
assorted varieties of Cheetos” brand cheese flavored snacks. Pack ’em for 
lunch and pick up on great savings! 
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eRe ee eee Pe ee iw. or. c- at i = CN ee eS eee re ee ee ee ae. See 7) 2) eee Gira 














[ NATURE VALLEY | 
| mn Da ee. 


No Additives 
No Preservatives 





When you buy 






Granola Bars and 
Granola Clusters: 


No Additives Cc 
No Preservatives 


qesKel Tg gE eS . 
STEAK IVE ore 
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N VO 5 lets the natural beauty 
e W @ Of your hair shine through. 
Advanced formula Alberto VO5 Hair Spray is unlike other sprays that leave a film on your hair. 


A film that can cloud the shine and leave hair looking dull. New Crystal Clear VO5 sprays on clear 
to reveal all your hair’s natural beauty as it holds for 14 shining hours. 


i Yim 
a 





both Nature Valley. 
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ier mm PARADISE! 





) MUD 


$16.95 
























(6296 $16.95 5249 $16.95 


7 Explicit Violence) 


$14.95 4951 $17.95 015 


The Literary Guild 
answers 
your questions 


before you join. 


5033 $16.95 1081 $16.95 0703 $15.95 4747 


(Warning: Explicit Violence) 


$15.95 9059 $17.95 4796 $14.95 4135 
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‘The y) 
| Peter 
Pan 


Syndrome | 
Men 
who 
have 
never | 
geen 

tip 

We Dan Kiley 


8136 $15.95 1248 $15.95 0778 $15.95 











7740 $16.95 6403 $16.95 0331 $14.95 
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4 books for $1 There is no catch. aoe 
with member- You simply agree to 

ship is a great buy 4 more books 

deal. What's whenever you | @ y 
the catch? want them. S 
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y FREE TOTE /° The Literary Guild 


Books you love—delivered to your door. Once with membership na Dept. ER 526, Garden City, NY. 11530 
your membership is accepted, you get 4 books for only $1 
(plus shipping and handling). We reserve the right to reject 
any application. However, after you're accepted, if not 100% 
Satisfied with your introductory shipment, return it within 
10 days at our expense. We will cancel your membership 
and you will owe nothing. 

We're the most pressure-free book club you can 
join. If you decide to remain a member, take as long as you 
like to buy just 4 more books at regular low Club prices, after which you may cancel 
any time. 


7 Please accept my application for membership in 

| The Literary Guild and send me the 4 books whose 
numbers | have printed in the boxes below. Bill me 
only $1, plus shipping and handling. Also send my 
FREE Tote Bag, which Is mine to keep, even if | don’t 
remain a member. ! agree to the membership plan 
as described in this ad and understand that | need 
buy only 4 more books, at regular low Club prices, 
whenever | want them. 
NOTE: All prices quoted are for publishers’ editions. First 
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edition prices. In addition, up to 4 times a year, you may receive offers of Special Selec- as 

tions. To receive either the Main or Special Selection(s), do nothing; we'll ship them to Miss (Please Print] 

you automatically. If you want an alternate, or no book, return the completed order Address Apt 
form by the date specified. Every book you buy at regular low Club prices earns Bonus 

Credits good for special books at discounts up to 60% off publishers’ edition prices. City State___ Zip 





Buy only the books you want. If you ever receive a Selection without having 
had 10 days to decide, return it at our expense. The Guild offers its own complete, 
hardbound editions, sometimes altered in size to fit special presses and save members 
even more. There is a shipping and handling charge on all books shipped. 


Telephone number (optional) 


Members accepted in U.S.A.and Canada only. Canadian mem- 
bers will be serviced from Canada, where offer differs slightly. 
01-G630 
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BEAUTY NEWS 


A helping hand: Prescriptives’ new 
Hand Smoother protects hands from 
lines and brown spots. It contains a 
sunscreen to guard against the sun’s 
aging ultraviolet rays, emollients to 
moisturize and placental enzymes to 
accelerate natural cell renewal. The 
eyes have it: Define & Dazzle Eye 
Glo has a 
matte end to shape eyes, lustrous 
shades on other side to highlight and 
accent. Hair and now: HDR Sham- 
poo and HDR Conditioner by Revlon 
fulfill your hair’s daily requirements 
to create shiny good looks. 
available in regular and extra body. 


Liner Duo from Flame 
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ane Coyle had worn her long 
straight hair at hip-length 
for fifteen years. But that 
Alice-in-Wonderland look of 
her teens just didn’t work for 
her present-day lifestyle—busy direc- 
tor of a family-service counseling pro- 
gram, mother of two small children 
and socially active wife of Lorne Coyle, 
rector of Trinity Church in Newport, 
Rhode Island. We saw immediately 
what a smart new cut and a change of 
makeup could do for her. 

FOR THE NEW LOOK, we turned 
to New York stylist Gerard Bollei, who 
blunt-cut Jane’s hair to just shoulder 
length. Soft, barely noticeable layer- 
ing around the face released the natu- 
ral wave and volume of Jane’s thick, 
healthy hair. And she could air-dry it 
or blow-dry it for a smoother shape. 


NEW MAKEUP was next. 
Like her long hair, Jane's 
too-hard brown-toned lipstick, 
heavy black eyeliner were 
leftovers from the sixties. To 
update her look, makeup ar- 
tist Rex used softer eye color- 
ing, brighter lipstick. He 
blended a medium taupe on 
inner eyelids, extending 
along nose to bring Jane’s 
wide-set eyes closer. Gray 












Exercise designed bby Gail Pudalott, di 
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pencil, brush-blended under | 
bottom lashes, made her eyes | 
seem larger. Soft gray shadow 
was blended on lids, brown 
mascara applied to lashes. 
FOR A SEXIER MOUTH, 
Rex redrew the upper lip- 
line, extending it to the cor- 
ners of her mouth. Then he.- 
powdered over the line to 
soften it, finally finishing 
with vibrant lip color. 


and hip-width apart, arms over-4) 
head. With elbows bent, grasp a 
sportball (1). 
pulled in, back pressed to floor. }). 
Inhale. As you exhale, squeeze 
ball, moving elbows inward (you}”! 
should 
tighten). Release. Squeeze and re-"f}\j| 
lease 15 times. Then extend arms 
toward ceiling (2) as you squeeze 
ball. Lower arms to bent-elbow 
position. Repeat 15 times. 



















Keep abdominals], 





feel pectoral muscles 
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Maybelline Brush/Blush 





§ ? Our model is wearing Fresh Peach. 


Bt ahine blish with the silky touch. 


Brush on the blushing softness of colors like Soft Misty Pink or Soft 
Fresh Peach. Feel the silky softness glide across your cheeks. 

Choose Brush/Blush in an array of naturally soft shades and 
subtly frosted shades. 

Or try the Brush/Blush II collections. Each one has two com- 
plementary colors—a fresh matte for coloring and contouring and a™ 
shimmering frost for shaping and highlighting. Like Soft 
Burgundy and Petal Frost. 

Brush/Blush and Brush/Blush II. Soft blushes with 
a silky touch. Naturally beautiful. 


‘ 
Maybelline Brush/Blush @ ~~ 


© 1983 Maybelline Co. 
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BY CLIFF JAHR 


















































Beauty and brains, fame and fortune .. . Stefanie Powers has it all. 
She may be madly in love with her husband on the TV screen, but in real life, 
television’s leading lady is still very much single and very tired of being alone. 





ry Bill,” she says, add- 

ing softly, “I guess. I 
changed my mind about mar- 
riage recently when I started 
to get lonely—lonely for that 
companion who feels the same 
way you do, the person you 
nudge at those special mo- 
ments, as you travel along to- 
gether.” She sighs. “Sometimes 
it’s hard to carry all the heavy 
luggage alone... .” 

Hardly the words you'd ex- 
pect to hear from glamorous 
Stefanie Powers, star of televi- 
sions popular series Hart to 
Hart. In fact, she has hardly 
spoken about these matters— 
William Holden, marriage, 
loneliness—since Holden’s sud- 


é ‘|: sorry now I didn’t mar- 


-den death in 1981. 


“At the time, Bill and I felt we 
didn’t need to marry,” she con- 
tinues. “I felt totally committed 
to him in many ways, but in 
retrospect, marriage would have 
been better. Definitely. After all 
is said and done, when the press 
refers to me as ‘his (continued) 
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The No-Rinse 
Cleaner 
For a Clearly 
Beautiful Floor. 
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STEFANIE POWERS 
continued 








longtime companion, it’s not the same 
as saying, ‘his wife,’ is it? Not really.” 

She sits cross-legged on a favorite chair 
in her studio trailer. Even in the evening’s 
half-glow, Stefanie's beauty is not perfect. 
Somehow the nose is too pert, and the big 
smile makes apples of her cheeks. But 
she projects a loveliness and a brightness 
of spirit that are hard to ignore. 

Indeed, she has physical assets ga- 
lore: intelligent eyes, thick auburn hair, 
a dancer's figure and the sexiest, most 
versatile voice in television. With equal 
ease, 1t can insinuate doubt or terror, 
bite off a punch line or curl seductively 
around costar Robert Wagner's ears. 

In Hart to Hart, Stefanie plays Jen- 
nifer, the stylish Beverly Hills wife of 
millionaire Jonathan Hart, played by 
Wagner. He’ a businessman, she’s a 
Journalist, and each week as amateur 
sleuths they romp through a kind of 
eighties update of the 1930s William 
Powell-Myrna Loy Thin Man movies. 
Stefanie plays Jennifer with a light 
ironic reserve of which Carole Lombard 
would approve. 

“Lombard’s movies had dignity,” Stef- 
anie notes. “People aspired to behave 

_decently toward one another, with man- 
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ners and taste, which made the humor 
even funnier—snappy rather than glib, 
clever rather than personal. You know 
how TV has so many couples saying 
things like, ‘Well, you’re not so wonder- 
ful yourself!” She brushes away such 
rudeness and leans back smiling. “Not 
Carole Lombard. And as my mother 
always used to tell me, ‘It’s not what you 
say, it’s how you say it—and when.’” 

Classy as Stefanie seems, what most 
sets her apart from other leading ladies 
is her obsessive pursuit of a life beyond 
television. The public knows of her 
globe-trotting, her work for causes and 
the tragic end to her relationship with 
Holden, but she also has a well-guarded 
private life filled with books, art, ani- 
mals, accomplished friends and world- 
wide business ventures. 

Much of her free time goes to helping 
run the William Holden Wildlife Foun- 
dation. Using a $250,000 inheritance 
from his estate and plans he drew up in 
1968, she and four others created a cen- 
ter to protect endangered African wild- 
life on Holden's 1,256-acre Mount Kenya 
Game Ranch, 125 miles from Nairobi. 
“We're not just talking about some little 
operation in Kenya to protect those 
pretty little creatures,” she says, clench- 
ing a fist. “We're talking about main- 
taining the ecological balance, green 
space, the food chain, which are abso- 
lutely essential to the quality of life all 
over the planet!” 

The strength of her conviction and 
the richness of her private life have 
seasoned her acting and helped to 
make her one of television’s most lik- 
able stars. Audiences seem drawn to 
her complexity, which is grounded in 
niceness. They may sense the strug- 
gles and defeats she has survived, 
twenty difficult years hinted at in the 
sad corners of her eyes and the hurt 
behind her smile. 

A true child of Hollywood, she was 
born there forty-one years ago as 
Stefanie Zofja Federkievicz. Her par- 
ents, both Catholics of Polish descent, 
divorced shortly after their marriage. 
Today she remains close to her mother 
and recently traveled to Rome with 
her to meet the Pope. How did the 
encounter go? “I spoke Polish and the 
Pope spoke English,” Stefanie giggles. 
“It was ridiculous.” And what did the 
Pope say? “He said, ‘Thank you,” she 
replies with a straight face. 

In contrast to Stefanie’s mother, her 
father has long been a taboo subject. “I 
don’t speak about him,” she says dryly. 
“He has made it very clear legally that 
he does not want to be referred to. 
Theres a lot of bad blood, and he 
really has been a pain in the rear.” 
(Shortly after our interview, Stefanie's 
father filed a $3.5 million slander suit 
against her, claiming his daughter 






gave an interview for a recent Holden 
biography that made her father appear 
a “liar and demented person.”) 

Growing up a tomboy, Stefanie loved 
horseback riding. She dreamed of be- 
ing an archeologist or a veterinarian. 
(“Now I'm both in a funny sort of 
way.”) At fifteen, she adopted a nick- 
name and her stepfather’s surname, 
calling herself “Taffy Paul,” and 
landed a small dance part in the film 
West Side Story, only to lose it for 
being underage. Hollywood High 
School classmate Linda Evans remem- | 
bers her fondly as one of the “fun 
girls.” “Yeah,” Stefanie laughs, “Linda 
was a bit introverted. I was a rowdy, a 
sort of free-form amoeba.” 

She traveled abroad in her mid- 
teens and fell in love with Mexico, 
where she took up bullfighting. Back 
in the United States, Stefanie began to 
tour the casting offices and picked up 
enough small roles to land a players’ 
contract at Columbia Pictures. 

After five years and fifteen movies 
(all of them forgettable), she was ready 
to try television. “I couldn’t find a 
niche in film,” she admits. “Not one of / 
those early movies was any good. I was 
an actress, never a ‘starlet, just a 
little worm trying to find my way. I 
looked okay but was never attractive 
enough to compete with the really 
great beauties of that time. I didn’t 
fee] bitter, though, until after I did 
The Girl from U.N.C.L.E. {her short- 
lived 1966 TV series]. Then I didn’t 
work in this town for two years.” 

When a television series flops, a. 
poison cloud often settles over the 
careers of those who starred, and 
Stefanie was no exception. Virtually 
unemployable, she fled to Europe, 
where she watched her new husband, 
Gary Lockwood, act in the film 2001 
and dropped out for a time in London’s 
then swinging Carnaby scene. “I tried 
it all,” she remarks. “Even smoked 
heroin—though, thank God, I had a 
guardian angel and got out of it. Kids 
should stay away from drugs. Adults, 
too. I saw a lot of people perish.” 

Upon returning to the United 
States, she finally found work with 
help from friends like Peter Lawford. 
She became a fixture on television, 
guest-starring in a hundred roles be- 
fore her 1977 The Feather and Father 
Gang series also flopped, sending up a 
second poison cloud. 

Hart to Hart came two years later. 
She felt gun-shy about trying yet a 
third series on tg rol she was not the 
first choice for role, but the copro- 
ducer and her old friend Wagner pre- 
vailed. This time her show landed 
safely in the top twenty. 

The experience has left her wary. 
“One thing (continued on page _ 
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Take $4.65 from the regular $6.95* price of Hanes Alive® 
support pantyhose and what do you get? 

Sensational looking legs for only $2.30! So now you can 
see for yourself how terrific Alive support can feel and how 
beautifully sheer they look. (CUT HERE) 


Just choose your size from the chart below and fill out 
the order form. Then mail the form and $2.30 in check or 
money order to: ALIVE OFFER, PO. Box C-635, Young Amer- 
ica, MN 55399. 


NAME 

(please print) 
ADDRESS 
Clhy =  SIATE 
PICKENS ZIP 


(must include ) 
Check only one color, size and style. 
COLOR: Barely There®) Little Color®0 ~Gentlebrown 0 
(Medium Beige) (Light Beige) (Deep, Rich Brown) 
SIZE: (See chartoelow) JA OB OC OD OE OF 
STYLE: (check one): (Reinforced Toe (Sheer Toe 


HURRY —OFFER EXPIRES JUNE 30, 1984. Offer 
valid with use of this official form only—no 
photocopies accepted. Limit one pair per 
name and/or address. Duplicates voided by 
computer. Offer void where restricted or 
prohibited. Allow 6-8 weeks for delivery. 


WEIGHT LBS 


“Based on suggested retail price | 
| 
| 
| 
| 





Hanes Alive Support. 
We make support 
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© 1984 Hanes Hosiery, Inc 
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CHASING THE 
BLUES AWAY 


One in four women will suffer a ma- 
jor depression in her lifetime, but 
new discoveries are making its diag- 
nosis and treatment more accurate 
and more effective. 

Researchers at the University of 
Pittsburgh’s Sleep Evaluation Center 
have found that depressed people 
sleep less, awaken more frequently 
and dream earlier in the night than 
other people. They are using a pa- 
tient’s particular sleep pattern to pre- 








antidepressant drugs. 

A new blood test developed at the 
University of Michigan is also help- 
ing doctors recognize patients whose 
depression stems from a_ biological 
abnormality. 

Studies at Yale University’s depres- 
sion research unit show that more 
than 80 percent of the people treated 
with short-term psychotherapy and 
pharmacotherapy (the use of anti- 
depressant drugs) recovered from 
their depression in just four months. 

“Today, we can successfully treat 
over ninety percent of all depression 
cases,” asserts Dr. Robert Hirschfeld 
of the National Institute of Mental 
Health. “People need to be aware of 
new treatments. If one kind isn't 
working,” he advises, “ask your 
therapist about different approaches 





or get a second opinion.” 
————— 
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dict her responsiveness to different 








WHAT EVERY MAN 
NEEDS TO KNOW 


Cancer of the testes (the male re- 
productive glands) is one of the most 
common malignancies in men aged 
fifteen to thirty-four. A monthly tes- 
ticular self-exam (TSE), which takes 
only three minutes and is just as 
crucial for men as breast self-exams 
are for women, is the best way to 
detect the disease early, when treat- 
ment is most effective. In cases of 
seminoma, the most common form of 
testicular cancer, early detection and 
treatment lead to a survival rate of 
almost 100 percent. 

The American Cancer Societys 
pamphlet “For Men Only—Testicu- 
lar Cancer and How to do TSE” is 
available free from local units. Or 
you can write to the American Can- 
cer Society, 4 West 35th Street, New 
York, NY 10001. Request the pamph- 
let both by its name (above) and code 
number: 2093. 












ALL FACE-LIFTS 
ARE NOT ALIKE 


What woman wouldn't like to look 
younger? And the easier the better. 
But the Federal Trade Commission 
has issued a caution to people con- 
sidering laser face-lifts. 

The FTC states that advertise- 
ments for these “face-lifts” typically 
omit three important facts: 1) Laser 
devices have not been approved by 
the Food and Drug Administration 
for face-lifts; 2) There is no valid 
evidence that these lasers are effec- 
tive for face-lifts; and 3) The use of 
lasers to perform face-lifts is an 
experimental procedure. 

Since a typical laser face-lift costs 
between $750 and $1,500, consum- 
ers should know the facts before 


making a decision about this con- 
troversial procedure. 








The latest findings to keep your family healthy 


| substance that is supposed to make 





A CHEMICAL 
REACTION 


The doctor prescribes a medication 
for you, and you begin to take it as 
directed but soon start to feel stom- 
ach pains or other side effects. You 
assume that you are having a bad 
reaction to the active ingredient (the 


you feel better), but in fact you may 
be reacting to another substance in 
the prescription. 

Pharmaceutical manufacturers use 
coatings, binders, fillers, colorings 
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00 
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and flavorings when they make 
pills and liquids. The law does not | 
require that these ingredients be 
listed on the package label. Even 
physicians may not be aware of 
these “extra” ingredients.. And ac- 
cording to a recent issue of the New 
England: Journal of Medicine, many 
of these substances can cause ad- 
verse reactions. 
If you suspect this problem with 
your prescription medication, ask 
your doctor or pharmacist if an in- 
active ingredient could be responsi- 
ble for your reaction. You may be 
able to find a similar, equally effec- 
tive medication with different inac- 
tive ingredients. You can also try 
calling the Food and Drug Admin- 
istration; their number for answer- 
ing consumer questions about drugs 
and drug side effects is (301) 443-1016, 
Monday to Friday, 8 A.M. to 4:30 P.M. 
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Teach her good habits now 
and missing teeth 
may never be more than make-believe. 


he fits a dab of black wax over a tooth and 

presto! her costume is complete. But even as 
she listens for her cue, a process is at work that 
could make that ‘‘missing”’ tooth a gaping re- 
ality before she’s 35. 





Gum disease begins when plaque 
builds up between teeth and 
gums. Of children age 12 and up, 
one third are affected. Warning 
signs: gums that look inflamed; 
gums that bleed easily. 











23 million Americans have lost all their teeth. 
Millions more wear partial dentures. And, in 
many cases, tooth decay was not to blame. 

The culprit: a gummy, invisible substance 
called plaque (say “‘plak’’), and the unfelt march 
of gum disease. 


What is plaque? 

Plaque is a film of living bacteria that clings to 
teeth and builds up fast. These bacteria produce 
irritants which attack the gums and the tissues 
that hold the teeth in place. 

If the plaque is not removed, the irritation 
worsens. The bone itself may come under attack. 
The teeth, left unsupported, can be lost. 






Now the good news: Gum disease is almost al- 
ways preventable. In the early stages, it is often 
reversible. 

A daily routine of brushing and flossing, along 
with regular dental check-ups, is the key to help- 
ing your children keep their teeth for life. Your 
dentist will tell you that it is these good habits 
that help keep teeth and gums healthy. 

For pointers on how you can get your chil- 
dren to want to take care of their teeth, send for 
Aim’s free booklet, “A Parent’s Guide to Hassle- 
Free Cavity Fighting.” 


To get your free “Parent’s Guide,” send 
your name and address to: 


PARENT’S GUIDE, P.O. Box 4088 
Monticello, MN 55365 





Why choose Aim 


Aim® does more than fight cavities with 
fluoride. Aim has the taste children like. 
Kids who enjoy brushing are more apt to 
brush longer, better, and more often. 
Aim’s taste helps children develop good 
brushing habits that last. 





oY) 
Aim... ALIN (335° 
for fewer cavities now a ea 
and good habits +4i FLUORINE 
that last a lifetime. Im — DE 
wea 





Aim has been accepted by the American Dental Association. For a total dental program 
1. Brush often with Aim Regular or Aim Mint. 2. Floss daily. 3. Limit snacking. 4. See your dentist regularly. 
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Waring: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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By Taffy Herrmann 


isappointment, like taxes, is a 

certainty in life. It is a bleak, 

nagging emotion that can ruin 

your happiness for days ... or 

weeks ... or years. The cause 
can be unfulfilled expectations, broken 
promises, or merely a bruised ego. But 
whether your husband was passed over once 
again for an important promotion, your chil- 
dren aren’t stellar students or you’ve lost a 
friend, disappointment can turn the world 
into an utterly joyless place. You feel disillu- 
sioned, like Don Quixote after a lifetime of 
chasing impossible dreams. 

Unchecked, disappointment can lead to 
ennui, inertia, restlessness, intense feelings 
of anger or helplessness and, in some cases, 
severe anxiety and depression. As the poet 
John Keats once wrote, “Disappointment is 
the parent of despair.” Often, the sadness 
and world-weariness we experience follow- 
ing such a defeat of expectation is very simi- 
lar to the grief we feel following the death of 
a loved one, except we are in mourning not 
for a person, but for a dream that has died. 

What is the nature of the dreams that have 
such a fearsome grip on us? Many women’s 
expectations center around their marriages; 
if, for one reason or another, their dreams of 
what marriage should be are not realized, 
deep dissatisfaction ensues. 

At forty, Donna was privately very disap- 
pointed in her husband. Although Bill was 
kind and hardworking, he was scarcely the 
dynamic, successful, witty man she had al- 
ways envisioned being married to. For fif- 
teen years he had held a job as a textile 
salesman, and whenever Donna suggested 
that he ask for a promotion, he told her he 
didn’t want one because he liked the job he 
had. To make ends meet, Donna had to take 
a part-time job she disliked. 
ie 7 Socially, Bill also did not conform to Don- 

ee na’s expectations. His idea of a good time was 
BET etsel hopes unfulfilled to invite some neighbors over for a loud eve- 
So : ie ning of fun and drinking, while Donna 
expect tions... broken longed to be taken to dinner at an expensive 


restaurant, followed by an evening of danc- 


a0 88hr t A Bal eee <2 wa ing and passionate lovemaking. “Not that we 
rayey | relat ¥ ted and forlorn. Here can afford to go out much these days,” she 


st commented gloomily, “and when we're 
Be » words on how to home, Bill’s not much fun. He barely talks to 
keep your sunny outlook me, and he’s not very interested in sex any- 


more.” Instead of finding out the reason for 


even when the world around Bill’s waning interest, Donna began to carp 
ii ° at him about his low (continued on page 41) 
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|What's new about Naturalizer? 









“*T never 
thought 
I'd wear 
Naturalizer 
’til T saw 


these!” 
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Make the table y 
friends y 


Set a distinctive mood! For a refreshing change of pace, give your table 
an Oriental flair with this stylish design. 


























etas specialasthe } 
share itwith. ~ 


Set a sophisticated mood! Your personal silver and 
glassware make this elegant design something special. 





When you get together with 
riends, you want everything to be 
ust right. 

So you not only set the table, 
‘ou set the mood. With Hallmark. 

Hallmark has a variety of 
unique and creative ways to help 
vou set your table with charm 
ind show your friends you care. 

Whether you're having a simple get-together or a big celebration, 
vou ll find that Hallmark has just the right colors and patterns to suit 
oon your individual taste. Match them with 









Hallmark solid-color coordinates or 
‘y with your personal silver and glass- 

4 ware to create a style that's uniquely 
your own. 

The next time you entertain, let 


Hallmark help you set the table—and 
the mood. 


—_ 
Set a casual mood! 
This attractive 
pattern is perfect 
for an ees 4 When you care enough to 
pa paca, send the very best 
riends. 
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HOW TO FEEL RIGHT 


continued from page 36 





) earning capacity and berated herself. 
“If I'd been prettier and sexier and 
} more outgoing, I would have gotten a 
| better husband,” she lamented. 

In some marriages, the flip side of 
Donna’s situation—a husband who 
seems overly ambitious—causes a wife 
to be disillusioned with her marriage. 
By the fifth year of marriage, Isabel 
| had become increasingly bitter toward 
| her husband, Bruce. She felt he was 
more devoted to his career than to her. 
“In college he was such a relaxed guy, 
who always had time to listen and talk 
| about feelings,” she said. “Now he 
doesn’t seem to care how I feel.” 

Fortunately for Isabel, her sister 


'§ told her point-blank that she was 


| ruining her marriage by her nagging. 
“Don’t you realize that Bruce’s whole 
| career depends on the moves he makes 
in the next couple of years?” her sister 
asked. “He’s not working hard only for 
himself, but for you.” At first, Isabel 
| resented her sister's interference, but 

she eventually realized that her un- 
happiness with her husband was actu- 
ally based on an unrealistic notion of 
what a marriage should be. She made 
herself stop pestering Bruce about the 
time he spent at the office and tried to 
see him as a man of ambition, brains 
and achievement—a man of whom she 
could be justly proud. Her subtle 
change in outlook had a noticeable 
effect on Bruce. He began sharing his 
feelings with her again and spending 
more time at home. 

In both Isabel’s and Donna’ cases, 
unhappiness was tied in with their 
fantasies of the “perfect marriage” —a 
dream many women share. Largely 
subconscious, our images of the ideal 
man and the ideal woman encompass 
not only our own expectations, but 
those of our parents. Our dreams of 
perfection are also heavily influenced 
by Hollywood, TV and magazine ad- 
vertising, and popular novels, all of 
which tend to depict life in a some- 
what glamorous and unrealistic light. 
As Dr. Helen De Rosis, associate clini- 
cal professor of psychiatry at the New 
York University Medical Center, says, 
“Since we live in a society that wor- 
ships success, money, power and pres- 
tige, it is understandable that our 
expectations take on this cast.” Thus, 
it was not enough for Donna that her 
husband be a kind, fun-loving man 
who genuinely liked people. She also 
wanted him to be a big money-maker 
and as sexually exciting as the hero of 
a paperback romance. 

But marriage is only one potential 
source of disappointment. According to 
Dr. Douglas Ingram, past president of 
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the Association for the Advancement 
of Psychoanalysis, setting a rigid 
deadline by which to achieve certain 
goals increases the chances of feeling 
let down. If the goals are not met by 
your set date, you lose hope—even 
though the deadline was your own. 
Thus, many a woman of twenty-eight 
who has assumed she would marry 
young begins to feel desperate if she 
hasn’t met a man she can establish a 
serious relationship with. A career 
woman of the same age may become 
anxious if she hasn’t achieved a cer- 
tain level in her work on schedule. 
Another trap for women, even in 
today’s climate of independence, is liv- 


ing vicariously through their husband 
and children, instead of establishing 
or maintaining their own interests 
and identities. Says Beverly Schmidt, 
senior psychiatric social worker at the 
Glendale Human Service Center in 
New York, “Many women continue to 
believe that, by taking care of their 
husband and children, they in turn 
will be taken care of. But this is not 
always the case.” The experience of a 
college friend of mine offers an exam- 
ple of the subtle way a woman can 
sabotage herself and set herself up for 
a life of disillusionment 

When we were in school together, 
Nancy used to be (continued) 
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TENNYSON 
CLASSIC SHELL 
FANG 

CQ 


SHERATON 
INDEPENDENCE 


eT 
CHATEAU 
POLONAISE 


Stainless 
sample$l. 


Oneida Sample Center 
P.O. Box 9777, New Brighton, MN 55197 


I enclose $1. plus $.25 postage and hand- 
ling for each stainless teaspoon ordered. 
Offer limited up to three spoons, one 
spoon per pattern. Complete services and 
open stock are available at fine stores. 
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| Name =. 

| (Please print) 
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Add sales tax for N.Y. & Calif. Offer valid only 
| in U.S.A. & P.R. Allow 4-6 weeks for shipment 
| Expires 3/31/85. LJ034 | 
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HOW TO FEEL RIGHT 


continued 





someone I could usually talk into 
seeing the latest movie or museum 
exhibit. She was also a_ talented 
painter, whose work was displayed in 
loca! galleries. Then, right after grad- 
uation, Nancy married Jim and had 
two children. When we managed to 
meet for lunch, they were all she 


would talk about. She was so proud of 


Jim and the children, she told me. Jim 
was an associate in a large law firm 
and she knew that he would become a 
partner. As for the children, “Well,” 
she said, “Scott started a toddler-en- 
richment program last fall, and the 
teacher says he is so far ahead of the 
group that we should consider putting 
him in kindergarten early. And June 
is such a beautiful baby that I’m 
thinking of having her model.” 

One day at lunch I asked Nancy 
whether she was still painting. Sud- 
denly her expression changed and she 
looked at me angrily. “No,” she said, “I 
don’t have time for that. After all, Jim 
and the children are my priorities.” 

Soon after, Nancy and I drifted 
apart and rarely saw each other. Sev- 
eral years later, | bumped into her on 
the street, and I was surprised by her 
altered appearance. She had always 
dressed attractively, but now. she 
looked sloppy. Her hair was disheveled, 
and her mouth was set in a tight little 
smile. Jim, she informed me tersely, 
had not been made a partner, had left 
the firm and was setting up his own 
practice. She rushed off before I could 
ask about the children. Later, I 
learned that Nancy’s son had a speech 
problem requiring special classes, and 
that her daughter, although pretty, 
was hardly the beauty her mother had 
hoped she would be. 

None of Nancy's disappointments 
were devastating, of course, but it 
seemed clear that she had allowed her- 
self to become so obsessed with her 
family that she had lost all perspec- 
tive. What’s more, she had also lost all 
sense of her own interests and impor- 
tance. Instead of pursuing her dreams 
and establishing some goals for her- 
self, she had allowed her family to 
become the sole focus of her existence 
at the same time she was burdening 
her husband and children with the 
entire responsibility for her happiness. 

Fortunately, few women are as emo- 
tionally immature as my friend Nancy 
proved to be. What is far more com- 
mon is the unpleasant feeling that 
your life is a far cry from the glorious 
fantasies of your teens. 

When I was thirteen or fourteen, 
growing up in Arlington, Virginia, I 
imagined that someday I would be 
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miraculously transformed into a 
Jackie Kennedy and own a house the 
size of Tara where I’d drift down the 
stairs at noon gorgeously attired. Of 
course, I eventually outgrew these 
dreams, recognizing that they were 
unrealistic. Even if I'd been thirty 
pounds lighter, | would have borne no 
resemblance to Jackie Kennedy. As for 
Tara, that fantasy was a little harder 
to give up until one day it dawned on 
me that it might be a dreadful chore 
squeezing myself into a gown every 
day, and that, even if I managed to 
own Tara, I'd probably spend every 
waking moment cleaning it! 

My teenage expectations of life were, 
of course, highly influenced by Holly- 
wood, as well as by the period in which 
I grew up. In the 1950s, it seemed that 
almost everyone I knew on the block 
owned a house which, if not the size of 
Tara, was roomy and comfortable. And 
although none of my neighbors went 
around wearing fabulous gowns, they 
at least had enough money to buy 
themselves and their children new 
spring and fall outfits and to treat the 
whole family to a week’s vacation at 
the beach. It was a time when pros- 
perity was taken for granted and most 
Americans could afford a few luxuries. 

Times have changed. As everyone 
knows, the sad truth for many of us 
who grew up in the 1950s and dreamed 
of the good life is that we are far less 
well-off than we imagined we would 
be. And even though the economy 
seems to be on the upswing again, the 
economic growth of the sixties is not 
likely to recur in the foreseeable fu- 
ture. This fact is one we have all had 


to come to terms with, both individ- 
ually and collectively 
Yet while the failure to reach a 


longed-for level of material success is, 
of course, disappointing, there is an- 
other kind of disillusionment that is 
possibly more difficult to deal with. 
Paradoxically, it occurs at the very mo- 
ment when we should be the hap- 
piest—when we have just achieved a 
much-desired goal. 

Years ago, a woman | know, who is a 
talented writer, dreamed of having a 
book published. She imagined that if 
she wrote a novel, her life would 
change: She would be regarded as an 
important person, not just a housewife 
with two small children. After years of 
writing in her spare time, she did com- 
plete a novel, which was published to 
considerable critical acclaim. Soon 
after the publication of her book, 
however, she became depressed. “Noth- 
ing really changed,” she says. “I still 
have to do the laundry and buy gro- 
ceries, and my kids still act bratty. I 
expected publishing a book to change 
all that. I (continued on page 161) 
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To order your coupon for a free gallon of Clorox Liquid Bleach: 
1. Purchase 4 of 5 Clorox products: Clorox Liquid, Clorox 2, Clorox Pre-Wash, Formula 409, or Soft 


Scrub. Enclose register receipts with the purchase prices circled for all four products. 
2. Enclose the following proofs of purchase for your four products: 


Name: 


a. For Clorox Liquid Bleach: The product code from the back label 


b. For Clorox 2 All Fabric Bleach: The Clorox diamond from the box top. 


Address: 


c. For the 3 remaining products write the product codes in the spaces below 


Soft meer el Liquid Cleanser 


{ih 


digits will vary for each brand). 


feet of Product Code Symbol (last 5 


Clorox® Pre-Wash 


alls} TIT I11) | My: 
Formula 409” All-Purpose Cleaner ae 
 GEREOBEBES State/Zip: 


3. Fill in name and address 


(Please print clearly) 


CLOROX OFFICIAL MAIL-IN CERTIFICATE Send order to: 


FREE CLOROX OFFER 
P.O. Box 9121 
Clinton, lowa 52736 


This Official Mail-in Certificate 
may not be mechanically repro- 
duced. Offer is void where 
taxed, restricted or prohibited 
by law and is good only where 


| CAVE SEé | CAVE SEE 





PIRES MAY 31, 1984. 


SAVE > Aa | SAVE 25¢ | SAVE 25¢ | SAVE 25¢ 


GOOD ON ANY SIZE 
EXCEPT 4 OZ. 


TO THE DEALER: You are authorized to act as our agent for 
fedomption of this coupon. We will reimburse you for its tace 
value plus 8% for handling, providing that you and the consumer 
have complied with the terms of this offer. The consumer must 
Pay any sales tax. This coupon must not be reproduced, trans- 
ferred or assigned. This offer is limited to one coupon per pur- 
chase of specific product and size, and is limited to only one 
Coupon being used in conjunction with purchase of specific 
product and size. Other use constitutes fraud. The obligation to 
fedeem this coupon is expressly conditioned on the retailer 
showing on request invoices proving purchases of sufficient 
stock within the past ninety (90) days to cover coupons pre- 
sented for redemption. Once submitted for redemption, coupons 
become the property of The Clorox Company. Offer void where 
prohibited, taxed or required to be licensed by law. 

Cash value 1/20 of 1¢. To redeem this coupon, send it to 
THE CLOROX COMPANY’ P.O. BOX 1430, CLINTON, IOWA 
52734. COUPON EXPIRES MAY 31,1984. 


25¢ 





44600 
107377 





25¢ | 25¢ 


CLOROX 
PRE-WASH ! 


GOOD ON ANY SIZE 





TO THE DEALER: You are authorized to act as our agent for 
fedemption of this coupon. We will reimburse you for its face 
value plus 8¢ for handling, providing that you and the consumer 
have complied with the terms of this offer. The consumer must 
Pay any sales tax. This coupon must not be reproduced, trans: 
ferred or assigned. This offer is limited to one coupon per pur- 
chase of specific product and size, and is limited to only one 
coupon being used in conjunction with purchase of specific 
product and size. Other use constitutes fraud. The obligation to 
fedeem this coupon is expressly conditioned on the retailer 
showing on request invoices proving purchases of sufficient 
stock within the past ninety (90) days to cover coupons pre 
sented for redemption. Once submitted for redemption, coupons 
become the property of The Clorox Company. Offer void where 
prohibited, taxed or required to be licensed by law 

Cash value 1/20 of 1¢, To redeem this coupon, send it to 
THE CLOROX COMPANY? P.0. BOX 1430, CLINTON, IOWA 
52734. COUPON EXPIRES MAY 31, 1984 


44600 
107385 


25¢ | 25¢ 


> SOFT 
E SCRUB 


GOOD ON ANY SIZE 
TO THE DEALER: You are authorized to act as our agent for 


redemption of this coupon. We will reimburse you for its face 
value plus 8¢ for handling, providing that you and the consumer 
have complied with the terms of this offer. The consumer must 
Pay any sales tax, This coupon must not be reproduced, trans- 
ferred or assigned. This offer is limited to one coupon per pur 
chase of specific product and size, and is limited to only one 
coupon being used in conjunction with purchase of specific 
product and size. Other use constitutes fraud. The obligation to 
redeem this coupon is expressly conditioned on the retailer 
showing on request invoices proving purchases of sufficient 
stock within the past ninety (90) days to cover coupons pre- 
sented for redemption. Once submitted for redemption, coupons 
become the property of The Clorox Company. Offer void where 
prohibited, taxed or required to be licensed by law 

Cash value 1/20 ot 1¢. To redeem this coupon, send it to 
THE CLOROX COMPANY; P.0. BOX 1430, CLINTON, IOWA 
52734, COUPON EXPIRES MAY 31,1984 


44600 
107393 


25¢ | 25¢ 


e FORMULA 
409 


GOOD ON ANY SIZE 


TO THE DEALER: You are authorized to 
act as our agent for redemption of this 
coupon. We will reimburse you for its 
face value plus 8¢ for handling, providing 
that you and the consumer have complied with the terms of this 
offer. The consumer must pay any sales tax. This coupon must 
not be reproduced, transferred or assigned, This offer is limited 
to one coupon per purchase of specific product and size, and is 
limited to only one coupon being used in conjunction with pur 
chase of specific product and size. Other use constitutes fraud 
The obligation to redeem this coupon is expressly conditioned 
on the retailer showing on request Invoices proving purchases of 
sufficient stock within the past ninety (90) days to cover cou 
pons presented for redemption. Once submitted for redemption 
coupons become the property of The Clorox Company. Offer void 
where prohibited, taxed or required to be licensed by law 

Cash value 1/20 of 1¢. To redeem this coupon, send it to 
THE CLOROX COMPANY* P.O. BOX 1430, CLINTON, IOWA 


52734. COUPON EXPIRES MAY 31.1984 





44600 
107369 


advertised or displayed by par- 
ticipating retailers. This offi- 
Cial mail-in certificate must ac- 
company your request. This of- 
fer is limited to one name or 
address and may not be as- 
signed or transferred. Please 
allow 6 to 8 weeks to receive 
coupon. Hurry, OFFER EX- 











I just filled out another set of 
income-tax forms, and I’m 
beginning to feel as if the 


clutter in my house is about to envelop 
me. How long am I really required to 
save these papers? 


Heres some good news. 
According to Ellen Murphy of 
the Internal Revenue Service, 


generally you only have to hang onto 
the documents used to assemble your 
tax return for three years from the 
date of the return. This includes 
things like checks, receipts or records 
of contributions. That’s because the 
statute of limitations for an IRS audit 
is, in most cases, three years. (The 
exceptions are fraud or understate- 
ment of income by more than 25 per- 
cent. In the first instance there is no 
statute of limitations. In the second, 
the IRS is permitted to delve as far as 
six years into your past.) 

For tax purposes, you should also 
save receipts for anything you buy— 
such as stocks or pieces of real estate— 
that you might later sell. That way 
you'll have proof of any future profits 
or losses to give the IRS. And it’s also 
wise to keep copies of 
your tax returns for 
future reference. (You 
might find that you 
need them if you’re ap- 
plying for a loan from 
a bank, for example.) 
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Are you spending shrewdly and investing wisely? Here are 


BENEFIT CHECK 


Don’t be unpleasantly surprised when 
you retire by unexpectedly low bene- 
fits. Social Security spokesmen say it’s 
important to check every few years 
throughout your working career to 
make sure your earnings are being 
recorded correctly by their office. 

To keep track of your records, ask 
your local Social Security office for a 
request for a statement of earnings 
form (SSA-7004). If you are approach- 
ing retirement age, you can also write 
a note on the top of the form request- 
ing an estimate of the benefits you will 
be receiving. (Should you discover any 
errors in your salary records, your lo- 
cal Social Security office will also be 
able to help you correct them.) 

And, for those people already col- 
lecting benefits, remember to keep a 
close eye on your checks to make sure 
you're being paid the correct amount. 
A government study recently found 
that one out of five Social Security 
recipients gets at least one wrong 
check—and the error is three times as 
likely to be an underpayment as an 
overpayment. 


AN INSURANCE 
PRIMER 


When it comes to buying home and 
auto insurance, it looks as if many 
Americans could benefit from a re- 
fresher course. According to the Insur- 
ance Information Institute, 80 percent 
misspend their premium dollars by 
buying the wrong kind of coverage, 
missing out on discounts they’re en- 
titled to and incorrectly estimating the 
amounts they need. 

To better educate consumers, the In- 
stitute has a free kit of seven bro- 
chures on such topics as insurance and 
inflation, auto coverage, and home se- 
curity basics. To order, call the In- 
stitute’s hotline at (800) 221-4954. 








THE ARBITRATION 
ALTERNATIVE 


If your house still leaks after a high- 
priced roofing job, or your neighbor's 
dog has run roughshod over your care- 
fully cultivated garden, you may want 
to sue—but you may not want to risk a 
highly expensive lawsuit or generate 
the ill-will that frequently follows. In 
cases such as these, you can turn to 
arbitration as an alternative to a time- 
consuming courtroom fight. 
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Of course, your first step is getting 
your neighbor or contractor to agree to 
go for arbitration. Then, the two of you 
simply explain your side of the issue to 
a professional arbitrator, who will 
make a judgment on the matter. (Nat- 
urally, you will have to commit your- 
self to go along with his decision—and 
will become legally binding.) The cost 
may be as little as $25 for small cases 
or may run into hundreds of dollars for 
more complex matters. 

To find an arbitrator, simply call the 
nearest office of the American Arbitra- 
tion Association (they’re located in 
twenty-five large cities around the 
country). For more general informa- 
tion about arbitration, you can ask for 
a free booklet from the AAA Publicity 
Department at 140 W. 51st Street, New 
York, NY 10020. 
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WHAT'S MORE LOGICAL 







SAVER 


— Humidity 


Electricity. 
A great idea, until you get the 
bill for it. 


At Frigidaire, we had some 
ideas on the subject that we 
put into our refrigerators. 

Those ideas paid off. So well 
that our Frost-Proof line of 
refrigerators is the most 
enerey- -efficient on the market? 

Whichisn’t just 
talk. It’s money. 
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>, = frigerators can 
De. save you literally 
= hundreds of 
dollars over 
the years in 
energy costs. 
But saving 
money isn’t the only logical 
reason you should consider buy- 
ing a Frigidaire refrigerator. 
Another is preserving your food. 
For example, on a number 
of our side-by-side and top- 
freezer models, there’s what 
we call a “Food Life Preserver” 
section. It has three special 
drawers based on one simple 
principle: all foods are not 
created equal. Each requires 
different conditions to stay 
its freshest. 
That’s why it’s cold enough in 
our Meat Tender to keep meat 
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In fact, our re-. 


THAN SAVING WIONEY? 


FLECTRI- 


< Warmer 






fresh for up to seven days. While 
it’s a little less cold in the 
vegetable drawer, so nothing 
prematurely wilts. 





The third drawer is for 
special foods you’d rather not 
wrap. It seals air out, moisture 
in, and keeps uncovered food 
fresh for days. 

Actually, when it comes to 
logical ideas, no matter where 
you look on a Frigidaire refrig- 
erator, you're bound to find one. 
From the textured steel doors 
that hide fingerprints and resist 
scratching to a feature like 
Ice-N-Water through the door 
(why open the 
freezer, just 
for ice, and 
lose all that 
energy’). 

The only 
logical idea 
you can’t see 
is fie Frigidaire Quality Test 
Track. It’s back at our factory, 
where every refrigerator goes 





*Based on published annual energy consumption data 
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through a 3% hour performance 
test. It’s the kind of quality 
control that gives all our appli- 
ances a reputation for being 

so reliable. 

So if you want to preserve 
your food, and your money, look 
at the Frigidaire Frost-Proof 
line of refrigerators. Once 
you do, logic should dictate 
your decision. 


Ea Frigidaire 


Logical ideas that last. 






he day I knew I was 

going for surgery, I 

recall thinking, ‘Well, 

if I come out of this 
okay, I’m really going to get 
myself together. If He gives 
me another chance, I’m going 
to make sure I give myself an- 
other chance. I will shape up, 
and I will wise up.” 

It’s been three long years 
for Dolly Parton, but she has 
conquered the illnesses that 
plagued her and has earned 
her second chance. Newly 
slimmed down, she is wearing 
skintight white cord pants 
and a red scoop-neck sweater 
(size small), which show off her 
recent weight loss, and she 
looks vibrant. But the health 
that she now finds so precious 
was not easy to regain. The 
last few years are a chronicle 
of missed performances and 
hospital visits, brought on by 
bleeding ulcers, gynecological 
problems and a digestive sys- 
tem totally out of whack. 

“I went to the very bottom 
as far as my emotions and my 
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comeback 


health are concerned,” admits 
Dolly, as she talks for the first 
time about her illness and her 
recovery. “See, I was thirty- 
five when I first got sick. And 
I was getting away with mur- 
der. I wasn’t watching what I 
ate, wasn’t conscious of nutri- 
tion, wasn’t taking care of my- 
self. I was working hard, and 
underneath I was pile of per- 
sonal and emotional problems. 
“All at once I fell apart. It was 
stomach problems and female 
problems—allover health prob- 
lems actually. It was God’s way 
of telling me to get myself 
straight. . . ’m grateful it hap- 
pened when I was still young 
enough to bounce back.” 
Caught in a downward spi- 
ral, (continued on page 153) 
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By Cindy Adams 
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__ Tf you think the only choice available for lunch is the 
‘kind of sandwich you get, think again. Think of Ziploc 
‘Sandwich Bags. The unique Ziploc zipper seal locks 
tight, tighter than any other sandwich bag you can buy. 
| That means you can pack away anything from 
\stuffed tomatoes to spinach salad. 

_But whether it’s antipasto or avocados, deviled eggs or 
udiced cheese, Ziploc Sandwich Bags help make lunch 
vas exciting as dinner. After all, man does not live 
by sandwiches alone. *Trademark of The Dow Chemical Company 
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[ ¢ MANUFACTURER'S COUPON 
COUPON EXPIRES FEBRUARY 28, 1985 


SAVE 15‘ ON YOUR NEXT PURCHASE 
OF ZIPLOC BRAND SANDWICH BAGS 


TO DEALER: This coupon will be redeemed for face value 
plus 8¢ handling provided terms of offer have been complied 


with. Any other application constitutes fraud. Invoices 


proving purchase of sufficient stock to cover coupons presented 
for redemption must be shown upon request. Redemption 
through outside agencies, brokers, etc. will not be honored 
except where specifically authorized in writing by The Dow 
Chemical Company. Void if prohibited, taxed or restricted 


Customer must pay any sales tax. Mail all 

coupons to The Dow Chemical Company, 

P.O. Box 3015, Elm City, NC 

27898. Offer good only in U.S.A. [® \0% KE 
‘i 


Cash redemption value 1/20 of 1¢. 7\ Ce 
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~ Anyone for 
argyles? 











Super change-of-season 
sweaters just in time for spring, 
\ featuring pastel shades, 
updated geometric patterns. 
They're as attractively priced as 
they are attractive to wear! 














Modern versions of the timeless ar- 
gyle pattern, these 100 percent cotton 
charmers are machine washable. The 

| bottom border of ribbing has a touch 
| of elastic so sweaters keep their 
| shape. Available in small, medium 
and large, they’re specially priced at 
just $15.95 each, $29.95 for two. 


| ALLOVER ARGYLE 

Versatile V-neck, pictured above, is 
covered front and back with pattern 
and bordered with a solid ribbing. 


FRONT-AND-CENTER ARGYLE 
| Classic crew neckline and a bold 
| panel of pattern down the front ac- 
| cent the pullover, pictured at right. 
| Its tricolor border picks up and com- 
| plements the argyle’s soft colors. 

To order, use coupon on page 154. 
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_ Taste that delivers 








Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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Butler, and she 
was his real-life _ 
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Editors Tichi Wilkerson and Marcia 
Borie of The Hollywood Reporter take 
us back through the pages of the 
popular show business daily to tell 
these famous and touching love stories 
as they really happened 


late fall of 1938, Topic A in 
David O. Selznick 
tt O'Hara in 


In the 
Hollywood was whi 
would select to play Sca 
MGM's Gone with the Wi 
All of the 
wanted the part. Tall 
Brunet. Bette Davis, Joan 


Tinseltown 
Blond. 
Bennett, 


actresses 11 
snort 


From THE HOLLYWOOD REF 


50 


Katharine Hepburn, Paulette God- 
dard, Loretta Young and “Tallulah 
Bankhead would all have killed for the 
chance to star opposite Clark Gable. 
It was rumored that the role had 
been offered to actress Norma Shearer, 
producer Irving Thalberg’s widow. But 
by the middle of January, the greatest 
talent hunt in cinema history was 
over. The winner of the coveted role 
wasnt Shearer, it twenty-five- 
year-old Vivien Leigh, the brunet 
British actress with the green eyes. 
Vivien was jubilant. But so was her 


Was 


184 by T Wilker 3 Marcia Borie. To be published 





costar-to-be, Clark Gable. He had 


found a leading lady of his own. 


Lombard was, of course, Carole Lom- 


bard, the nutsy, zany, marvelous 
“broad” who had become America’s 
highest-paid comedienne. She was 


born Jane Alice Peters in Fort Wayne, 
Indiana, on October 6, 1908, and first 
came with her (continued on page 54) 
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Carpet buying can be a tough decision. It's hard enough choos- 
ing the right color and style. But how can you be sure the carpet 
you select will really last? That's why it's important to always 
look for carpet that carries the Wear Dated® symbol because 
Wear-Dated carpet is the most thoroughly tested carpet you 
can buy Every Wear Dated carpet grade must pass a series of 
rigorous tests before it can earn our label. 
SOIL AND STAIN RESISTANCE All Wear- 
Dated carpet is made from special fibers of 
fering protection against stains so that liquid 
spills can be easily removed with less chance 
for leaving a stain. And Wear-Dated carpet 
fibers are designed to more readily release 
dirt particles so that vacuuming is more 
Sue oe your Wear- Dated carpet keeps its original beauty 
far longer. 
PILE RESILIENCE Wear Dated carpet must 
also meet our high standards for pile resili- 
ence. Carpet tends to mat down in areas 
where household traffic is heaviest, so it ap- 
pears worn compared to adjoining carpet. But 
all Wear- Dated carpet is constructed of 100% 
Ultron® nylon to resist crushing and matting. But 
So it keeps a more uniform appearance and a Shae 
looks its best. 
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Symbol! That Takes the Guesswork 
Out of ne aE 


STATIC CONTROL Static shock can be annoy- 
ing, especially in cold, dry weather. That's why 
Wear Dated carpet is made with a patented 
conductive element (like a miniature carbon 
lightning rod) that helps prevent the ll 
@ of static electricity And theyre perman ¥ 
over the life of the carpet. 
DURABILITY Have you ever had a carpet 
snag or pull when something catches the 
pile? A carpets tendency to resist pulling is 
determined by how well the pile is secured 
into the carpet backing. All Wear- Dated car : 
pet must demonstrate superior construction, iH 
as measured on a special machine that liter 
ally tries to pull the pile out of the backing 
RESISTANCE TO FADING Carpet can lose its 
color due to the effects of sunlight, ozone in 
| the air, and everyday wear and cleaning. All 
Wear Dated carpet samples are evaluated by 
sophisticated equipment that checks a car 
pets susceptability to color loss and rejects 
any sample that cannot maintain color integ- 
rity. So Wear Dated carpet keeps its beautiful color far longer 
Earning the Wear- Dated label isn’t easy But then neither is 
buying carpet. Just knowing that someone still cares enough to 
thoroughly test their product in advance can help take the 
guesswork out of buying carpet for you 








WEAR-DATED® carpet is warranted 
by Monsanto for five full year’s nor- 
mal wear from date of original instal- 
lation; carpet installed on stairs or 
put to non-residential use excluded 
For repair or replacement of identical 


sales slip to Monsanto. WEAR- 
DATED and ULTRON are registered 








trademarks of the Monsanto Com- 
pany. Monsanto makes fiber for 





Behe [OS a 
| Send Now For Your FREE Carpet Buying Guide. 
| It’s everything you need to know about carpet. Make the 

| right choice with confidence! 

| Mail to: Monsanto Textiles Company, Dept. LHJ — 3 

| PO. Box 646, St. Louis, MO 63188 
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umphrey De For- 


est Bogart was 
Hollywoods = Mr. 
Versatility Plus. 


He could be tough 
or tender, cruel or 
crude. At times, 
he could even be 
‘1% romantic and cute, 
although no one ever dared accuse him 
of the latter attribute—not to his face. 

The greatest 
the war years was born in New York 
City. His father was a physician. His 
mother was a well-known illustrator, 
who even used Bogie as a child model 
lagazine With 
his upper-middle-class background, he 
was sent to—and ultimately tossed out 
of—several very good prep schools. He 
was high-spirited, and he developed an 
independent nature not geared to the 
conformity of schools 

Not surprisingly, in later 
Bogie was less than a perfec 





for a series of covers 


years 
husband. 


\merican movie star of 


By the early forties, he was one half of 


a Hollywood duo quaintly known as 
the “battling Bogarts.” His sparring 
partner was stage and screen actress 
Mayo Methot, his third wife. 

While married to Methot, Bogart 
completed work on the Warner Broth- 
ers production of To Have and Have 
Not. Shooting had already begun on a 
follow-up film. In both screen epics, his 
costar was a tall, slim, sultry fashion 
model. It was Lauren (her real name 
was Betty) Bacall. Bogart called her 
“Baby.” Rumor had it that Bogart and 
Bacall had fallen in love. 


“chemistry became _fa- 
‘the way they deliv- 
ered lines like Lauren’ parting shot in 


Th e i r 


mous because of 


screen 


To Have and Have Not: 
anything, just whistle. 
how to whistle, don’t you? 
By January of 1945, Bogart 
publicly stated his plans for divorce. 
He quietly added that he and Baby 
were engaged. At the Gotham Hotel in 
New York City he told reporters, “I 
know that I open my big fat yap too ° 
much. Maybe my announcement is a 
little premature. But I never could 
keep a secret. Have you ever tried to 
keep a secret in a goldfish bowl?” 
Lauren, who had come to New York 
with her mother to do publicity for the 
film, checked into the Gotham Hotel 
proudly wearing a ring that Bogie had 
given her, a yellow sapphire set in 
gold. From the moment she registered, 
the sidewalk in front of the hotel 
became a way station for fans. The 
kids vociferously debated. Some said 
Bogart was too old for Bacall, others 
thought the love match ideal. 
Meanwhile, (continued on page 148) 


“If you need 


LADIES’ HOME JOURNAL * MARCH 1984 


. You know J} 


had § 





Y 


uo 
) 

j 
i} 
ip: 
AQ 
} 
} 


n¢ 


: 


a 


ee 





yey Ta 
mL Wee 


Please pick as many as you like in each category: 


EYE SHADOW: Biue Green Brown 
LIPSTICK: 
NAIL POLISH: 


Rose Plum Gray Variety 
Mocha _ Variety 
Mocha _ Variety 


Pink Red Coral Plum 
Pink Red Coral Plum 
Black Brown Navy-Blue_ Variety 
Light Med-Light Medium Med-Dark Dark 
Dry Oily Normal Age 


MASCARA: 
SKIN TONE: 
SKIN TYPE: 


( ) $1.00 enclosed. | save $1.98 shipping and handling. = 4582 
_OR- 
( ) Billme later for $1.00 plus $1.98 shipping and handling 
Please Print 


fal EB 

Miss Ms. Mrs. — _ — 7 7 
First Name Last Name 

Address ai. ___ Apt. _ ———— 

City __ ee State __Zip = 

Do you have a velephone? 0 Yes LINo 


Have you purchased anything else by mail in 


OJ last6 months Clyear (never 
Note: The FACE PLACE reserves the right to request additional infor 
mation or reject any application. Limit: One Introductory Kit per House 


hold. Offer void if previously accepted or if previously a member of 


COSMETIQUE. Offer good only in the U.S.A 

Mail to: €) Copyright Cosmetique Beauty Club, Inc., 1983 
THE FACE PLACE A division of COSMETIQUE Beauty Club, Inc 
6045 W Howard PO Box 48898 Niles Il 60648 













el 
i 
as WP 


ws You can accept this fabulous offer with no obliga- 
tion to purchase another kit, ever! 

w /f you decide to remain a member of The FACE 
PLACE, you will save up to 80% off retail prices on 
the exciting, new beauty kits sent to you about 
every two months! Once a year you will also re- 
ceive an elegant $100 Perfume Collection and a 
prestige Men's Collection 


w No matter how high their value, you pay only 
$8.95, plus shipping and handling, for each future 
kit you choose to buy. 

mw Fach future FACE PLACE kit will feature an as 
sortment of full-size, famous-name cosmetics and 
fragrances—never any samples—from a variety of 
the most prestigious cosmetic houses in the world 

w You may return any kit for full credit, and you may 
cancel your membership at any time 


@ You 
ehadnwe nail nniichoac and 


choose your own exact colors of lipsticks, eye 
macraras 92126 


Soothing teas fora 
nervous world. 


to relax by. 


‘ 





Celestial Seasonings’ brings you a tea 


Sleepytime Herb Tea: 
Sit back, close your eyes and drift away 
with the scent of chamomile and lemon grass. 


a There's no caffeine, or anything artificial. 
One cup of Sleepytime Herb Tea can help you 
feel relaxed, cozy, ready for a delicious rest. 

Snuggle up to a cup of Sleepytime Herb Tea every night. 








HOLLYWOOD REPORTER 


continued from page 50 


family to Hollywood on a visit when 


she was six. They liked what they saw, 
and they stayed. There was a Mama 
Peters and two older brothers. When 
she was twelve, little Jane was spotted 
by director Allan Dwan as she played 
on the street in front of her house. She 
appeared the perfect tomboy type, and 
he cast her in A Perfect Crime in the 
spring of 1921. 

Upon graduation from high school, 
she pursued an acting career and 
signed a stock Twentieth Century Fox 
contract at fifty dollars a week. By 
then, she was calling herself Carol 
Peters. The studio requested a name 
with more zip, so Carol added on an 


“e.” and chose for a last name that of 


family friends—Lombard. Once she 
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Naturally caffeine free. 
For your good health. 


had a high-toned moniker, Fox put her 
in a popular Buck Jones western! 

Then, early in 1931, Carole was 
signed by Paramount to act in two 
films with William Powell, Man of the 
World and Ladies’ Man. It was the 
latter that brought Powell and Lom- 
bard together—for what they believed 
would be a permanent arrangement. 

On screen, she played one of the 
ladies who fell in love with him—and 
lost. Off camera, the combination 
clicked! Powell was one of Hollywood's 
suavest leading men. He usually 
played the kind of character who could 
kiss a girl, kill a guy or toss off a 
humorous line, all with equal ease and 
a lift of an eyebrow, which evoked 
gales of laughter from the audience. It 
was such a role—Nick Charles opposite 
Myrna Loy in The Thin Man series— 
that won him lasting screen fame. 





Carole Lombard and William Powell 
were married on June 26, 1931. She 


wore a simple blue chiffon dress deco- ||» 


rated with an enormous corsage of 
yellow orchids to match the yellow- 
gold of her hair. They changed the 
hour of the nuptials three times in 
order to shake off the press. No one 
except members of both families at- 


tended. But a group of champagne- » 
logged friends did escort them down to , 


the dock, where they sailed off on a 
liner for a Hawaiian honeymoon. 
For a couple of years, the Powell- 


Lombard match was considered idyllic ;}: 


by friends and fans alike. In 1933, as if 


to prove the point of their happiness, ; 


Carole and Bill celebrated their second 


wedding anniversary with a lavish <4: 


party. Nine days later, Carole left for 


Reno, established six weeks’ residence :}: 


there and secured a divorce. 





“The news came as a shock to 


the public. Even more non- — 
plussed were their friends, © 


who were still wiping the anni- 
versary cake frosting from 


their lips.” The Hollywood Re- | 


porter, September 1933. 





The plain fact was that Powell and ; 
Lombard were incompatible as hus- - 
band and wife. They adored each other. » 


They just couldn’t live together. 
Christmas of 1933 found the di- 
vorced couple in high spirits. Carole 


was given the key to a shiny new Ford ° 


by her ex-husband and best buddy. 


And she gave the biggest New Year's } 
Eve party of the season, the evening’s ; 
by a} 
“quartet” consisting of a tipsy Bill | 
Powell and one other guy, who thought :}) 


entertainment topped off 


there were four of them. 

Over the years, Carole and Bill 
remained close. It was, in truth, one of 
Hollywood’s rare friendly splits. Bill 
Powell went on to find love with Jean 
Harlow. And Carole Lombard, of 
course, went on to find Clark Gable. 

Together with Clark, Carole was 


half of a pair that was wacky and zany |}, 


and loving. These two weren't just 
spotted at all the fabulous parties. 
Once they packed up and went bear 
hunting in Wyoming. Gable always 
knew how to celebrate those special 
dates, and on Christmas, Carole was 
given a $5,000 ruby and diamond clip. 
But for her birthday, he gave her a 
mule—and then put the poor critter to 
work on his farm! 

Carole, for her part, loved a gag. She 
wanted to hire a plane to fly low over 
Clark’s set at MGM and drop leaflets 
that read “Remember Parnell’—a 
1937 movie, one of Gable’s rare box- 
office bombs. At the last moment, the 
pilot considered the stunt too great a 
hazard. What a gal, that Lombard! 
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Carole Lombard and Clark Gable were married on 
March 29, 1939, in the Kingman, Arizona, home of Gable’s 
best pal, actor Andy Devine. There was an open house on 
the thirtieth for all of the reporters. Afterward, the couple 
moved into Gable’s Encino, California, ranch house, where 
they settled down to enjoy the closeness they had shared 
for the previous couple of years. 

By the end of their first married year, publicity for the 
Gone with the Wind extravaganza was in full tilt. The 
governor of Atlanta had declared the premiere a state 
holiday, and every reporter wanted Gable quotes. 

Clark disliked all the hoopla to which he was subjected. 
Maybe he should have been grateful. Just nine years 
earlier, he had been out on some dreary location, playing a 
less than secondary role in a turkey called The Painted 
Desert. He wasn’t even considered a leading-man type. His 
own agent said that his ears stuck out and his teeth 
needed fixing. Now he was the lead in the biggest epic film 
ever made, the number-one male star in the world. 

The most brilliant premiere in the history of Hollywood 
ushered in the West Coast opening. Huge batteries of arc 
lights and incandescents turned night into daytime. 
Celebrities left their limousines and walked up the 
esplanade, through a runway banked with brilliant poin- 
settias offset by blue and silver eucalyptus leaves. 

The enthusiasm reached two peaks: First, when Vivien 
Leigh arrived with her fiancé, Laurence Olivier, and 
second, when Clark Gable arrived with Carole Lombard. 
Inside, the picture had already started. The esplanade was 
empty. There were tremendous screams that signaled the 
arrival of the Gables. One collective earsplitting cheer was 
sustained until long after Clark and Carole had disap- 
peared through the lobby doors. 


“The Clark Gable household is experiencing a 
small crisis of its own.” The Hollywood Re- 
porter, November 1941. 


For a year after the premiere of GWTW, Carole talked to 
Clark about retiring. She had been in the business long 
enough, she said. Wouldn’t it be wonderful if after she 
finished her latest film, the United Artists production of To 
Be or Not to Be, she could just stay on their Encino ranch 
and be “Ma” Gable—literally? 

She wanted desperately to have Clark’s child. Her 
physician expressed some concern that it would be difficult 
for her to bear children. But maybe, if she stopped the rat 
race and sat nice and easy by the fireplace. . . 

Gable was delighted. He wanted children. On the other 
hand, he realized that Carole was at the peak of her career. 
She would be giving up so much. 

As she wrestled with her decision, the war news was 
growing grimmer. She and Clark attended benefits for 
British War Relief, Greek War Relief, the Red Cross, and 
also helped to organize the Hollywood Victory Committee. 

One day, Carole was inadvertently provoked into making 
a public statement. She overheard some studio people 
griping about their taxes. Suddenly, Lombard couldn’t 
restrain herself: “This is the best damned country in the 
world,” she said. “I’m grateful I earn enough to pay a lot of 
taxes. ’m going to keep making as many pictures as I can 
so I'll be able to pay more taxes. The government needs 
this money. Don’t you know the whole world is in trouble!” 

In her exuberance, Carole had not realized that she had 
been overheard by a reporter. Her statement made the 
front pages of the nation’s newspapers. 

During Christmas week of 1941, the celebrity community 
was galvanized into action. Hollywood stars would travel 
the country in between pictures, selling war bonds and 
boosting morale. Carole Lombard was scheduled to appear 
in her home state at a huge (continued on page 148) 
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Call 1-800-821-7700, ext. 317 for your nearest Mushrooms* dealer. 
Prices shown are manufacturers suggested retail prices Actual prices may vary. 





WIN $50,000 CASH | 
NOW "WHO'S ' 





NOW is the lowest in tar of all brands. NOW is compared to these brands. Fill in 
We’ve been telling you that for years. But the answers and your name and address on 
now you can prove it yourself and win up the attached entry form and mail. Then 
to $50,000 cash. Simply compare our low- take the attached coupon to your favorite 
est tar number with these other “low tar’? cigarette counter and save $1.00 on NOW, 
brands. Figure out how much lower in tar _ the lowest in tar of all brands. 


WIN 


FIRST PRIZE 
$50,000 CASH, 


SECOND PRIZE Be 
$25,000 CASH 





\/f 10 THIRD PRIZES 
$1,000 CASH 


150 FOURTH PRIZES 
$100 CASH 











1,000 FIFTH PRIZES-A CARTON OF NOW 
| 


SOFT PACK FILTER, MENTHOL: 1 mg. “tar”, 0.1 mg. 
nicotine, SOFT PACK 100s FILTER, MENTHOL: 2 mg. | 
Warning: The Surgeon General Has Determined “tar, 0.2 mg. nicotine, av. per cigarette, 


That Cigarette Smoking Is Dangerous to Your Health. FTC Report MAR. '83. 


Competitive tar levels reflect either the Mar ‘83 FTC Report or FTC method 


NOW. THE LOWEST OF ALL BRANDS 





THE LOWEST? 


FIGURE OUT THE NOW DIFFERENCE AND YOU COULD WIN BIG PRIZES. 


2 mg 
NOW is the lowest in tar of all brands 











5 mg 


NOW 100’s is ____ mg 
lower in tar than Kent III 100’s 


7 mg 


NOW 100’s is ___. mg 
lower in tar than True 100’s 


© 19 
84R 5 Reynolds Tobacco Co 





5 mg 


NOW 100’s is ___ mg 
lower in tar than Carlton 100’s 






5 mg 
NOW 100’s is ____ mg 


lower in tar than 


Merit Ultra Lights 100’s 
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These days, most “nice women” want to 
express their love physically and emo- 
tionally. So what makes men seek out 
the services of a member of the world’s 
oldest profession? By Catherine Houck 
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Why married 
men will still 





ill found out what her husband, Alan, had 

been doing during his frequent business 

trips to Chicago when she impulsively 

called his hotel one night to tell him about 
their daughter's good score on the college boards. It 
was nine o'clock, and there was no answer, so she 
assumed he was finishing a late, lonely dinner in 
the hotel restaurant. But when there was no an- 
swer again at ten—and then at eleven, twelve, one, 
two—her concern, and eventually her anger, 
mounted. At three o’clock, she finally gave up and 
fell into a fitful, uneasy sleep. 

The minute she heard the crunch of car wheels in 
the drive the next afternoon, she flew out of the house 
and confronted Alan in the suburban sunshine. 

“You were with a woman last night, weren’t 
you?” she hissed as he opened the hatchback and 
hoisted his suitcase out. 

“Don’t be silly, honey... .” he protested. 

“You were, I know you were,” Jill insisted, fight- 
ing back tears born of months of fear and suspicion. 
“Do you love her? Do you see her every time you 


travel to Chicago? Do you want to get a divorce?” 

And then, to her utter astonishment, Alan burst 
out laughing. “Oh, for God’s sake, Jill,” he man- 
aged to say. “Stop being so dramatic. All right. I 
was with a woman for a couple of hours. I paid her. 
I’ve done that before, but not with that particular 
woman. Can’t you understand what I’m saying? 
She means nothing to me. I'll probably never see 
her again. It’s just something men do.” 

Standing there, her mouth open to form the reply 
that never came, Jill fought to comprehend exactly 
how her husband’s stunning confession made her 
feel. Was she repulsed or relieved? Possibly a little 
of both, she says now, two years later, with the 
clarity of retrospect. She had long suspected that 
her husband had been having an affair—but she, 
like most wives, had never entertained the incredi- 
ble idea that her pillar-of-the-community spouse 
would purchase a woman’ favors. Yet, she remem- 
bers, when he admitted his transgression, one 
thought dominated all others in her mind: “At least 
he doesn’t love somebody else.” (continued) 
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No Additives 
No Preservatives 


No Additives 
No Preservatives 





It’s a chewy breakthrough! Chewy Granola Bars oe 
made the Nature Valley” way—100% natural! No additives. hg 
No preservatives. Just delicious, wholesome ingredients 
in four family-pleasing choices. Chewy Chocolate Chip 
with real chocolate chips. Chewy Raisin with big, plump 
raisins. Chewy Apple made with bits of real apple. 

And chewy Peanut Butter with real peanut butter you 
can see. See for yourself. Nature Valley is aChewy 
Granola Bar that’s moist, chewy and 100% natural. 


100% natural...not ali chewy 
granola bars are. Check the label! 








Most dog snacks are chomp, @ 
Abhhh...but not BO La 
BONZ* brand dog snack is one snack a dog can 

really settle down to. With the long-lasting enjoyment 

that helps satisfy a dog’s natural desire to chew. 

Because BONZ is so much like a real steak 
bone. It looks like a steak bone. Gnaws like a steak 
bone. It even has the real taste of bones. Right down 
to the tender, marrow-like middle that’s loaded with 
rich beef flavor. 

BONZ. It’s the dog snack that helps satisfy a 
dog’s gnawing desire for a real bone. Tun 


DOGSLIKEBONZ ‘29: ———«20 5 
| 20 20 
LIKE BONES. | 
e 
BOnzBOw SAVE 20° 
gs gf 20€ off | 
‘ ; size, any flavor 


I. 
| erp 
{ sido CONSUMER Coupon must be accompanied by the 


| required purchase It may not be copied or tran | 
Pe ferred No other coupon may be used with this 
| jupon to purchase the same package\s | 
i, | RETAILER To obtain face value + 8¢ send to | 
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Ralston Purina ( omp. iny (RPCo; PO Box PL1 
Belleville IL 62224 upon must be redeemed tr 
specie with RP( oupon redemption ter 

1 py of whict has beer provided to retailer and 
IS ave ailable upon request from the above address 
The consumer must pay sales tax Good only in 
USA, APO'S. FPOS Void where prohibited’ tax 
restricted Cash Value 1/20¢ 


Helping pets live 
longer, healthier lives 


©R.P Co., 1984 
® ©Ralston Purina Company, 1984 Lo RP Co, 1964 





MARRIED MEN 
continued 


“That may sound crazy, like the 
ultimate rationalization,” Jill says, 
running a hand through her crop of 
reddish curls, a wry smile on her 
drawn yet pretty face. “But I had so 
much invested in our relationship that 


I was better able to deal with the idea | : 


that he was merely cheating phys- 
ically than if he’d been having a real 
affair. Anyway, our love life had been 
practically nonexistent for years, even 
though everything else seemed fine. 


Frankly, I had lost interest in sex. I |) 
told myself that was fairly normal \}: 
after you’ve been married awhile. And : 





Alan is such a workaholic, I decided 4: 


he was too busy for much lovemaking. 
Boy, was I wrong.” 

And yet, Jill was lucky. As mortified 
as she may have felt on that fateful 
autumn afternoon outside her well- 
kept house, at least she had learned 
what the problem was, and she could 
figure out what to do... . 

Unlike Jill, many wives never learn 
that their husbands are unfaithful to 
them with women who sell their bodies. 
A streetwalker is someone in red hot- 
pants the kids snicker at as the family 
drives hurriedly by in the stationwagon. 
Call girls are hard-looking blonds 
decked out in low-cut silks and three- 
inch heels, squired by shady hoodlums. 
Prostitutes and their sordid habitats 
simply have nothing to do with nice 
women and the men they marry. 

Nobody knows for certain today how 
realistic this complacent view of the 
seamier side of life is—or how naive. 
The only large study that attempted 
scientific documentation of how many 
men frequent prostitutes was Alfred 
C. Kinsey’s 1948 Sexual Behavior in 
the Human Male. Almost forty years 
have passed since Kinsey found that, 
among unfaithful husbands, some 
form of prostitution provided about 11 
percent of the extramarital outlet be- 
tween ages sixteen and twenty, 16 
percent by age thirty, and 22 percent 
by age fifty-five. 

Yet, while no recent studies have 
been done on how many men buy the 
services of women, what is known is 
that, in spite of the sexual revolution, 
the business of selling sex has not 
faded away but mushroomed since 
1948. In 1982 alone, more than 100,000 
arrests for prostitution were made by 
U.S. law officials. And a Los Angeles- 
based organization called the National 
Task Force on Prostitution puts the 
number of adult prostitutes working 
today at more than a million. A recent 
Reader's Digest article called “Why the 
Shocking Rise in Prostitution?” esti- 
mates that as many as 120,000 young- 





/sters under seventeen are selling sex 
}in New York City alone. 
In addition, any city has hundreds of 
jcall girls, full- and part-time, catering 
jto men of all incomes, classes and 
tastes. Out-of-town businessmen find 
these women through ads in certain 
magazines—or even in the Yellow 
Pages—for escort services, which 
|“honor all major credit cards,” or 
}sometimes through bartenders, wait- 
jers and limousine drivers. 
} As to what sort of men frequent 
|\prostitutes, one hint comes from secret 
| lists of bordello customers obtained by 
|the press and publicized recently in 
jseveral U.S. cities. The answer is: all 
|kinds. In one Southwestern city, a 
monthly newspaper caused a sensation 
|by listing eighteen clients—includ- 
| ing several prominent state and local 
officials—from a _ confiscated  ros- 
| ter of 3,000 names belonging to a lo- 
jcal brothel. A similar exposé in 
| Minneapolis embarrassed, among oth- 
}ers, a number of policemen, a well- 
known attorney, a district judge and 
| two state senators. 
| Probably the only _ characteristic 
‘most of these paying guests have in 
| common is that, according to those in 
| the business, they’re almost all mar- 
ried. Xaviera Hollander, author of the 
| best-selling book The Happy Hooker, 
attests to the preponderance of mar- 
ried men among her customers, as 
have several former madams. Says 
Margo St. James, head of the National 

Task Force on Prostitution, which is 
| working for legalization, “The major- 
ity of men who visit prostitutes have 
always been married.” And _ people 
seeking to end prostitution can verify 
Ms. St. James’s perception. Lois Lee, 
executive director of Children of the 
Night, a Los Angeles counseling 
| center for teenage prostitutes, says, 
“Of the fifteen hundred kids a year we 
see here, virtually all report that 
ninety-five percent of their custo- 
mers are married.” 

But why, in an era when psycho- 
therapy is ever ready to help a man 
have satisfying relations with a wife 
who loves him, when divorce is so easy 
that nobody need stay locked in a 
hopeless marriage, when every city is 
brimming with interesting and inter- 
ested singles, would a husband choose 
rote sex with a woman who regards 
him only as a “trick,” good for quick 
cash? And what happens to a marriage 
when a man is unfaithful in this 
desperate way? 


Portrait of a married john 


First of all, men’s motives for paying 
women for their bodies are as complex 
and varied as men themselves. Some- 
times the impetus is (continued) 
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nothing more profound than peer pres- 
sure, especially among businessmen 
traveling together. “You make ar- 
rangements to meet the guys for din- 
ner,” says one San Francisco corpora- 
tion executive. “You elbow each other 
and joke about ‘a little female compan- 
ionship.’ Each man is on his own in 
finding that companionship, but all 
the guys are waiting with interest to 
see what the others turn up. If you 
come alone, that’s fine, but the guy 





who turns up the most. desirable 
wonman—well built, nicely dressed, 
and no slouch at conversation—is en- 
vied by all. Nobody is insensitive 
enough to ask how they met. The 
fantasy is that he’s so. attractive, 
women just swarm to him.” 

\nd another man from a North- 
eastern city adds, “Right after I was 
promoted, I went to a convention in 


with my boss, and after din- 
st evening, he said he had a 


Georg] 


ner the { 


little surprise waiting for me in my 
oom. Well, it was a woman—a knock- 
uut blond. I couldn’t believe it. And. 
yeah, I did what was expected even 
though I felt like a heel thinking 
ibout Helen home putting the kids to 
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bed. But what was I supposed to do? 
Turn down the boss’ idea of a perk? 
Wimps get fired, I decided.” 

But the phenomenon of casual, occa- 
sional connection with a prostitute, 
whether it is on the wane or not, is far 


less troubling than the behavior of 
men who often frequent purveyors of 


sex. And if you ask a man whos seeing 
a prostitute regularly why he’s doing 
so, he’s most likely to reply, “Because 
I’m not getting any sex at home.” This 
raises more questions, such as “Why 
not fix your marriage?” or “Why a 
prostitute rather than a girlfriend?” 
or even “Why not do without sex until 
you have a good relationship?” The 
answers to these questions tend to run 
as follows: “My home life can’t be 
fixed,” “Girlfriends demand too much” 
and “Nobody does without sex.” 

The story of one man I'll call Harold 
W., an auto executive from Detroit, 
illustrates the classic pattern that 
leads men to such hopeless thoughts— 
and to paying for sex. “After about 
seven years of marriage, our love life 
Just faded away,” says Harold, a 
slightly overweight but still handsome 
man in his late thirties. “We didn’t 
talk much anymore either. We didn’t 
even fight much. But we both loved our 
house and the kids. We have a boy and 
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a girl, and they’re terrific. You know: -} 
good grades, popular, everything. | 
often thought of asking for a divorce, ‘ 
but then I’d have to go live in some 
hotel or get an apartment and see the 
kids as a visitor, not a father. And I’d 
have to give up the stereo I built in 
myself, and probably they’d even keep 3 
my dog. I'll admit it a reasonable }4 
alternative seemed to be prowling. But 
I soon discovered that the idea that a 
man can have all this wonderful fun 
and sex without obligation is a myth. 
The nice girls don’t want money or 
expensive presents. They do want at- 
tention and hope. They want to be 
reassured constantly that you're really 
going to be leaving your wife soon. 

“Anyway, after a few years of that 
scene, I began to get sent on business 
trips to New Orleans. I didn’t know 
anyone there, so I’d hang around the 
hotel bar, having a few beers. And one 
night I caved in and reached out for 
the nearest woman—a_ good-looking 
prostitute—to have sex with. I had to 
shell out a hundred dollars for about 
an hour of her company, but after that 
I was free—no tears from her, no de- 
mands for affection, no threat to my 
marriage—or so I thought. At least I 
got some reassurance that I was still 
capable of sex.” 


After that first time, Harold reports, 
he found it easier and easier to turn to 
prostitutes for sex. 

“I don’t think my wife ever caught 
on,” he says. “That's why I was so 
taken aback about a year later when 
she announced she wanted a divorce. 
According to her, the lack of sex was 
my fault. She insisted she was always 
interested, but I wasn’t. I can’t figure 
it. Maybe I misread everything. I’m 
thinking of . . . going into therapy.” 

Maybe Harold’s intended course of 

action would be wise. According to the 
experts, for most men like him, prob- 
lems with sex result from some sort of 
conditioning early in life, which must 
be recognized and sorted out. Though 
enlightened mothers of the last decade 
have tried to teach boys that it’s all 
right to cry, be affectionate or angry or 
passionate or anxious—in other words, 
to have feelings—many males over the 
age of ten were rigorously taught that 
repressing emotions is masculine: 
Boys don’t cry; boys are in control. 
And many grew up thinking it was 
cool to be able to have sex without 
getting hung up, to be, in fact, like 
James Bond. 
Another important shoal for a boy to 
steer safely past is the churning, tu- 
multuous sexuality that overtakes him 
during adolescence, when his lust— 
toward virtually all women—rages 
beyond his control. “Even a boy’s 
mother can activate such a sexual 
response, however unwelcome,” says 
New York psychiatrist Dr. Anthony 
Pietropinto, author of Beyond the Male 
Myth. “And an attraction toward his 
own mother is more than his conscious 
| mind can bear. From necessity, he is 
obliged to separate his thoughts about 
mother and similar taboo females from 
those about other women.” As a boy 
grows up, says Dr. Pietropinto, the 
respect and love that he feels for his 
‘mother and the lust he directs toward 
other women blend, so that a mature 
male can guiltlessly feel both love and 
lust toward one appropriate woman. 

Some boys, however, are made to feel 
so guilty over their adolescent drives 
that they never come to terms with 
their feelings, which are therefore 
never able to blenc. Any woman who 
is “nice” or in any way maternal 
therefore continues to remind them of 
Mother. For a victim of such a com- 
plex, having sex with a “good” woman 
would constitute having sex with 
Mother. Usually, says Dr. Pietropinto, 
these men manage to get married, and 
often to very nice women, but then, for 
reasons totally perplexing to the wife, 
the couple’s sex life diminishes. The 
more she’s aroused, the more he’s 
turned off. The answer is that these 
men can only (continued on page 142) 
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man, Ph.D. 


fered a reward for writing the 
:st story may not produce work 
flecting his or her highest level 
' creativity, but instead, con- 
mtrate on fulfilling the reward- 
ver’s expectations. For certain 
pes of rote learning, like multi- 
ication tables or remembering 
ate capitals, promising a re- 
ard can be effective. But if you 
ant a child to think con- 
:ptually—for instance, to un- 
arstand the causes of the Amer- 
an Revolution—offering a sold 
ar will not aid learning. 


sive or an employer especially appeal- 
ig. Often, it turns out that the man 
as a number of characteristics that 
iitially attracted the woman to her 
usband, but which have become 
ascured by the daily routines and the 
uniliarity of marriage. Or, the attrac- 
on may coincide with a difficult 
eriod in the woman’s marriage. 

You need to remember that a 
-ush like yours can be just a harm- 
‘ss and fleeting infatuation. However, 
y seeking out ways to be alone with 
ob, it sounds as though you are ready 
) encourage an involvement. Before 
ou do this, take a cool, appraising 
yok at your marriage and what it 
1eans to you. Are you ready to accept 
1e consequences of pursuing this at- 
action? Are you willing to jeopardize 
oth your marriage and Bob’s? 
Remember, too, that you know only 
small part of Bob’s personality—that 
rhich he permits you to see in social 
ituations. You might find him less 
ppealing if you know he snores or 
rops his dirty laundry on the floor! 
The best thing you can do is avoid 
eing alone with Bob. Also, you might 
rant to become more friendly with his 
rife. The idea of betraying a friend 
rould probably serve to monitor and 
gmne down your behavior. Finally, if 
he reason for your wandering eye can 
e linked to problems in your mar- 
iage, you’d do well to try to resolve 
hose issues and improve your rela- 
ionship with your husband. 
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Of special interest to women . 
tant to your health, plus explanations of common surgical procedures 





he “medical vocabulary is 
huge—and growing—but 
there are some words we 
should all be familiar with. 
Here’s an up-to-the-minute 
listing, plus definitions, fas- 
cinating facts and new infor- 
mation, compiled for us by Dr. Louise 
Tyrer, vice-president for medical af- 
fairs, Planned Parenthood Federation 
of America. 


Amenorrhea The absence of men- 
strual flow for any reason other than 
menopause. If menstrual periods have 
not started by the time a woman is 
eighteen, she is considered to have “pri- 
mary amenorrhea.” Secondary amen- 
orrhea is the cessation of periods after 
they have begun. It can occur for a 
number of reasons—among_ them, 
pregnancy, excessive exercise or too lit- 
tle body fat. A physician should be con- 
sulted to determine the cause of and 
treatment for the amenorrhea. 


Amniocentesis A diagnostic pro- 
cedure to assess genetic and other 
disorders of the fetus. Under local 
anesthetic, a needle is_ inserted 
through the abdomen into the uterus, 
and a small amount of amniotic fluid is 
removed. The extracted fluid, con- 
taining cells shed by the fetus, is exam- 
ined for abnormalities such as Down's 
syndrome. Amniocentesis can also be 
used to determine fetal maturity, as 
well as whether Rh complications are 
present. 


Amnion The tough membrane that 
forms the protective casing for the fetus 
and amniotic fluid during pregnancy. 


Bartholin’s glands A pair of 
glands located on each side of the vag- 
inal opening. They are thought to pro- 
vide some of the lubricating liquid that 
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facilitates intercourse. A gland can be- 
come abscessed, in which case it may 
need to be drained or removed. Painful 
swelling in the area should be checked 
by a physician. 


Cervical cap A barrier birth-con- 
trol device, in some ways similar to the 
diaphragm. The small, thimble-shaped 
rubber cap fits directly over the cervix 
and adheres by suction. It is used with 
spermicide and, unlike the diaphragm, 
can be left in place for three days. 
Though European physicians prescribe 
the cap, the FDA has not approved it for 
general use in the United States. 


Colposcopy A simple diagnostic 
procedure in which a magnifying de- 
vice (colposcope) is used to examine the 
cervix and the vagina. This procedure 
can be done by a specially trained physi- 
cian without anesthesia. 


Condom A thin rubber or plastic 
sheath worn on the penis during inter- 
course to prevent conception. Perhaps 
the most underrated method of birth 
control, the condom is safe, quite effec- 
tive and offers some protection against 
sexually transmitted diseases, includ- 
ing herpes. Some researchers believe 
that regular use of a condom by the 
male may decrease the risk of cervical 
cancer to his partner. 


Contraceptive sponge A recent 
development in birth control. Made of 
soft synthetic material, the sponge is 
inserted into the vagina to cover the 
cervix and may be worn for twenty-four 
hours. Because of concern about toxic 
shock syndrome the sponge should not 
be worn during menstruation. 


Corpus luteum The ovarian folli- 
cle after it has released its ovum. The 
corpus luteum produces the hormone 
progesterone, which prepares the lin- 
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.a glossary of words and phrases impor- 


ing of the uterus for possible implanta- 
tion of the ovum. 


Cryosurgery The destruction of 
cells by the application of extreme cold. 
The technique is often used to treat 
precancerous conditions, such as dys- 
plasia of the cervix. 


Cyst An abnormal sac filled with 
fluid. Some cysts can become malig- 
nant, but most are harmless and may 
be reabsorbed by surrounding tissue. 


Cystocele A hernia, sometimes as- 
sociated with childbirth, in which part 
of the bladder protrudes into the va- 
gina. It may produce bladder in- 
continence or cause bladder infection. 
Depending on severity, surgical correc- 
tion may be advisable. 


D&C (Dilation and curettage) 
A procedure in which the cervix is en- 
larged (dilated) to facilitate scraping 
the walls of the uterus with an instru- 
ment called a curette. A D&C is often 
done in order to remove unwanted 
tissue from the uterus (such as after a 
miscarriage) or to obtain a tissue sam- 
ple for examination. 


D&E (Dilation and evacuation) 
An abortion technique usually done in 
the second trimester (middle three 
months) of pregnancy, in which the cer- 
vix is dilated and the uterus emptied 
by means of endometrial aspiration 
and special instruments. 


DES (Diethyistilbestrol) A syn- 
thetic estrogen hormone frequently 
prescribed in the 1950s to prevent mis- 
carriage. In 1971, it was discovered that 
DES could cause a type of vaginal can- 
cer in the daughters of mothers who 
had taken the drug. Now some re- 
searchers believe that DES may also 
have caused fertility-related problems 
in the daughters and sons (continued) 
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EVERY WOMAN SHOULD KNOW 


of such mothers. Children of DES 
mothers should be examined regularly. 


Diaphragm A dome-shaped barrier 
contraceptive device that covers the 
cervix, preventing sperm from fertiliz- 
ing the ovum. To be effective it must be 
used with spermicide. 


Dysmenorrhea Painful menstru- 
ation. Discomfort is usually felt in the 
lower abdomen, sometimes extending 
to the lower back. Many researchers 
believe that the pain may be caused by 
an excess of prostaglandin, a hormone- 
like substance. Prostaglandin-inhibi- 
tor medications are highly effective in 
providing relief. Ordinary aspirin has 
some antiprostaglandin effects. Other 
antiprostaglandins require a_physi- 
cian’s prescription. 


Dyspareunia Pain during sexual 
intercourse, caused by physical or 
psychological factors. 


Dysplasia A condition characterized 
by abnormal cellular changes that can 
occur in the cervix, in the lungs and 
other parts of the body. In the cervix, 
dysplasia is diagnosed by a Pap smear 
plus colposcopy and biopsy. Although 
cervical dysplasia may not turn into 
cancer, women who have it must be ex- 
amined regularly. In some cases it 
clears up spontaneously, but more 
often, the affected cells must be re- 
moved by cryosurgery or other means. 


Ectopic pregnancy Pregnancy in 
which the fertilized ovum is implanted 
in the fallopian tube, ovary or other 
site outside of the uterus. Early signs 
are vaginal bleeding or spotting and 
pelvic pain in association with other 
symptoms of pregnancy. If ectopic preg- 
nancy is allowed to progress, rupture at 
the site is likely and can be fatal due to 
intra-abdominal hemorrhaging. Sud- 
den, severe abdominal pain (with or 
without vaginal bleeding) and fainting 
are the usual symptoms of rupture. It is 
a medical emergency, requiring imme- 
diate hospitalization. 

Endometrial aspiration A surgi- 


cal procedure in which the contents of 
the uterus and some of its lining are 


removed by vacuum aspiration (suction). 


It is commonly used for early abortion 
or as a diagnostic test. 


Endometriosis A nonmalignant 
condition in which tissue normally lo- 
cated in the lining of the uterus (endo- 
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metrium) begins to grow elsewhere, 
often in the ovaries, the fallopian 
tubes, bladder or between the rectum 
and vagina. A common cause of infer- 
tility, it is sometimes treated with hor- 
mones but may require surgery. 


Estrogen A sex hormone, primarily 
female. Synthetic estrogen is widely 
used as one of the hormones in birth- 
control pills and in estrogen-replace- 
ment therapy during menopause. 


Fe awareness methods of 
contraception (FAM) A combina- 
tion of techniques—including charting 
basal body temperature, checking daily 
patterns of vaginal mucus and noting 
symptoms suggestive of ovulation (such 
as spotting or ovulatory pain)—that al- 
low a woman to determine the days of 
the month on which she is most likely 
to conceive, so that she can avoid inter- 
course or use a barrier contraceptive at 
that time. When abstinence is practiced 
during the fertile period, the method is 
often called “natural family planning.” 


Fibroadenoma A benign tumor 
composed of fibrous tissue, sometimes 
found in the breast. 


Fibrocystic Disease The develop- 
ment of fibroadenomas and cystic 
lumps of the breast. The condition 
tends to worsen before menstruation. 


Gonorrhea A very common sexual- 
ly transmitted disease caused by bac- 
teria. Eighty percent of infected women 
have no early symptoms, nor do 10 to 20 
percent of infected males. Because 
there are so many asymptomatic car- 
riers, gonorrhea has been difficult to 
eradicate. Untreated gonorrhea can be- 
come extremely serious, causing pelvic 
inflammation and abscesses, as well as 
sterility. To diagnose gonorrhea in 
women, a culture is taken from the cer- 
vix. The best treatment is injectible 
penicillin, but physicians have begun 
to see penicillin-resistant strains of the 
bacteria, and another antibiotic, spec- 
tinomycin, is now also in use. 


Hemophilus vaginalis (HV) A sex- 


ually transmitted disease characterized 
by heavy and unusual vaginal dis- 
charge, often with an unpleasant odor 
and sometimes irritation. Can be identi- 
fied with a Pap smear or special test of 
vaginal secretions. Treatment consists of 
oral antibiotics, often in combination 
with sulfa cream or suppositories. The 









sexual partner should also be treated 
and condoms should be used for several 
weeks after treatment has begun. 


Herpes simplex, type I A virus 
that causes painful blisters, often near 
the mouth, commonly called “cold 
sores” or “fever blisters,” although the 
infection seems to bear little relation to 
colds or fevers. Sores are usually self- 
limiting but can be spread to the geni-§ 
tals through hand or mouth contact. 


Herpes simplex, type II (herpes: 
genitalis) The virus that causes the 
much-discussed genital herpes, which 
is usually transmitted through sexual § 
intercourse and characterized by small, 
painful fluid-filled blisters on the exter- 
nal genitalia. The blisters rupture, 
leaving behind soft, often painful open 
sores, which may reappear at intervals. 
The disease is active (infectious) while 
blisters or sores are in evidence. Al- 
though not life-threatening, herpes is 
feared because there is no cure and be- 
cause of a suspected relationship be- 
tween the Type II virus and cervical 
cancer. In addition, in pregnant wom- 
en, active herpes may be very harmful 
to the fetus. Herpes II is usually diag- 
nosed by inspection of the lesions or by 
a Pap smear. Many physicians believe 
that the use of a condom can help pre- 
vent transmission of genital herpes. 


Hysterosalpingogram A test in 
which a special dye is injected through 
the cervix to outline the uterus and 
tubes so that X-rays may be taken. Usu- 
ally done as part of infertility testing or 
to look for a misplaced IUD. 


Instillation abortion Termination 
of pregnancy by introducing into the 
amniotic sac of the uterus a sub- 
stance—prostaglandins or urea or a 
strong saline solution—that causes the 
uterus to contract and expel the fetus. 
Instillation abortions are done after 
the eighteenth week of pregnancy. 


Interferon A cellular protein pro- 
duced by white blood cells. It may be 
effective in treating certain viral dis- 
eases and has been used experimen- 
tally in cancer therapy. In the past, in- 
terferon had to be made from human 
blood and was rare and expensive. 
Through genetic engineering, it can | 
now be cloned relatively cheaply. 


IdD (Intrauterine device) A plas- 


tic contraceptive device (continued) 
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‘Ever since the hospital 
gave me TYLENOL, its become 


= 


|. our family pain reliever” 


- i“ oe: Mrs. Cindy Straatman 


\ 


Ns bts B BiET:| sal /: I thought there was onl 


way to ore with pain: aspirin. I was wrong. : 7 
“Some years ago, I was in the hospital for the bi Fg RASTRENGTH ie 
of my first son, and needed something for pain. Th & = 2 ¥ 
gave me TYLENOL. It worked really well for me, anc a cata ey? — ei 
without any kind of stomach upset. f —_ | 
“Then I learned that TYLENOL is the pain mertaras wef REGULAR STRENGTH | 
hospitals use most—and that’s been the;case for mot 
than ten years. Well, if hospitals trust TYLENOL enous 
to give it to their patients, I sa I can trust it ae 
my family. 
UR Eo O Te: ee feeling Pye) iis 


Remember, no drug should be abused, so follow label directions ee ae 48 [ears 
the registered trademark of the McNeil Consumer Products Co., identifying its brand of 
acetaminophen. © McNeil, 1983. 
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Today there is an important 
new test you complete at home 





that can give you an early warning sign 
of potentially serious health problems. 


Cancer of the colon and rectum 

is the most common cancer in this 
country. However, many of these 
cases can be successfully treated 
if detected in time. 


One early warning.sign is hidden 
blood in the stool, and one kind of 
test can detect It. 


Fleet Detecatest® is like the 
test your doctor gives you, except 
that you complete it at home. 


You read the results yourself rather 
than waiting for them to come 
back from a lab. 


Detecatest is a simple, inexpensive 
addition to your overall health 
maintenance. It is not a substitute 
for a visit to your doctor. An 
annual check-up is advisable. 


If you do detect blood or are 
bothered by other symptoms, see 
your doctor at once. 


Home is where health care begins. 


Use only as directed. Fleet Detecatest is a registered trademark of C. B. Fleet Company, Inc. 





MEDICAL TERMS 
continued 





inserted into the uterus to prevent con- 
ception. In the U.S., there is the Lippes 
Loop, the Cu-7, the Tatum-T and the 
Progestasert. The Cu-7 and the Tatum- 
T release copper; the Progestasert re- 
leases the hormone progesterone. The 
addition of copper and progesterone 
has made it possible to make the de- 
vices smaller and has resulted in a re- 
duction of some of the side effects asso- 
ciated with earlier devices. 

In vitro fertilization “Test tube” 


fertilization of an ovum by sperm, actu- 
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ally done in a petri dish. Techniques 
have been improved since the first test- 
tube baby was born only a few years 
ago, and doctors expect that in vitro 
fertilization will become more easily 
available to couples who cannot have 
children because of blockage of the 
woman’ fallopian tubes. 


Leukorrhea Any abnormal vaginal 
discharge. Among the causes are infec- 
tion, use of hormones and chemical ir- 
ritation from excessive douching or 
vaginal deodorant sprays. 

Mammography A specialized X- 
ray technique for detecting breast ab- 
normalities, especially early cancers. 


































































Because of recent improvements, it is 
now possible to obtain more accurate } 
information from mammography, and | 
with smaller amounts of radiation. 


Mastitis Inflammation of the breast, | 
resulting from infection or hormonal 
changes. One of the most common | 
forms of this condition is fibroadenosis, | 
so-called “lumpy breasts.” The lumps | 
are benign, and usually no therapy is 
necessary. Acute mastitis may occur af- 
ter delivery and during nursing, and is 
often caused by bacteria entering the 
breast through fissures in cracked nip- | 
ples. Antibiotics are used for treatment. 


Menorrhagia Excessive bleeding 
during menstruation. Among the pos- } 


sible causes are hormonal imbalance } 
or tumors of the uterus. 
Moniliasis A vaginal infection - 


caused by a yeastlike fungus. Symp- # 
toms are itching, irritation and a 
white, cheesy vaginal discharge, some- 
times with a “yeasty” odor. If the infec- | 
tion is mild, douching with a mildly } 
acid solution may clear it up. More se- } 
rious infections may need to be treated 9 
with oral or topical medication. Mon- § 
iliasis is sometimes spread through | 
sexual contact. 

Monoclonal antibodies A new 
concept in medical research, monoclo- | 
nals are man-made cells, created by ar- — 
tificially bonding two cells—usually a 
normal cell and a cancer cell—which 
then produce antibodies against a vari- 
ety of diseases including many cancers. 
Most of the monoclonals so far man- | 
ufacture antibodies that attack healthy 
cells as well as abnormal ones. The goal 
is to engineer monoclonals that will de- 
stroy only specific abnormal or diseased 
cells. Researchers hope that within the 
decade monoclonals will become the 
principal weapon against malignancies 
and some intractable viruses. 

Natural childbirth Any of several 
methods of delivery in which the 
mother is conscious and can cooperate 
in the birth of her child. The term does 
not always mean birth without any an- 
algesic drugs; minimal sedation may be 
given to the mother upon request. 


Oncogenes Certain genes, present 
in almost all living beings, that in most 
circumstances are harmless and nor- 
mal. However, when “switched on” by a 
cancer-causing agent (such as radiation 
or certain chemicals), oncogenes re- 
lease proteins that cause cells to be- 
come malignant. Researchers are now 
trying to find out how and why harm- 
less oncogenes become killers. The an- 
swers should move us a giant step for- 
ward in the fight against cancer. 

Oral contraceptives (the Pill) 
Made of synthetic hormones similar to 
those produced by the ovaries, these 
pills are taken (continued on page 165) 
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VVITA MaxI-Pads VVITN IVIAATT FINS 
you feel you feel 


bulk. confident. 








. ‘ b. we 
Maxi-pads need bulk to protect, and all that padding can make you feel uncomfortable in more ways than one. 
Only MAXITHINS replaces some of the bulk with a special maxi-absorbent center that no maxi-pad has. So with 
MAXITHINS, you get the thick pad protection you need and the thin pad comfort you want. isn’t that a great feeling! 


Cut open a MAXITHINS and you'll 
find this maxi-absorbent center. 
it locks in moisture better than 
the bulky material 

in maxi-pads. 


Cut open a maxi-pad and all 
you'll find is bulk. 






Equal amounts of blue test solution 
were poured on each pad. The blotter 
test proves the surface of the 
MAXITHINS was drier. 









ading maxi-pad. 


MAXITHINS are so discreet! They're the only pads that come folded in their |g: 
own little packages so you can even carry them in your smallest purse. i 
And because they’re individually wrapped, they stay clean and sanitary all 

day long. You can trust MAXITHINS, because they’re made by Tampax. 


With MAXITHINS you've got protection, 
comfort, and confidence all wrapped up! 


MAXITHINS is a Registered Trademark of TAMPAX Incorporated, 
Palmer, Mass. 01069 for its brand of ultra thin full size pads. 
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COLCANNON WITH 
DINNER SAUSAGES 


Irish potato and cabbage classic 
sprinkled with bits of green onion 


Heat ’2 inch water to boiling. Add 
{ cups shredded cabbage and 


Cover and cook 8 
Meanwhile, brown 
1 pound smoked sausages. Prepare 
instant mashed _po- 
tatoes according to package direc- 
adding 1 cup sliced green 
onions to 


teaspoon salt 
minutes; drain 
6 servings 
tions 
liquid. Fold cabbage into 
with 


potatoes ] tablespoon butter 


and teaspoon pepper. Top with 


Serr 


sausage 


SPICED PEAS 
AND CARROTS 


A hint of nutmeg 
along a special flavor boost 

In medium cook a 10- 
ounce package of frozen peas and 


saucepan 
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carrots according to package direc- 
tions. Drain; return to saucepan 
Add 1 tablespoon butter or mar- 
garine, '¥s teaspoon salt and ¥s 
teaspoon nutmeg. Cook until 
heated through. Serves 4. 


DUBLIN SHORTBREAD 


Baked until lightly browned; 
topped with sweet orange mar- 
malade or raspberry preserves 


Preheat oven to 375°F. Combine 
1¥s cups all-purpose flour, ¥4 cup 
sugar, 3 tablespoons cornstarch 
and ¥2 cup cubed butter in a food 
processor. Using the on/off method, 
blend until finely crumbled. Press 
dough evenly into 9-inch spring- 
form pan or cake pan with remove- 
able bottom. Bake 25 minutes or 
until golden. Cool 5 minutes; re- 
move rim. Spread 4 cup orange 
marmalade or raspberry preserves 
on top. Cut into 8 wedges 


reo 


otato and sausage menu—hearty and satisfying! 
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MENU 
*COLCANNON WITH 
DINNER SAUSAGES 

*SPICED PEAS 

AND CARROTS 
*DUBLIN Ly 
SHORTBREAD a 
“Recipe given 
—” | — ‘ ‘ 





FOR BETTER BAKING 


When I'm preparing cake from 
a mix, I put the water in the 
bowl before I add the dry mix. 
The powdered ingredients float 
and combine evenly—no lumps. 
—Bobbie Mae Cooley, Bowen, IL 


AVOCADO 
EXPERTISE 


To halve avocado, 

cut lengthwise, working 

around pit, and twist apart. Cradle half 
in hand and carefully press knife into 
pit, twisting to remove cleanly. 
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Dinner Classics from Armour. 
So good, they belong in your dining room. 


The first time you try Dinner Classics you'll discover something — just how 
elegant a frozen dinner can be. 

Dinner Classics is a full line of exquisitely prepared dinners like tender 
Sirloin Tips, with escalloped potatoes and crisp carrots in butter sauce. Plus Swedish 
Meatballs, Beef Burgundy, Seafood Newburg — twelve complete dinners in all. 

Discover Dinner Classics tonight. 

Then start setting the table — the one in your dining room. © 1981 armour Food C 





EMILY AND FRANCESCA: 
THE MIRACLE TWINS 


“Your babies are Siamese twins,” the obstetrician said. Stunned, the parents 


could only hope 





. 


hen Car- 
ol Selvag- 
gio was al- 
most six 
months 
pregnant 
her obstetrician told her 
to expect twins. With a 
smile, he pointed to 
the ultrasound screen 
where Carol could make 
out the two tiny heads. 
She and her husband, 
Chuck, were delighted 
with the news, but not 
surprised. Carol was a 
lot heavier than she 
had been at that point 
with her first baby, and 
her maternal aunt had 
given birth to identical 
twins. However, nei- 
ther Carol nor Chuck 
was prepared for what 
would take place just 
eleven weeks later— 
the delivery of Siamese 
twins, an event that oc- 
curs in only one out of 
every 100,000 births 
worldwide. 

At the time of the 
pregnancy, the Selvag- 
g10S =e good-looking, 
talented couple—had 
been married not quite 





two years Chuck, 
twenty-six, who is dark 
and handsome, was 
studying for a master’s in education and working as 
a piano teacher and nightclub dise jockey. Blond, 


pretty Carol, twenty-seven, was a licensed practical 
nurse. They had met several years before when Carol 
was taking care of Chuck’s mother in the hospital. 
Now they lived in a modest three-bedroom ranch 
house in Dagsboro, Delaware, with their one-year- 
old daughter, Sarah Maria. “We knew we wanted a 
large family so we started early,” says Chuck with a 
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The Selvaggios with the twins they fought to save: Emily, 
cradled by her mother, and Francesca, held by her father. Two- 
and-a-half year-old Sarah Maria stands next to her mother. 


and pray—for the doctors to work wonders. This is a story of 
faith, skill and human courage you'll never forget... . 


By Elaine Fein 


grin, “but neither of 
us thought we would 
have three children be- 
fore we'd been married 
three years.” 

Carols doctor was 
concerned that a multi- 
ple birth could be ear- 
ly, resulting in under- 
developed lungs for the 
infants, so he advised 
her to take it easy. She 


followed his sugges- 
tions, but one day in 
early January 1982, 


slightly more than two 
months before the 
babies were due to be 
born, she felt the con- 
tractions of premature 
labor. She was imme- 
diately ordered to bed 
and given progesterone 
shots to prevent a mis- 
carriage. Luckily, the 
shots worked. 

Then, at the end of 
February, Carols labor 
suddenly began again. 
She was admitted to 
the Peninsula General 
Hospital Medical Cen- 
ter in Salisbury, Mary- 
land, a forty-five-min- 
ute drive from the 
Selvaggios’ home. Still 
concerned about the 
proper development of 
the babies’ lungs— 
with twins, every week counts—her doctors delayed 
the birth by giving Carol a drug called Delalutin 
and putting her on strict bed rest. “I was so de- 
pressed,” says Carol. “I’d call Chuck and cry on the 
phone. I missed Sarah Maria, my back hurt terribly 
and the food was just awful.” 

About two in the morning on March 2, Carol had 
strong contractions. “I knew it was the real thing, 
and no medication could stop it,” she (continued) 
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f this luscious pie will tell you why good cooks 

Eagle® Brand Sweetened Condensed Milk 

5 years. With good reason: it’s the original sweetened 

: sed milk. For blue-ribbon creamy desserts, nobody 
does it better than the Dessert Maker. 

Like this mouth-watering Cherry Cheese Pie. It’s a sure-fire 

family pleaser. And pleasingly easy to make —just like all the 

other Eagle Brand Dessert Maker recipes. When dessert counts, 

count on the Dessert Maker. 


ae soe Cherry Cheese Pie oY 






Pie Det (Makes one 9-inch pie) Senne isan onl IS 
1 (9-inch) graham cracker ¥3 cup ReaLemon® Lemon oN 
| crumb crust Juice from Concentrate PX Oa 
| 1 (8-ounce) package 1 teaspoon vanilla F aN 
cream cheese, softened extract < sLA\ <P 
| 1(14-ounce) can Eagle® Brand _—_ canned cherry ‘ ANY SRAND 
Sweetened Condensed Milk pie filling, V4 ‘~% =F 
| (NOT evaporated milk) chilled we (Sv. \ uf I 
| 


In large mixer bowl, beat cheese until fluffy. Beat in Eagle Brand Ky SS 2 => 
until smooth. Stir in ReaLemon and vanilla. Pour into crust. Chill wy Zoe 


serving. Refrigerate leftovers. 


, se 
© Borden, Inc., 1984 mmm: oom rls —_—e oe oe i 


| my RS 
| 3 hours or until set. Top with desired amount of pie filling before 4's \ ; 









MIRACLE TWINS 


continued 


says. Chuck rushed to the hospital 
when he got the news. His mother had 
come from Wilmington a few days 
earlier to stay with Sarah Maria. Now 
with her husband helping her in the 
labor room, Carol felt a surge of 
happiness, knowing that, at last, she 
was going to have her twins. 

Carol was in active labor for about 
eight hours. Although the twins were 
in the right position for a normal 
delivery, Carol was having trouble. 
One head had appeared at the upper 
end of the birth canal but had stopped 
there. No progress was being made, 
and Carol was exhausted. Her obstetri- 
cian, Dr. Ho K. Cho, decided to try 
forceps. He suspected a problem but 
didn’t know what it could be. 

When he had difficulty with the 
forceps, and an X-ray confirmed that 
the twins were still in the vertex 
position, he became quite concerned. 
He tried to put his hand behind the 
baby’s head and around the neck to 
check for a swelling or a mass of some 
kind obstructing the birth. But there 
was no free space. “All of a sudden,” he 
says, “I thought of the rare possibility 
of conjoined twins.” 
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By great coincidence, Dr. Cho had 
delivered another set of conjoined 
twins the year before. They had been 
stillborn, and the event made a lasting 
impression on him. He knew there was 
no time to lose. He instructed Carol to 
stop pushing, so there wouldn’t be a 
danger of the babys head getting 
stuck in the birth canal. Then, in as 
kind a way as possible, he addressed 
the Selvaggios: “I think the twins are 
conjoined ... you know what I mean, 
Siamese twins. I'll have to perform a 
Caesarean on Carol.” Because Dr. Cho 
was aware that conjoined twins can be 
born with severe abnormalities, he 
asked Chuck to leave the room. 

As Chuck walked out, he felt devas- 


tated. “I’ve never before lost control of 


my emotions the way I did then,” he 
says. “I went back to the labor room 
and just broke down and cried.” 

Carol remembers that everybody in 
the delivery room began rushing. “I 
became frightened by the urgency I 
detected,” she says. “When I saw my 
anesthesiologist, whom I knew from 
working in the hospital, I said, “Thank 
God it’s you.’ And that was it until I 
woke up in the recovery room.” 

While Carol was unconscious, Dr. 
Cho deftly made an incision and 
quickly lifted the babies out. They 


were joined at the abdomen. “At the 
moment of birth,” says Dr. Cho, “ev- 
erybody in the delivery room was 
stunned at the sight of the conjoined 
newborns. Very seldom do Siamese 
twins appear as physically normal as 
this pair did. They were alert, beauti- 
ful children. But the whole thing was 
almost unreal and hard to accept.” 

The twins were placed in an isolette, 
and a nurse anesthesiologist aided 
their breathing. “When I peered down 
and saw the twins,” says Dr. Sidney 
Atkinson, the pediatrician, “I got the 
surprise of my life. The infants, lovely 
blond, blue-eyed girls, with a com- 
bined weight of fifteen pounds one- 
and-a-half ounces, were joined from 
just below the breast to the belly 
button. They shared a very large, 
single umbilical cord. I had never seen 
anything like it.” 

According to Dr. Atkinson, one twin 
was doing quite well, but the other was 
just short of stillborn. “I inserted an 
I-V apparatus with sugar water directly 
into their umbilical cord, hoping it 
would go to the weak twin,” he says. 
“A normal umbilical cord has two 
arteries and one vein, and in this case, 
the cord had a total of six vessels. 
Fortunately, X-rays proved that each 
twin had her own three vessels, and 
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he I-V solution was going into the 
‘ight one. | had been lucky.” 
Back in the waiting room, Chuck 


was given frequent progress reports, 


yut they weren't promising. The first 
verified that the twins were conjoined, 
hen that one was having trouble 


yrreathing. The doctors didn’t know if 
she would survive. Dr. Atkinson found 
‘huck dazed and teary. “We hugged 
another for comfort,’ says Dr. 
Atkinson, “and he asked me, ‘Will 
they be all right?’ I just said we were 
doing all we could.” 

At first, Chuck wasn’t sure he 
wanted to see the twins. Although the 
doctors had told him the babies were 
joined at the abdomen, he wasn’t sure 
what to expect. Then, when he did try 
to see them, all the shades in the nur- 
sery were drawn. “That frightened 
me,” he says. “I still thought they 
might be attached in a grotesque way.” 
Later, however, when Dr. Atkinson ar- 
rived and invited Chuck to the nur- 
sery, he saw the babies lying face to 
face, looking so pretty and pink, with 
their chubby little arms and legs 
pressed against one another. “What 
beautiful little babies they were,” he 
says. “I felt my heart go out to them, 
and it was filled with love.” 


When Carol regained consciousness | 


in the recovery room, the nurse told 
her she had Siamese twins. Still se- 
dated, she drifted back to sleep. When 
she woke, she was in her room, and 
Chuck came in to see her. They em- 
braced, both crying. “It’s okay,” Chuck 
said. “They’re our babies, no matter 
what, and we'll love them. We’ll do all 


| we can for these darling girls.” 


Dr. Atkinson had arranged to have 
the babies taken to the Neonatal Inten- 
sive Care Unit (NICU) at Johns 
Hopkins Hospital in Baltimore, where 
all newborns with surgical emergencies 
in Maryland are transferred. Before the 
babies left, Carol and Chuck named 
them Emily and Francesca, and Carol 
had a brief glimpse of her five-hour-old 
twins. “I didn’t get to touch them,” she 
says, “but when I saw them, I broke 
down and sobbed. Chuck and I felt so 
helpless, yet we realized how fortunate 
we were to have such marvelous medi- 
cal facilities available.” 

When the ambulance drove up to the 
NICU at Johns Hopkins late that after- 


| noon, everybody on the staff rushed 


to see the babies. “There were these 
two adorable, attached babies, facing 
and scratching one another,” says 
Carol Long, the primary nurse in the 
NICU. “We put them right on a big 
infant warmer, with mittens on their 
hands and little hats on their heads, a 
standard procedure to keep the babies 
warm. We made records for each child 
and turned them carefully every two 
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to four hours. Although they couldn't 
curl into the fetal position, they were 
very active.” The weak one, Emily, had 
required resuscitation immediately 
after birth, but she was stable twenty 
minutes later and had no problems 
with her breathing after that. 

Doctors at the NICU began exten- 
sive evaluations on the feasibility of 
separating the babies. “So many 
times,” says Dr. Alex Haller, the chief 
pediatric surgeon, “conjoined twins 
share vital organs and one will die if 
they are disjoined.” Two invaluable 
new tests were used to find out which, 
if any, organs were shared. First an 
echo cardiography enabled doctors to 


see that the valves and chambers of 
the babies’ hearts were formed nor- 
mally and that each heart beat at a 
different rate, which meant the hearts 
were not fused. Then, using a radio- 
nuclear scan to see if the babies’ enor- 
mous shared liver, which the doctors 
had earlier discovered from a CAT 
scan, could be divided, doctors injected 
radioactive material into one of Em- 
ily’s peripheral veins and took X-rays 
of both children. Bile came out of Em- 
ily’s gall bladder but did not cross over 
and come out of Francesca. They re- 
peated the procedure on Francesca and 
once again it did not cross over. “We 
knew then (continued on page 137) 
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HOW TO HAVE 
ORING EYE. 


YOUNG-LO 





An international beauty 
expert who specializes in 
facial exercise and skin 
care shows you effective 
techniques that can pre- 
vent wrinkles, sags and 
bags, and actually im- 
prove the look of your eyes 
in just five minutes a day. 


By M.J. Saffon 





appealing feature. But because the skin around 

the eyes is super-sensitive, this is often the first 
place to reveal telltale signs of aging. As you know, 
puffy undereyes, sags and wrinkles can add years to 
your appearance. 

To help women stay beautiful, ’ve designed a pro- 
gram that can make eyes appear younger and more 
radiant. By using the right combination of eye exer- 
cise and eye care, you can maintain or even recapture 
the look of smooth, young-looking eyes. 

You must practice diligent beauty care to help keep 

the eye’s sensitive skin moist and wrinkle-free. Before 
you begin, though, there are two things you must 
know about the special area that surrounds the eyes. 
@ There are no oil glands on your upper eyelids. Un- 
less they are kept moist and lubricated, there is a 
good chance you will get dry, crepey-looking lids. 
@ The skin under your eyes, however, tends to retain 
oil. Too much moisturizer can “puff up” the skin and 
create that baggy look. While you have to replace the 
moisture to the skin around your eyes, you must do it 
without resorting to greasy creams. 


Bevrest eyes can be your most exciting and 


Keeping your The first step is replacing the 
skin young moisture. The easiest and most 

effective way of doing this is to 
get in the habit of using a mineral-water spray. You 
can purchase a spray in most beauty departments 
(Evian makes a good one), or you can make your own. 
All you need is a small glass spray bottle. Make sure 
that it is sterile and fill it with a good quality low- 
sodium mineral! water. (I’ve been using Mountain Val- 
ley for years.) Whenever you think of it (the more often, 
the better) mist the skin around your eyes. Yes, you can 
do it over makeup—it’s a fine mist, not a drenching 
spray. You will be absolutely amazed at the results. 
Now, follow these suggestions for specific care and 
wrinkle prevention. 


From the book THE 5-MINUTE-A-DAY NATURAL WAY TO YOUNG EYES 
Copyright © 1984 by M.J. Saffon. Published by Warner Books 
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Night care. Remove your makeup, wash your face 
with a mild soap and mist your skin. Then seal in the 
moisture by applying a greaseless protein collagen 
moisturizer to both eyelids and undereye areas. Don’t 
use heavy oils or greasy lubricants at night; that’s 
when your eyes have a tendency to puff. If the skin 
absorbs heavy oils, you are risking undereye bags. 

If you have deep crows-feet, they may need more 
lubrication. Use a lanolin-type cream, but take spe- 
cial care to make certain the cream is being applied 
only to those lines. 

Day care. During the day, it’s all right to use a 
slightly heavier lubricant to protect your face. First, 
mist your skin and use (continued on page 162) 





Young-eye acupressure exercise 















Practitioners of acupressure, the centuries-old 
technique developed in the Orient, claim that it 
improves circulation and removes wrinkles. 

Once you have found the pressure points gov- 
erning the eyes, acupressure is easy to do. 

The photograph below shows you the ten acu- 
pressure points located around your eyes. Once 
you have hit the right spot, you will discover that 
it is slightly more sensitive than the skin around 
it. Stimulate the point with your index finger 
using a very small clockwise motion. Stimulate 
each of the points from one to ten for ten seconds. 
Do once a day for best results. 
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| Use only as directed. 





HOW TO HAVE 
YOUNG-LOORKING EYES 


The force of gravity is one of the major culprits 
behind sagging skin. It doesn’t matter whether that 
skin is on the arms, legs, stomach or around the 
eyes. When muscles are strong, they can fight grav- 
ity. When they are weak, premature aging begins. 
My exercise program will strengthen and con- 
dition the muscles around your eyes and help keep 
your skin firm and toned. Here’s the natural way to 
give your eyes a youthful look—without surgery. 
The most important thing to remember is that to 
get results you have to do your young-eye exercises 
every day, even on weekends. It takes only a few 
minutes, but you must be disciplined and conscientious. 





The young-eyes exercise routine 


Its essential that you apply face cream before you 
begin to exercise. The cream is vitally important. 
Without its protection, there is a chance that you can 
form new wrinkles or deepen existing ones. Cream 
everything, particularly the forehead, before begin- 
ning. Use a good quality protein cream, one that 
nourishes your face while you work. 

Remember these two rules before you start the 
young-eyes exercise routine. (If you wear contact 
lenses, remove them before doing eye exercises. ) 

e Slow and steady gets results. You will get more 
beneficial results if you exercise slowly and carefully. 
e After exercising, always relax the muscles of your 
eyes gradually—to the count of five. Use control and 
concentration. Muscles should feel relaxed and good. 





Puff-less 


A. Look up. Slowly, to the count of 
eight, raise your undereye area up 


Exercise 
conditions 

the muscles 
around the 
eyes and 

helps discourage 
water retention 
and puffiness. 
(This exercise 
is done only 
with the 
muscles below 
and around 
the eyes—don’t 
use hands.) 
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and in toward the bridge of your 
nose. Squeeze and pull in and up. 
(It feels like a squint.) Relax to the 
count of eight. (If you cannot iso- 
late the undereye muscle, concen- 
trate; imagine the exercise, and 
you will soon find you can do it.) 
B. Slowly, to the count of eight, 
raise your undereye area up and 
in. Look up. Slowly, to the count of 
four, open your mouth in a large 
oval. Slowly, to the count of four, 
close your mouth slightly to the 
shape of a small oval. Relax to the 
count of six. Repeat each six times. 





Many people 
complain of 
drooping lids 
Just beneath 
the brow. This 
can be very 
aging, as it 
closes up the 
eye area, 
making it 
appear much 
smaller. If 
the area under 
your brow 
sags, this 
exercise will 
make a real 
difference, 
lifting and 
opening the 
upper-eye 
region. 


A. Raise your eyebrows as high as 
possible. Place your index fingers 
at the far end of the eyebrow. Make 
sure that your fingers are on the 
bone at the far corner of the eye. 
Press your index fingers down: use 
medium pressure. Lower your eye- 
lids as far down as possible, slowly, 
to the count of eight. Raise eyelids 
up...up... up slowly and open 
your eyes as wide as possible. 

B. Raise eyebrows as high as possi- 
ble. Place index fingers under eye- 
brow, right in the center, with fin- 
gers pressing on the bone. Lower 
eyelids to the count of eight. Raise 
eyelids slowly and open eyes wide. 
C. Raise eyebrows as high as possi- 
ble. Place index fingers at the in- 
ner corner under your eyebrows, 
fingers pressing on the bone. Low- 
er eyelids to the count of eight. 
Raise eyelids slowly and open eyes 
wide. Repeat each part five times. 





Wide eyes 


This will firm 
the upper-eyelid- 
to-brow area. 


Remember to cream your face well. 
Now, open your eyes as wide as 
possible. Stare hard at a fixed 
point. Hold to the count of five. 
Relax. Repeat six times. 
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AVON CLASSIC JEWELRY. 
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What’ better than f prmula? 


Formula and Gerber. Baby Foods. 


If you've chosen not to breastfeed in the early stages of infancy, formula alone is fine. 
But soon a baby needs more. And rather than just increasing the amount of formula, 
Gerber Baby Foods and formula are better. 

Better because you won't have to feed your baby more than the recommended 
amount of formula. 

Better because you have more control over the kind of calories your baby receives. 

And better because Gerber Baby Foods provide your baby with the variety of tastes, 
textures and experiences so important to development...rather than just the same 
thing day after day. 

What's better than formula? For other than the -Gerber 
newborn, Gerber Baby Foods and formula. and have bean tor over 50 years 


Gerber Products Company, Fremont. Ml 49412 
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Giving birth and caring for an infant used Bp : “LB . = 





| to demand a woman's total physical 

: and emotional commitment. Now, the 
majority of new mothers are back at 
the office within months, if not weeks, 
of having a baby. Is postpartum 
vulnerability merely a myth? How do 
today’s women summon the strength— 
of body and spirtt—to accomplish / 
what no generation before them has 

even attempted? Turn the page for 

the answers to these vital questions. 


| By Sondra Forsyth Enos hu = 
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ur beefy bonanza 

stars America’s 
number one meat choice in 
a variety of new ways 


Clockwise from top: South-of-the-Border Soup 
a hearty mix of beef, chunks of sausage and 
tender vegetables, zesty with jalapeno 

peppers. Sweet-and-Sour Stuffed Cabbage 
gingersnaps add sugar and spice and 
everything nice. Savory Spanakopitas—layers 
of golden flaky filo dough with a beef, spinach 
and feta cheese filling. Mama B.'s Spaghetti 
Sauce—a meaty masterpiece that gives 
everyday pasta an extra-special pizzazz 
Recipes for these and others begin on page 126. 
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|ore great ideas 
J] \J/ Lifor ground beef— 
better burgers, tastier 
casseroles ... and 
that’s just a sampling! 









Clockwise from right: Meat Loaf Italiano— 
topped with tangy tomato sauce. Zucchini-Rice 
Timbales—a hint of fennel, the plus of Parmesan 
cheese. Ground Beef Paté—mushrooms, 

bacon and pistachio nuts add to its deliciously 
different taste. Taco in a Bowl—Tex-Mex mix 

of beef, refried beans. Spicy Sweet Potato 
Stew—chock-full of tender lima beans, with 

a tangy orange flavor. Recipes, page 126. 
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THE LOOK THAT MARIELLA 
SMITH-MASTERS CREATED HAS 
LOTS OF SOFT COLOR —A DEEP 
ROSY MOUTH, SOFT EYES IN 
PURPLE, PINK, YELLOW. HER 
MAKEUP RULES INCLUDE: FOR 
A FINER APPLICATION OF 
FOUNDATION, MIX BASE WITH 
MINERAL WATERIN PALM 

OF HAND BEFORE APPLYING. 
FOR BEST CHEEK COLOR, 
APPLY CREAM BLUSH IN A PALE E 
SHADE OVER FOUNDATION. 4 
MAKE A WIDE ARC JUST ACROSS 
CHEEKBONE. BLEND EVENLY. 
WHISK ON LOOSE POWDER WITH 
COTTON, THEN POWDER 

BLUSH ON APPLES OF CHEEKS 
TO BOOST COLOR. 

EYE MAKEUP WILLLAST 
LONGER IF YOU START WITH 

| PENCILS, THEN BLEND WITH A 
te BRUSH OVER AND AROUND EYE 
= BLOT WITH POWDER TO SET 
POWDER EYESHADOWS 

fe ~COME NEXT. USE DARKEST 

SHADES FIRST, THEN 
CONTRASTING. APPLY IN 






























LAYERS OF COLOR. BLEND 
™ AND BLOT WITH POWDER 
me BETWEEN EACH LAYER. 
™ CAKEORLIQUID EYELINER 


SHOULD BE APPLIED IN A FINE 
LINE. REST BRUSH AGAINST 
LASHES AS YOU h EK ACROSS 
LID TO DEFINE EDGE OF EYE 
HAIR, PASCAL BOISSIER FOR GLEMBY. MAKEUP 


Y MAX FACTOR FROM THE MAXI 
COSMETICS LINE. BEAUTY SPECIFICS, PAGE 












MAKEUP LESSONS 


FROM THE PROS: 
HEIR SPECIAL SIGNATURE 


TOUCHES AND TRICKS 
THE TRADE 


THAT CAN MAKE IT ALL 
WORK FOR YOU 










WENDY WHITELAW DESIGNED 
A DARK SMOKY EYE. GRAY 
PENCIL WAS USED TO 
ELONGATE AND DEFINE, THEN 
GRAY SHADOW ACROSS ENTIRE 
LID FROM INSIDE TO OUTSIDE 

| CORNERS. MOST INTENSE 
COLOR IS AT LASHLINE, PALING 
OUT TOWARD BROW. MORETIPS: 
ACCENTUATE YOUR FAVORITE 
FEATURES. IF THEY’RE 
ATTENTION-GETTING WITHOUT 
MAKEUP, THEY SHOULD BE 
WITH MAKEUP, TOO. 

ALWAYS POWDER OVER WET 
PRODUCTS (BASE, CONCEALER, 
CREME BLUSHERS) SO YOU 

| HAVE A DRY SURFACE 

| TO APPLY POWDER BLUSHER, 
EYESHADOW, ANY “DRY” 
PRODUCTS. 

FOUNDATION COLOR SHOULD 
ALWAYS BE A TOUCH LIGHTER 
THAN NATURALSKIN COLOR 
BECAUSE SKIN’S OILS WILL 
DARKEN FOUNDATION. 

TRY COVERSTICK OVER, NOT 
UNDER, FOUNDATION. IT WILL 
“STAY” BETTER. 

FOR A FLAWLESS LOOK, APPLY 
FACE POWDER THICKLY WITH 
ACOTTON PUFF, THEN BUFF 
OFF EXCESS. 

COVER STICK DOTTED ON JUST 
ABOVE “V” OF UPPER LIP WILL 
| ACCENTUATE FULLNESS. 











HAIR, HOWARD FUGLER. MAKEUP, MAYBELLINE 
FROM THE SHINE-FREE COLLECTION, 
SPRING 1984. BEAUTY SPECIFICS, PAGE 159 


MORE THAN ONE BLUSHER. 
” TRY VIOLET NEAREYES 
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ViORE EXPERT ADVICE 
[FROM TODAY’S SUPERSTAR 


[MAKEUP WIZARDS 


|ON HOW YOU CAN 
USE THEIR BEAUTY MAGIC 


TO CREATE A 
GREAT NEW LOOK 





LINDA MASON COMBINED SEXY 
TURQUOISE SHADOWED EYES 
WITH ORANGEY LIPS FORA 
NO-HOLDS-BARRED COLOR 
COMBINATION. SHE ADVISES 
ALWAYS MAKE UP IN GOOD 
LIGHTING, IN A COMFORTABLE 
SETTING WITH LIGHT 

FROM THE FRONT—BEFORE A 
WINDOW IF POSSIBLE 

LIGHTEN UNDEREYE AREA, 
USING A LIGHTER SHADE OF 
FOUNDATION THAN USUALOR 
A MIXTURE OF CONCEALER 
AND FOUNDATION, “LIFTING” 
UP ONTO SIDES OF NOSE 

TO MAKE THE MOST OF EYES, 
LINE INSIDE AND OUTSIDE OF 
EYE CLOSE TO LASHES 

USE LITTLE CHEEK COLOR FOR 
DAY—JUST DELICATE, LIGHT 
SHADES. FOR EVENING, BLEND 


TO BRING OUT COLOR, PINK 
FOR GLOW AND BROWN IN 
HOLLOWS TO SCULPT 
PLAY OFF WARM COLORS 
BROWNS, GOLDS, PINK) WITH 
~ COOL COLORS (FUCHSIA, INKY 
BLUES THE COOLNESS OF 
MAUVE EYESHADOW, FOR 
EXAMPLE, AND THE WARMTH 
OF AN APRICOT MOUTH 
CAN’T DECIDE BETWEEN TWO 
COLORS?— MIX THEM 


HAIR, PASCAL DOISSIER FOR GLEMBY MAKEUP 7 Linda Mason creates 
(OMA COUNTRY BY THE SEA COLL . CURT a 
color combinations © 


ROM A COUNTRY BY THI \ 
PRING 1984. BEAUTY SPECIFICS, PA‘ 


Francesco Scavullo 
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REX FOCUSED ATTENTION ON 
EYES WITH WARM BROWN 

/» SHADOW TO DEFINE CREASE, 
GRAY LINER ACROSS LASHES, 
LIFTED SLIGHTLY AT OUTER 
CORNERS, AND INDIVIDUAL 
FALSE EYELASHES APPLIED AT 
OUTER HALF OF UPPER LID. 
WITH ALL THE MAKEUP ON 
UPPER LID, THERE’S MAXIMUM 
LIFT AND EMPHASIS. OTHER 
LOOK-YOUR-BEST POINTERS: 
MAKEUP HOLDS BEST OVER 
FRESHLY CLEANSED SKIN. 
MOISTURIZE BEFORE MAKING 
UP. SMOOTH ON A DAB 

OF MOISTURIZER THE SIZE 

OF A PEA. BLOT GENTLY 

WITH TISSUE TO ABSORB 

THE EXCESS. 

ALWAYS APPLY LOOSE POWDER 
WITH COTTON, PRESSING 
GENTLY INTO FOUNDATION 
FOR SMOOTHEST APPLICATION. 
USE UNDEREYE COVER AS 
HIGHLIGHTER BETWEEN 
BROWS, ON CHEEKBONES TO 
PLAY UP BONE STRUCTURE. 
PICK UP THE COLORS OF YOUR 
CLOTHES IN YOUR 
EYESHADOW. 

FOR EXTRA GLAMOUR, APPLY 
BLACK OR BROWN MASCARA AS 
A BASE COAT, THEN ADD A 
LAYER OF COLORED MASCARA. 
FINISH YOUR BROWS! IF YOU 
EXTEND YOUR EYE WITH 
MAKEUP, BROWS SHOULD BE 
LONGER, TOO. USE BROWN AND 
GRAY PENCIL OR BLACK 

AND GRAY PENCIL TO MAKE 
BROWS LOOK NATURAL. 
FEATHER IN TINY STROKES. 
NEVER OUTLINE LIPS WITH A 
BROWN OR DARK PENCIL 

—IT MAKES A HARD, 
UNNATURAL-LOOKING 
MOUTH. USE A PENCIL THE 
SAME COLOR AS LIPSTICK TO 
DEFINE AND SHAPE. 








HAIR, HOWARD FUGLER. MAKEUP BY 
REVLON FROM THE “SANTA FE” 
COLLECTION,SPRING 1984 
FORBEAUTY SPECIFICS, SEE PAGE 159 
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The new darker finishes add a classy sense of style 
plus modern versatility to some familiar furniture classics 





Liza Himmel 
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What’s new on the home front? We scoured the 
market for the best of today’s looks. And we 
found that the very newest pieces are variations 
on familiar themes—beautifully crafted styles 
in the finest furniture traditions but with a 
modern verve and blend-with-any-decor charm, 
thanks to brand-new finishes, color choices. 
Part one of today’s style story is the new, 
darker finishes. They run the gamut from the 
elegance of the formal highboy (left), given a 
more casual feeling with its matte Chinoiserie 


DESIGN DIRECTIONS 


Mem DE 


By Marilyn Diane Glass, Decorating and Design Editor 
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design, to the high-tech black-lacquer look of the 
matching tables (shown below) that is actually a 
tough new plastic. And then there is the timeless 
richness of mahogany, illustrated in all its glory 
in the reproduction eighteenth-century God- 
dard tea table (bottom, left), and the English- 
inspired secretary, with its traditional light pine 
finish redone to give it a dark, satiny patina. 





Pictured at left, Habersham Plantation highboy. Pictured below, 
clockwise: Lane triangle tables; Thomasville secretary; Sutton tea 
table. For additional shopping information, turn to page 159. 








A palette of soft shades provides the colorful 
| new twist that gives old standbys a bright new future 


~.. 
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At the other end of the furniture spectrum this 
year is a whole new palette of soft, light colors. 
While the darker finishes give wooden pieces a 
more dramatic, substantial look, these softer, 
sensuous shades lend an equally striking but 
delicate and romantic quality. Combined with 
the traditional French, English and American 
designs, the result is versatile and exciting. The 
ageless grace of styling still conveys its message 
of quality and elegance but the very untradi- 
tional coloring gives the pieces a fabulous face- 
lift, so they mix perfectly with very modern as 
well as period settings. Our favorites are pic- 
tured here. Each is an impressive design state- 
ment all by itself. Each is an investment piece 
that will add interest to your present rooms 
whatever their decorating scheme. 

One of the top color choices is high-fashion 
gray—in a range of shades. The silver-gray cot- 
ton upholstery of the Louis XV armchair (this 





Liza Himmel 





page, bottom left) has an iridescent shimmer, 
neatly complemented by a painted frame. And 
the pale gray coloring of the painted Shaker bed 
frame and matching chest (this page, bottom 
right), as well as the companion leather wing 
chair, creates a contemporary mood. 

Pink appears in everything from the softest 
baby shades to the glowing intensity of the gent- 
ly curved Art Deco sofa (top left). Blues and 
greens provide a new color option as well. Ice- 
blue leather upholstery on the Louis XVI chair 
(top right) adds a:clean twentieth-century di- 
mension of supple smoothness that suits the 
traditional frame. And the cushy, tufted leather 
chair (opposite), normally so masculine and bulky 
in burgundy or brown, is light and delicate in a 
marvelous new sea-green leather upholstery. 





Pictured on opposite page, Emerson arm chair. Below, clockwise: 
Emerson sofa; Emerson armchair; Lane bed, chest, chair and 
ottoman; Henredon arm chair. All bed linens from Scandia Down. 
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BSED TT he has no idea what's happening. I’m afraid to tell him the truth.” 
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“Within four years, an an me ML, 
husband, my self-respect, even my daughter.” 
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Cocaine has become 

a recreational high 

for a shocking number 
of women across 
America. And yet this 
hammnless-looking white 
powder can destroy 
health and sanity, and 
deprive a woman of the 
things she values most. 


When a_ professional col- 
league suggested that Susan 
Clarkson try cocaine, she ac- 
cepted without giving it a sec- 
ond thought. She knew all 
about the drug. It was sup- 
posed to give one a sense of 
power and confidence. “Fun- 
ny, thats the image people 
have of me now,” she thought. 

Susan had everything a 
woman could want—a suc- 
cessful career, a loving hus- 
band, a beautiful six-year-old 
daughter and a home that 
was the envy of even her most 
affluent friends. But her life 
had been filled with pressure 
ever since college. 

“Everyone said I was com- 
petitive, but I never knew 
who or what I was competing 
against ... myself, I guess,” 
she says. In the beginning, 
the competition seemed nor- 
mal, but soon the pressure 
mounted. She became the 
youngest person and the first 
woman to head the English 
department of a small but im- 
portant university. She mar- 
ried a radiologist, and though 


! she loved her husband, she 


couldn’t help feeling socially 
and intellectually inferior to 
him. When her daughter was 
born, new tensions arose. 
Now she had to be the best 
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mother, the best wife and the § 


| most (continued on page 119) 
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Pinstripes and pure clean lines, the 
longer, boxy jacket Anita chose has 
a straight-from-the-men’s-shop feel. 


“| love the pulled-together look.” 





A linen shirt, squared-off color-block 


vest and cropped pants add up to 


the “great” new look Neil preferred. 
TST SREP TAS SS ee ll} 
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What do men think 
about what women 
wear? We asked 
two husbands 
about their wives 
favorite looks and 
got some 
surprising answers. 





sk 
Anita 
and 
Neil 
Slavin 
about 
their 
favorite women’s fashions 
and you get two distinct 
answers. Her choices 
include oversize borrowed- 
from-a-man styles with 
lots of pockets, in black and 
desert colors. Neil goes 
along with khaki and black } 
but likes brights, too— 
anything except “middle-of- 
the-road” pastels. The 
fashions that make him sit 
up and take notice: soft 
sweatshirt dressing; a 
colorful, layered look. They 
agreed on the dress duo at 
right. The bright dress 
underneath was a hit with 
Neil; for Anita, the slouchy, 
easy cut—and the 
pockets!—of the khaki 
overdress were perfection 
And Neil liked the flash of 
leg the button-front reveals. 
“Subtle but sexy.” 

Another look that won 
them both over was the 
change-of-trouser pantsuit 
at left. Neil approved the 
switch to walking shorts, 
the blue silk shirt 
“It’s a great color for 
Anita.”) And the menswear- 
look houndstooth and 
new cropped-sleeve 
jacket pleased Anita 








YOU & YOUR MAN | 


By Lois Joy Johnson 
Beauty and Fashion Editor 















A safari outfit with the snap of linen 
suited Anita. Points that made her “feel 
so stylish”—easy oversize top, fuller 
mid-calf skirt, hip-slung burlap belt. 
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Neil thought this bold blue sweatshirt 
dress and cardigan vest, the hot- 
orange blazer were eye-catching, snappy. 
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Barbara fell in love with the long, lean 
silhouette of this face-powder 
knit sweater and skirt set, above left. 








For Barbara, the plus of the Harry preferred the soft pairing of 

outfit below left is the long tan- muted colors in the plaid silk tee and 
and-white sweater eased over gently gathered matching skirt, above. |» 
the hips and teamed with a 
coordinating boxy blazer. “I They agreed on the suit at left. 

believe in comfortable styles.” The graceful lines and the linen fabric 


provided a marvelous mix. 





Two of Harry’s favorite colors— 
navy and white—combine in the 
suit below right. Other touches 
that caught his eye: the blouse’s 
soft cowl neckline (“Ht looks 

interesting.”), the flattering skirt. 


Finding fashions 
that please both 
you and your man 
‘isn’t always as 
easy to do as it 
sounds. Here’s 
what you need to 


keep in mind. 





arbara 
and 
Harry 
Gould 
agree to 
disagree 
i about 
fashion. She prefers to 
wear comfortable knits, 
separates and trousers for 
| day, low-key glamour, 
body-conscious fit for 
evening. He would rather 
see her in classic styles, 








fine fabrics. She adores 


red, beige and peach. He 


prefers navy, neutrals, 
gray and white. But they 
both like black, so the silk 


_ dinner dress at right is a 


happy choice. She likes its 


| narrow fit that just slides 


over the body and the 
provocative asymmetrical 
hem. He likes the beaded 
fringe that makes the 
dress sensuous yet refined. 








The soft elegance of the 
suit, left, also satisfied 
both Barbara and Harry. 
For her, it was the striping 
and the easy, unstructured 
jacket that falls straight 
from the shoulder, its day- 
into-night versatility with 
just a change of 
accessories. And he loved 
the classic colors, the 
flattering slim skirt, the 
subtle gray-and-cream silk 
stock-tie blouse. “She looks 
pretty and feminine.” 

TY ey SSL SOE 
Hair, Ric Pipino for Pipino-Buccheri Salon 
Makeup: Angelica Novaes. Fashions, page 
106, clockwise from top: Perry Ellis; Perry 
Ellis; Patricia Clyne. Page 107, clockwise from 
night: Lynn Bowling; Anne Klein II 
Marcasiano. Opposite page, top, left to right 
Gloria Sachs; Marcasiano; Perry Ellis. Bottom 
left to right: Perry Ellis; Bill Blass; Gloria 
Sachs. This page, clockwise from top right 


Lynn Bowling; Bill Blass; Norma Walters. For 
shopping details see page 159 
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Irresistible! This smashing silk dress 


in Barbara’s favorite shade— 


red—was her fantasy for a special 


evening on the town. The essence of 


streamlined glamour, its seductive 
draping capitalizes on every curve, 
shows off lots of leg, too. “It makes me 


feel like I’d stand out in the crowd!” 


For Harry, the perfect nighttime 
dress-up had to be polished and ver 





sophisticated. His choice: black silk 
separates—cropped standaway top 


long full skirt with a touch of 


red-hot red accents. “She looks 


the classy lady she is.” 
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She was trying very hard 
to be a modern woman in 
every way. But then she 
discovered that even a very 
modern woman can fall 
madly, hopelessly in love. 





argo slid open the glass 
door leading to the patio 
outside her bedroom. She 
set the Jacuzzi pump for 
twenty minutes, tested the temper- 
ature of the water with her left foot, 
tossed her robe onto the redwood 
platform, then slowly lowered her- 
self into the hot tub, allowing the 
swirling water to surround her body. 

The late August night air was 
clear and crisp. The mountains 
were lit by an almost full moon. 
The only sounds were of Margo's 
own breathing and the gentle gur- 
gling of the water in the tub. She 
inhaled deeply to get the full 
aroma of the cedar as it steamed 
up, closed her eyes and felt the ten- 
sions of the day disappear. 

“Margo...” 

The voice, coming out of the still- 
ness of the night, startled her. She 
looked around, but all she saw were 
the barrels of overgrown petunias 
and geraniums surrounding the 
hot tub. She never remembered to 
pick off the dead flowers, but that 
didn’t stop their flourishing. 

“Over here. . .” the voice said. 

He was standing on the other 
side of her weathered wood fence. 
She could hardly see him. 

“What are you doing?” she said. 

“Just wondering if you'd like to 
have a drink. I’m Andrew Broder. 
I’m staying in the house next door.” 

“IT know (continued on page 122) 





SMART WOMEN is the second 
adult novel by Judy Blume. She is 
well known for her best-selling first 
novel, WIFEY, and her many popu- 
lar young adult books. She has two 
children and divides her time be- 
tween New York and Santa Fe. 
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Left to right: Strawberry- 
Banana in an almond- 
edged pastry crust; 
Chocolate Cookie, ina 
chocolate crumb crust; 
Piha Colada (with rum!) 
in a coconut crust. Turn 
page for the how-tos. 








| CREATE-A-PIE 


Whip up seven scrumptious pies from seven basic ingredients—plus 
your choice 2 of flavorings and crusts. Directions at bottom of chart. 


+ 


T 




























































< Tr 





ill Spcell a 


1. re crust. Cool bear tely 

2. th ter into a 1'2-quart 
saucepan. Sp cle in gelatin. Let 
stand 1 minute 

3. Add half the ir, all the salt and 
egg yolks. Beat wit! re whisk un- 
til well blended 

4. Stir constantly over low heat until 
gelatin is completely dissolved and mix- 
ture is hot and thin-syrup consistency. 














aooe UNFLAV. [ HEAVY | 
PIE RUST | WATER | GELATIN | SUGAR | SALT EGGS EXTRAS | CREAM | 
: = _ + —+ + + + + - —— | 
| . |Chocolate | 2 cup |1 envelope | ¥2 cup, | ¥% tsp.|3, separated | ¥2 cup coffee liqueur and %| 1 cup | 
| z |or Vanilla | | divided tsp. vanilla extract (stir in| | 
Crumb or | | at step 5) | | 
Pastry |Ground cinnamon | 
E (sprinkle on at end of | 
| step 9) 
ai + : + - + SS al 
x Chocolate | % cup | | 1 envelope | ¥4 cup, | Ye tsp. |: 3, separated | 6-ounce package semi- l cup | 
yz jor Vanilla | divided | | sweet chocolate chips | | 
8 Crumb or (stir in at end of step 4 
© | Pastry until completely melted) 
E Yo tsp. vanilla extract (stir 
S | in at step 5) | 
S | 1 cup broken chocolate 
5-| | | sandwich cookies (fold in 
| | “| at end of step 8) | 
tt + —- + + ie 4 
f= | Pretzel Yecup |1 cavelopell %3 cup, | ¥s tsp. |3, separa Ys cup tequila, l cup | 
E | divided | | % cup fresh lime juice and | 
& | | 2 Tb. triple sec 
= | (stir in at step 5) 
4 = aa = . —_——+ + + 4 
Coconut, | ¥2 cup 2 envelopes| 2 cup, |'% tsp.|3, separated | 1 can (8 oz.) crushed | 1 cup | 
< | Pastry or | plus juice | divided pineapple in own 
z | Vanilla from pine-| Juice, drained, 
S |Crumb apple | ¥2 cup cream of coconut, 
z ¥3 cup light rum and 
| | | | tsp. vanilla extract | 
| | it | L (stir in at step 5) | 
Chocolate [ ¥,cup |2 saatpal % cup, | % tsp.|3, separated | i package (10 oz.) quick- 1 cup 
or Vanilla | divided | | | thaw raspberries, thawed, 
: Crumb, | | Ys cup melba sauce and 
Coconut 1 Tb. fresh lemon juice | 
or Pastry | (stir in at end of 
2 | step 4) 
Ys tsp. vanilla extract (stir | 
in at step 5) 
t — —— —— = ——— + + + — 
| Pastry Ys cup |2envelopes| 2 cup, | ¥ tsp./3, separated| 4 cups cut rhubarb cooked| 1 cup | 
or Vanilla divided 15 minutes with %3 cup 
E Crumb | sugar and 1 Tb. fresh 
lemon juice, cooled 
=z | V2 tsp. vanilla extract and | 
| 6 to 8 drops red food 
| | coloring (stir in at step 5). 
Pastry ¥s cup |2 envelopes} 3 cup, ly tsp. |3, separated | 1 cup unsweetened | lcup 
}or Vanilla divided | strawberry puree, 
| Crumb 1 Tb. fresh lemon juice, 
| 6 drops red food coloring 
5 | | | and ™% tsp. vanilla extract 
| & | | (stir in at step 5) | 
o 1 large banana, thinly 
z sliced (fold in at end 
el of step 8) 
2 | Fresh strawberries 
| (garnish at end of step 9) 





Do not boil. Remove from heat 
5. Let cool slightly. Unless otherwise 
indicated, add extras. Chill, stirring 
occasionally, until mixture thickens to 
consistency of unbeaten egg whites 


6. In large mixer bowl beat egg 
whites until frothy. Gradually beat in 


remaining sugar. Continue beating 
until egg whites hold soft peaks 


7. Whisk gelatin mixture until smooth. 






Gently 
time, 
8. In same mixer 
until peaks form. 
then fold in any extras. 

9. Spoon into prepared crust 
seems to be too much filling, spoon only 
to edge of crust; chill 5 minutes, then add 
remainder.) Garnish. Chill until set, 
least 5 or up to 24 hours. 




















































PASTRY OR 
PVP lO) pl PRO egy 


Use your favorite ele 
for a 9-inch single pie 
crust. Bake in pT 
425°F. oven 12 to 15 min- 
utes. Cool on wire rack. To 
make almond crust as 
shown on page 112, press 
whole, blanched almonds 
(about ¥% cup) around edge 
Berne Me aM el ett 


PRETZEL CRUST 


Combine 1% cups finely 
crushed salted pretzels 
Eile MME cele Ccjene Melt e-te 
Add ¥2 cup melted butter 
Site te t-te Me tamil Atl 
evenly moistened. Press 
against bottom and sides 
of a 9-inch pie plate. 
Bake in preheated 400°F. 
oven 8 to 10 minutes. 
Or) Ry ste Bale a 


COCONUT CRUST 


Combine 2 cans (3%0z. 
each) flaked coconut and 
Y, cup melted butter or 
margarine. Toss with fork 
Pheiot Meese sthi mee Mey 1-7 Th 
moistened. Press against 
bottom and sides of a 9- 
inch pie plate. Bake in 
preheated 300°F. oven 35 
to 40 minutes or until 
ete Oe Ree slew a o.e 


__CRUMB CRUST _ 


Combine 1% cups finely 
crushed vanilla (about 
CU amount Lt a-) 
(about 30), % cup finely 
chopped pecans (optional) 
and 1 tablespoon sugar. 
Add ¥% cup melted butter 
amit tass-te ls Me Stamm Tel AT 
evenly moistened. Press 
against bottom and sides 
of a Q-inch pie plate. 
Bake in preheated 400°F. 
oven 8 to 10 minutes. 
Oe) MoM ste Bato ae 









fold in egg whites, half ata 
until well mixed 
bowl whip cream 


Fold into filling, 
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Mmm...deliciously Oriental Sweet r Sweet 'n Sour Chicken. 
Sour Chicken. MINUTE” Rice makes MC 












| 

I 

t short 'n sweet, in just twenty MInuUTe Bg st Efrae 

inutes — and in one pan complete. een 1 garlic clove, minced” _—'s- tsp. ginger" | 

OUReo ike RU MMU UR ena macro aTe) RICE Mp ahh mas yg. erat i ! 
ice that has to be cooked first. Dr mee ae : a 
Enticing Sweet'n Sour Chicken Ibi gusta hs San Al 

in twenty minutes. A complete main Brown chicken in oil: Add garlic, green pepperand | 

ish recipe made MINUTE" Rice ane papi pan ssa,” 2 ppg 

a eee meals CE ane 

Recipe on box. oe ee is il ‘eae i 


_ Introducing Sweet 'n Sour Chicken, 
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©1983 General Foods Corporation 
inute is.a registered trademark 
t General Foods Corporation 






Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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money would give all three of us a 
nigher-quality lifestyle.” 

Many other young mothers agree 
that working after the birth of a child 
remains an emotional and financial 
mecessity for them. But while that’s 



















baby option into practice requires deft 
and innovative orchestrating. The moth- 
ers of the eighties realize that, to have 
the lifestyle they want, they must do it 
all, finding solutions their mothers 
and even their older sisters would 
ever have dreamed of. For French 
teacher Kimberly the answer was a 
one-month maternity leave, a sitter for 
a few months, then a day-care center. 
. “To be honest, I was relieved when 
Alana was old enough to enroll in the 
‘center,’ Kimberly confides. “My 
mother was appalled, because she 
thought of centers as baby warehouses 
for the working poor, but nowadays 
you can find good ones—one teacher 
for every two or three babies, lots of 
toys and educational materials, music, 
good food, the company of other kids. 
It may seem funny for a six-month- 
| old-baby to have name tags on all her 
clothes and bottles, and a cubby with 
her picture on it, but I’m happier with 
Alana at the center than when we had 
the sitter, who drove me crazy. I think 
all she ever did was watch soap operas 

| and rock the carriage with one hand.” 
Kimberly is far from alone in her 
decision to reject the once-revered 
choice of sitter as “substitute mother.” 
Far more popular today is family day 
care. Laurie Weinstein, director of the 


National Family Day Care Advocacy the Child Study Center of Yale Uni- in their minds of what a mother does, | 
Mima i I MORO Be. = 117 | 


fine in theory, putting the job-plus- » 





Project, a branch of the Children’s versity Medical School for more than 
Foundation of Washington, D.C., esti- thirty years, says, “I don’t think the 
mates that as many as half of the way a mothers heartstrings are 
young children of working mothers are tugged has changed any. Nor has the 
in this type of arrangement, which is way a mother feels guilty about being | 
the lady-down-the-block solution gone glad to be away some of the time. Nor | 
one step further, with a mother caring _ has her sense of loss that she’s missing | 
for her own youngsters plus several large parts of her baby’s life.” | 
neighbor children in her homes Wit- Linda, a thirty-five-year-old immi- 
ness also the phenomenal growth of gration attorney and mother of eight- 
profit-making day-care centers such as month-old Kristen, agrees. “I always 
the KinderCare chain, which, accord- thought the hardest thing would be 
ing to Ann Mucari, the Director of finding a reliable person to take care | 
Public Relations for KinderCare, of the baby, but the truth is that the 
pulled in $745,180 in net earnings hardest thing is getting myself to rely 
back in 1977 when they operated 241 on someone. Deep inside, I have an 
centers nationwide and $11,185,697 in irrational feeling that nobody, not even 
1983, with 783 centers serving the my husband, could do as good a job 
country’s two-career families. And even with Kristen as I could. Anyway, I 
Fred Rogers, who is celebrating his fired my first two sitters for the pick- 
thirtieth year as the mild-mannered iest reasons. I finally settled on a 
host of Mr. Rogers’ Neighborhood, the wonderful woman who is just about 
Public Broadcasting TV program that flawless, and Kristen adores her—so 
aims to foster healthy emotional de- now I'm jealous.” 
velopment for preschool children, has In fact, the anguish of leaving a 
filmed a-»series of shows in day-care baby with someone else is probably 
centers in response to increasing inevitable. But as many experts point 
amounts of viewer mail from the par-_ out, it would be unnatural if a woman 
ents of those members of the shows didn’t feel some pull. “I think it’s | 
young audience who are watching important for a mother to know that - | 
while at day-care centers. Clearly, to- this response is healthy,” says Dr. 
days new mothers are flouting con- Stanley Greenspan, head of the Clini- 
ventional wisdom about one-on-one cal Infant Research Unit of the Na- 
baby care, and they are choosing some tional Institute of Mental Health in 
form of group care in record numbers. Adelphi, Maryland. “The intimacy be- 

“You just go from solution to solu- tween mother and child may be 
tion, whatever works out at the mo- greater than any the mother has ever 
ment,” said Karen, a twenty-eight- before experienced.” 
year-old executive secretary, her While the do-it-all mothers acknow]- 
sturdy and smiling eight-month-old edge how hard it is to leave their 
son, Brian, in a papoose pack on her babies for part of each day, they seem 
back as she made her way through the to compensate by being particularly 
supermarket aisles one Saturday intense about mothering. 
morning. “For the first two months, I “I read all the ‘superbaby’ books 
was home, and then my leave was over about infant stimulation,” says Linda. 
and we had a sitter lined up, but she “We don’t want to push Kristen, but 
got married and moved to Florida ona we want to give her every chance to 
week's notice! I was hysterical, crying develop to her full potential.” 
every night, but then Dave—my hus- And Lauren, a twenty-nine-year-old 
band—said he’d take his two-week computer operator with a four-month- 
vacation to watch Brian while we old son, Kevin, adds, “I think part of it | 
found somebody. Then we found out is making sure you have this happy, 
about a woman who has two pre-_ precocious kid so people (your mother- 
schoolers and looks after two other in-law!) won’t say, ‘See, you went back 
babies, so we took Brian there. I hated to work, and the baby is a mess.’” 
doing it at first, and I told myself it “When I’m home, I focus on Jessica 
was just a stopgap, but you know, its one hundred percent,” reports Allison, 
been fine. Brian does seem to get a lot who at thirty-two is a rising young 
of colds, but so far Dave or I have banker. “There’s work, and there’s the | 
been able to stay home with him. Once baby, and that’s my whole life right 
my mother came from Ohio for a week now. Im afraid I tend to ignore my | 
when Brian had a bad virus and an husband.” She stops and laughs, flick- 
ear infection. I felt bad, but you cope. ing a lock of brown hair off her pretty, 


One problem at a time.” open face. “He certainly doesn’t get 
Of course, not all the problems for clucked over the way my father did.” 
this new breed of do-it-all mothers are Kimberly, Alana’s mother, admits, 


heart. Dr. Sally Provence, who has how] do it. I tell them I don’t, not the 


practical ones. Some are matters of the “People, older women, sometimes ask 
been a pediatrician and therapist at way they did, because they have a list 





ji 










While the do-it-all 
mothers acknowledge 
how hard tt is to 
leave their babies 

for part of each day, 
they seem to 
compensate by being 
particularly intense 
about mothering. 


and some of that is tying bows on the 
Christmas presents, watering house- 
plants, putting pictures in the family 
album, simmering the chicken soup. 
Those are all wonderful things to do, 
but you’d be amazed how much you 
can cut out when you have to.” 

Of course, some of what the older 
women mean when they ask Kimberly 
and others like her just how they 
manage it all has to do with the 
physical reality of pregnancy, child- 
birth and nursing—or even bottle 
feeding—a little baby. Not so long ago, 
a pregnant woman was considered 
delicate, and childbirth was a major 
physiological event, with weeks of lan- 
guishing beforehand—and afterward, 
the infamous postpartum blues. How 
then do these do-it-all mothers hang in 
there at the office, bellies bulging 
under clever maternity versions of the 
business suit, until the first twinge of 
labor? How do they check out of the 
hospital after forty-eight hours and 
show up at work trim and fresh three 
weeks later? How do they manage to 
nurse mornings and evenings, cheer- 
fully using breast pumps during the 
hours in between? The female body 
can’t have changed so drastically in a 
mere ten or fifteen years. 

“No, the basic physiology hasn't 
changed,” laughs Dr. Ivan Jacobson, a 
clinical assistant professor of obste- 
trics and gynecology at the College of 
Physicians and Surgeons at Columbia 
University, and a senior attending 
obstetrician and gynecologist at St. 
Luke’s-Roosevelt Hospital. “However, 


women today are much more health- 
conscious. They’re aware of nutrition, 
they exercise, they know about the 
dangers of nicotine, alcohol and caf- 


feine during pregnancy. Most pregnant 
women are in excellent shape these 
days, and the husbands encourage 
them. It’s a team effort.” 

And Dr. Kenneth Ryan, professor 
and chairman of the obstetrics and 
gynecology department at Harvard 
Medical School adds, “Women have 
also been changing their attitudes 
during the past twenty years. They see 
childbirth as a normal, healthy event, 
not as an illness. An alert, positive 
attitude makes the process easier. In- 
tuitively, we know there’s a strong 
mind/body connection at work.” 

Of course, having a baby is not 
always a snap, positive attitude or not, 
as Lauren, who had an emergency 
Caesarean, can attest. “Labor was a 
disaster,” she says, her eyes rolling 
heavenward at the memory. “Kevin 
was breech, and the pain was unreal. 
When they finally said they were 
going to do a section, all I could feel 
was relief that it was going to be over. 
But the next day, I felt like a complete 
failure—there’s all the hype about 
doing it naturally these days—and the 
incision hurt so much I could hardly 
take a deep breath. I figured [’d be a 
total invalid for a year.” She pauses to 
pick up four-month-old Kevin, who has 
grown bored on the floor with his 
jingle ball, and then laughs. “Actually, 
I walked out of the hospital in six 
days, and I was back at work in a 
month, exactly as planned. I was a 
little sore, but I wasn’t incapacitated.” 

“T do think the convalescence period 
after childbirth was exaggerated in the 
past,” says Dr. Jacobson. “A reasonably 
healthy woman can be back to her 
normal routine very quickly. Look, a 
woman having a second or third baby 
has always had to get back to tending 
to a household and toddlers and a 
husband. Maybe going to an office is 
easier than that! In any case, Id 
definitely say six weeks is the max- 
imum time off needed for just about 
any woman.” 

Carla, a thirty-three-year-old corpo- 
rate lawyer and the mother of seven- 
month-old Michael, concurs. “When 
you're used to working, you know the 
routine, the pace, the politics. Picking 
up where you left off when the baby 
was born is easy. Staying home learn- 
ing how to be a homemaker might 
have been more stressful for me.” 

Nonetheless, there remains the 
question of postpartum blues plus the 
sheer physical exhaustion associated 
with round-the-clock tending of a baby. 

“The postpartum blues, which affect 
only a minority of women,” says Dr. 
Jacobson, “are eighty-five percent socio- 
psychological, and the rest is due to 
biochemical changes in the body.” 

But Dr. Penny Budoff, Long Island 








physician and best-selling autho: 
several books, including No More 
strual Cramps, and Other Good N 18 
(G. P. Putnam’s Sons, 1983), points + 
that for some women, postpartum # 
pression can be a real problem. “MV 
women who want to get back to wi 
after having a baby carry it off. H® 
ever, some are able to do it o! 
through sheer determination. In “¢ 
postpartum period, there is a }j% 
cipitous drop in estrogen and ;® 
gesterone, and a rapid change in fy 
lactin—all vital female hormorg 
Some of these hormonal shifts % 
similar to those of menopause or }% 
sibly of premenstrual syndrome. § 
a woman really feels, down, 
shouldn't try to tough it out alone. 
should tell her family and her dat 
and realize that the feeling is not fl 
in her head but is probably dues 
these rapid hormonal fluctuations.” 

Even so, Dr. Debra Klinman, m't 
ager of the Bank Street College} 
Education Fatherhood Project, ci 
recent research that shows that 1# 
fathers often get the blues, too. "%@ 
problem may be partly due to a mz 
life change, plus fatigue. 

The do-it-all mothers themselves 
of several minds on the subject. S's 
Linda, the immigration attorney, # 
was weepier than usual, but I dc? 
know whether that’s the baby bluerit 
not. I wasn’t depressed exactly, bv I 
was frantic and tired. I took it all 
on my husband in the evening, an a 
few times I broke down at work 
know my boss was upset.” 

Indeed, middle and top managem’ # 
are not altogether enthralled with “e 
new do-it-all mothers who were '@ 
young hotshots of five or ten years a) 
and who may now be the somew>t 
divided and distracted members of “¢ 
work team. A Wall Street Journal ar# 
cle quoted a vice-president at a lave 
Chicago bank: “The problem in fe 
seventies was finding qualified fem 
managers. In the eighties it’s reta+ 
ing these women.” 

And one top businessman, wo 
asked that his name not be used, sel, 
“They told us it was discriminatory'® 
say, ‘You can’t trust a woman becai2 
she might get pregnant and lear|’ 
Okay, but some of them still do th* 
Or they want some special arran;© 
ment—two days at home, bring {8 
baby to the office. Believe me, ‘t 
complicates things.” 

There’s no arguing with that, bus 
few of the country’s more enlighter i 
companies are beginning to figure «t 
that their women employees are wo)? 
the trouble. Prudential Insurance, '¥ 
example, now grants up to a six-mor? 
leave of absence for its new mothe) 
with four to six weeks paid disabil 
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On occasion, they'll even let 
come back on a part-time basis, 
(nding on the situation. Says Tom 
, a spokesman for the company, 
ly a very small percentage quit 
r their maternity leave is over.” 
i,t, Shelia B. Kamerman, professor 
qolicy and planning at the Colum- 
i University School of Social Work, 
1 author of Parenting in an Unre- 
astve Society (The Free Press, 
w), a six-country study of child-care 
yetices, hopes that the Prudential 
oytude is the wave of the future. “We 
#1 to ask how a woman could have a 
wand a baby, too. Now we should ask 
, | two working people can get mar- 
# and have a family. This is becom- 
@ the norm, and yet the United 
yes is dragging its heels when it 
{ites to accommodating today’s young 
ejents. A hundred and seventeen other 
"Vatries—many less affluent than the 
it —provide paid maternity leaves.” 
ajjut the do-it-all mothers are going 
iit ahead combining work and baby 
ucheir own. That being so, how are 
babies faring in this brave new 
jld their pioneering parents are 
is The answer appears to be 
gst fine, thank you.” Ten years ago, 
@vard University developmental 
‘chologist Jerome Kagan compared 
gidren aged three-and-a-half months 
j'wo-and-a-half years who were in a 
jd day-care center with a control 
yup of youngsters who were home 
{th their mothers. “Frankly, the re- 
|is surprised us,” reports Dr. Kagan. 
2 did a series of eight tests designed 
measure the children’s social, psy- 
logical and intellectual develop- 
int, and there were simply no dif- 
ances between the two groups.” In 
- years since then, other re- 
irchers, including Dr. Kamerman, 
0 studied day-care children, and 
yiched the same conclusion. 

‘The main thing is whether the 
‘ther is happy,” notes Dr. Kagan. 
‘Ss not whether she works that mat- 
s, but whether she conveys a sense 
personal well-being, confidence and 
lisfaction with her lifestyle. Kids 
‘k up on that and thrive.” 

Naturally, the real test is time, and 
fe can prognosticate with any ac- 


Wo 


thties will be like as adults. 
is perhaps Kimberly, bouncing a 
Q ling Alana on her knee, who best 
s up the feelings of her peers. “I 
= deny that those of us who work 
mile our kids are really young are 
perimenting. We’re making this up 
we go along, and that’s scary. But I 
itely do not feel that I’m gam- 
g with the most precious person in 
world, my daughter. She’ll be fine 
mo, terrific. I just know it!” End 
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cy about what the babies of the J 
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promising professor at the university. 
Maybe coke was worth a try, she rea- 
soned. If an occasional snort would 
help her face the world, why not take 
advantage of it? 

“Within four years, cocaine cost me 
my job, my husband, my self-respect, 
even my daughter,” Susan confesses. 
“When my habit grew so that I could 
no longer get enough from friends, I 
found a part-time dealer on campus. 
Coke wasn’t hard to find. My problem 
was guilt—I couldn’t live with myself. 
One day I just exploded, and walked 
away from everything. Officially it was 
called a medical leave, but I knew 
that, for me, it was the end.” 

Eventually, Susan was arrested for 
possession and spent six months in 
prison. She is still scarred from the 
experience. “I can’t talk about it,” she 
says, with fear in her voice. “The only 
way I can go on with my life is to tell 
myself that the pathetic creature in 
that filthy place was never me.” 


It was at a neighborhood party five 
years ago that Christine Fisher first 
tried cocaine. She had been reaching 
for her fourth vodka and tonic—and 
trying to block out thoughts of her 
troubled marriage and her approach- 
ing thirty-fifth birthday—when her 
friend Joan suddenly tugged at her 
elbow and drew Christine into the liv- 
ing room. There, Joan’s husband, Mar- 
ty, had become the center of attention. 

“This is nose candy—coke,” Marty 
said amiably. “Have you ever tried it?” 

Christine hadn’t, but she said, “Show 
me what to do.” The group waited for 
her reaction. They didn’t have to wait 
long—about thirty seconds. 

“T was filled with the most incredi- 
bly wonderful feeling I’ve ever 
known,” Christine says now. “It was 
absolute euphoria. I felt beautiful, 
sexy, important, totally in control and 
at the top of my world. What I didn’t 
realize is that I had become addicted 
in those thirty seconds. From that mo- 
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ment, my entire life was focused on 
cocaine. I thought of nothing else, and 
everything else became unimportant 
to me. That first high lasted only 
about twenty minutes. Before long, I 
was back for more. The next morning, 
I faced the worst depression of my life, 
but I knew how to make everything 
right. I called Joan and invited her 
and Marty to dinner that night.” 


Cocaine, once considered the drug of 


the elite, has broken economic barriers 
and is invading the lives of middle- 
class families. Consider this evidence 
of cocaine’s popularity: 

eThe National Institute of Drug 
Abuse estimates that twenty million 
people have used it, five million are 
regular users, and about two million 
are dependent on it. Women account 
for probably half of the total cases. 

@ Every day, five thousand people use 
cocaine for the first time. 

e Women addicts spend an average of 
$750 a week on cocaine. 

@ The government documents that ille- 
gal cocaine trafficking siphons $30 bil- 
lion annually off the U.S. economy. 
Cocaine outstrips heroin four to one as 
a producer of illegal income. And lost 
job productivity due to cocaine costs 
American industry $20 billion a year. 
@ In a recent LHJ survey, “Closeup on 
the American Woman” (January 1984), 
9 percent of the almost ninety thou- 
sand women responding said they had 
tried cocaine; their average age was 
thirty-five. 

One of the most insidious aspects of 
cocaine is that it hooks women who 
are not likely to be hooked by other 
drugs—women who seem to be in con- 
trol of their lives, who coordinate busy 
family schedules and who don’t believe 
they have addictive personalities. Co- 
caine starts as a luxury indulgence, 
like a box of Godiva chocolates, and is 
usually first offered at a party or asa 
treat from a male friend. Then a 
woman splurges on some of her own— 
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“| didn’t realize that in 
those thirty seconds 
i became addicted. 
My entire life now 
focused on cocaine. 

I thought of nothing 
else, and everything 
else simply became 
unimportant to me.” 


$25 will buy a few snorts. It’s a stim- 
ulant, not a depressant, they reason— 
something to make them feel happy, 
confident. And it does all that, at least 
in the beginning. But Dr. Arnold M. 
Washton, director of the Cocaine 
Abuse Treatment Center at Regent 
Hospital, New York, explains that co- 
caine’s morning-after is worse than 
the hangover from other drugs, includ- 
ing alcohol. “Part of its allure,” he 
says, “is that users rarely match that 
euphoric first experience. But they 
keep searching for it just the same.” 
That search turns some women into 
part-time dealers to support a habit. 
Others turn to embezzlement and 
prostitution. One former addict says 
she would have done anything for co- 
caine—even killed for it. 

Legally, a woman who uses cocaine 
is putting her world in jeopardy. Pos- 
session is a felony in thirty-three 
states, and while some states punish 
offenders with fines and minor jail 
terms, others, notably Kansas, Michi- 
gan, Missouri, New York and Texas 
can impose life sentences. 

What’s wrong with Americans, and 
women in particular, who are willing 
to risk their lives for cocaine? 

Women report using the drug for a 
variety of reasons, from losing weight 
to fighting fatigue. Some think it will 
improve their sex lives, although after 
prolonged cocaine use, women lose 
their sex drives completely and report 
becoming nonorgasmic. The National 
Cocaine Hotline survey found that 50 
percent of the women callers said they 
preferred cocaine to friends, family, 
work, sex or food. 

This same survey compiled a profile 
of callers and concluded that three- 
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fourths of all women callers were em- 
ployed, and almost all were women 
who placed a high value on achieve- 
ment and success. The typical user is a 
working woman in a high-paying and 
demanding job or a homemaker living 
in an affluent suburb. But she is al- 
most certainly a woman who feels a 
great deal of pressure to excel in what- 
ever she does. — 

Dr. Gold reports that 60 percent of 
all women users snort the drug as 
Christine Fisher and Susan Clarkson 
did. But 20 percent take the drug in- 
travenously, and another 20 percent 
“freebase” by heating cocaine with 
baking soda or some other substance 
until the pure cocaine rises to the top, 
at which point it’S removed and 
smoked. Both freebase and I-V use are 
more dangerous. They lead to addic- 
tion faster because the highs they pro- 
duce are shorter and more intense, 
and users need more sooner. 


Three years ago, Nancy Stoddard, a 
thirty-eight-year-old Midwestern home- 
maker and mother of two, was per- 
petually tired. She had just taken a 
part-time job in a doctor's office. Her 
children, aged eight and eleven, seemed 
involved in more activities and in need 
of more chauffeuring than ever before. 
Her husband’s recent promotion was 
requiring more business entertaining 
than she liked. And to top it off, her 
mother-in-law had come for an extended 
visit, adding tension to an already 
volatile household. 

One day, in the supermarket, Nancy 
ran into an old friend and noticed the 
woman appeared more energetic than 
usual. Almost jokingly, she asked for 
her friend’s secret. The answer came 
as a whispered confidence—“cocaine.” 

“T tried it,’ Nancy says. “I told my- 
self it was medicinal—and in a way it 
was. The very first time I used it, I felt 
I could handle anything, even my 
mother-in-law.” 

Nancy is currently addicted to co- 
caine. She wants desperately to stop 
before her husband learns of the dou- 
ble life she has been leading. Incredi- 
ble as it seems, Nancy’s family doesn’t 
suspect her drug use, though they 
know something is terribly wrong. Her 
husband assumes her lack of interest 
in sex is a sign that she is no longer 
happy in the marriage. She is con- 
stantly berating the children, and her 
younger son has become withdrawn 
and tearful. Nancy believes she can’t 
live without cocaine—so her deception 
and shame must continue. “We have 
an education fund for the boys, and 
[ve taken about four thousand dollars 
out of it,” she admits. “I don’t know 
what my husband will do when he 
finds out.” In order to avoid further 


depleting her sons’ college fund) 
Nancy has had to find other ways ti)’ 
buy cocaine. Sometimes she buys $10(! 
worth from her dealer, goes home ant } 
mixes half the powder with crushet 
aspirin. Later, she drives to bars in ¢' 
run-down section of town, where sho’! 
sells the cocaine-aspirin compound te}: 
make enough money for her nex 
purchase. 
Is she afraid? “Of course,” she says}. 
“Tm afraid someone I know will sev}: 
me—or that one of the people in the} 
bar will realize what I’ve done to thr}: 
coke. I’m afraid all the time. But I’n}: 
afraid to be without cocaine, too.” 


Peter Bensinger, former head of tht) 
Drug Enforcement Agency and cur} 
rently a consultant to businesses or 
drug-abuse problems, claims that ong 
of cocaine’s biggest threats is that iti} 
an addiction people cannot sustain or} 
their incomes. “The more money you}. 
have, the more you spend, and you). 
have to find other ways to support the) 
habit,” Bensinger says. 

“T think a lot of women turn to pros} 
titution. I did once,” says a marriec} 
woman with a teenage daughter. “A 
repairman came to the house, and he) 
must have guessed something about 
me. He said he had some coke . . . anc, 
I said okay. I hadn’t snorted in a week, 
and I was desperate. Later, I hatec 
myself so much I wanted to kill my) 
self. But I probably would have done it 
again, if I couldn’t manage to finc| 
money any other way.” ) 

In the survey conducted by the Na/ 
tional Cocaine Hotline, 35 percent o 
the women callers had spent all thei: 
money and were completely without 
financial resources, 33 percent were’ 
dealing drugs to support their habit: 
and 24 percent had stolen from work: 
family or friends. 

The women who resort to stealing 
feel that they have no choice—they are 
addicted. Cocaine has been touted 
as a “safe” drug, and tragically, many 
have believed this popular misconcep- 
tion. Yet, without exception, users ol| 
both cocaine and heroin say cocaine is 
harder to give up. Dr. Todd Estroff,, 
assistant director of the Neuro-| 
psychiatric Evaluation Unit at Fair 
Oaks Hospital, tells of a thirty-year- 
old patient so severely addicted that 
the only way her family was able to 
get her into treatment was to force her! 
into the back seat of the car, give her a) 
freebase pipe and allow her to smoke. 
coke during the two-hundred-mile trip | 
to the hospital. 

Death is too often the result of co-| 
caine use. Recent studies at the Na- 
tional Institutes of Health show that! 
even small doses can cause fatal con- | 
vulsions in some people. 
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am rthermore, a woman can’t possi- 
'}oly know what she’s buying under the 


f 
\) 
t 


label of cocaine. The pure drug is al- 
ways cut with additional substances 
\for bigger profits. Some of those sub- 
stances are poison. As Dr. Estroff 
points out, “All you can be sure of is 


‘\that it’s a white powder.” 


Short of death, the physical damage 
linked to cocaine is_ staggering. 
‘Chronic snorting can completely break 


“down nose membranes, which may 


| 


bnecessitate reconstructive surgery. 
tGeneral physical deterioration in- 
cludes loss of energy, insomnia, head- 
aches, memory impairment, high 
blood pressure and heart palpitations. 
Its been known to precipitate heart 
attacks and strokes as well. 

The psychological ramifications of 
cocaine abuse include severe paranoia, 
hyperactivity and depression, and ac- 

' cording to the National Hotline, 50 
percent of the callers say they have 
contemplated suicide, and 10 percent 
have actually attempted it. 

Despite all these risks, cocaine ad- 
dicts don’t usually come for help vol- 


/ untarily. It is usually a crisis—a po- 


lice arrest, for example—that causes 
addicts to seek assistance. And even if 
aid is sought, not all physicians know 
how to treat cocaine abuse. One 


/ woman says that when she went to her 


doctor, he gave her one hundred Val- 
ium and told her to come back when 
she needed more. 

Fortunately, the available help is in- 
creasing. Most major cities have local 
cocaine hotlines. Self-help groups, 
such as Cocaine Anonymous, have 
sprung up around the country. And 


' within the last year, the National Co- 


caine Hotline (see sidebar, this page) 
has begun providing a nationwide toll- 
free referral service to people needing 
help. Usually, treatment focuses on a 
hospitalized approach. But there are 
also a few outpatient programs, in- 
cluding the one headed by Dr. Washton 
in New York. Still, the demand for 
these programs often exceeds the sup- 
ply: Julio Martinez, director of New 
York State’s substance abuse services 
division, recently said there was a 
waiting list of 1,500 persons for state- 
supported drug-treatment programs. 

It is a hopeful sign, too, that co- 
caine’s bad name is spreading. Celebri- 
ties who raved about the drug a few 
years ago have been cooling on it since 
John Belushi died from an overdose of 
cocaine and heroin, and Richard Pryor 
suffered near-fatal burns, allegedly 
from a freebase explosion. 

What's more, there is increasing 
doubt as to just how “effective” the 
drug is. A study by the Yale Univer- 
sity School of Medicine suggests that 
its so-called euphoria may to some ex- 
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tent be attributed to social expecta- 
tions. In controlled tests, users were 
given cocaine along with a series of 
other substances and couldn’t always 
distinguish between the coke and the 
substitute powder. 

But while the effect of the drug may 
be a hoax, cocaine continues to cripple 
lives. Consider the cases of Susan, 
Christine, and Nancy. 

Susan Clarkson is back where she 
started—on her parents’ farm in Cal- 
ifornia. By the time she got out of 
prison, her husband had filed for di- 
vorce and was seeking custody of their 
daughter. Without the emotional sta- 
mina to fight, back, she sought out her 
old solace—cocaine. Within a few 
months, she was rushed to a hospital 
emergency room with an overdose. 
After more than three months of hos- 
pitalization in a cocaine unit, she re- 
turned to her parents’ home. It’s been 
more than a year since she has used 
cocaine, and next semester she will be 
teaching in a local high school. But 
she says the horror won’t be behind 
her until she regains custody of her 
little girl. “I love my daughter,” she 
says. “Can I let her grow up thinking I 
deserted her?” 

Christine Fisher sought help, but 
only because cocaine use led to a com- 
plete physical and emotional collapse. 
Although convinced she was going in- 
sane, she refused to believe her prob- 
lems were in any way connected to 
cocaine. She went to her personal phy- 
sician, and when he told her she was 
addicted, she was stunned. After one 
month in a hospital cocaine-treatment 
program she was released. That was 
two years ago, and she hasn’t touched 
cocaine since. 

“When I got out of the hospital, my 
first step was to get a divorce,” Chris- 
tine says. “The marriage hadn’t been 
working for years, and I knew I had to 
start a new life. I got a job, met new 
friends and turned my back on a life- 
style that was destroying me.” 

Today Christine is married to a doc- 
tor. She describes her life as more 
fulfilling than she ever imagined it 
could be. “Even so,” she says, “I 
wouldn’t trust myself in a room with 
cocaine. I wouldn’t risk what I have 
now by placing myself in that danger. 
The drug is too powerfully seductive 
for any woman to try, even once.” 

- And what of Nancy Stoddard, who is 
too frightened to seek help? What does 
she look forward to? 

“Staying alive, if I can,” she says 
plaintively. “If not, dying before I can 
disgrace my family.” End 


The names of Susan Clarkson, Christine 
Fisher and Nancy Stoddard have been 
changed at their request. 


A day on the hotline 


The room is small and square, 
cramped with three desks and four 
phones that ring simultaneously, as 
if orchestrated to the human re- 
sponse that reaches across miles. 
“Hello, this is Angie” ... “Hi, this 
is Jeff’... “Can I help you?” 

Before the end of the day, nearly 
a thousand cocaine users will hear 
these words. Some won’t be ready 
for help; they may just want con- 
firmation that help is there. Others 
need just to talk. And still others, 
their addiction out of control, will 
reach out desperately for the last 
thread of support separating them 
from self-destruction and death. 

The day I spent at the National 
Cocaine Hotline was a Monday— 
the “morning after” for women who 
would call from places like Little 
Rock, Arkansas, and Winthrop, 
Massachusetts. From the depths of 
their loneliness, they couldn’t know 
of the thousands of other women 
who were feeling the same isola- 
tion. Yet, I sensed a frightening 
similarity in their pain. Here are a 
few examples of the women I lis= 
tened to, women who took a coura- 
geous first step that day. 

Bartlesville, Oklahoma: “I can’t 
think what to do. . . maybe suicide. 
I've been taking money from my 
husband, but he has no idea what’s 
happening. I snort at night, while 
he’s sleeping. I tell him I have 
insomnia. I’m afraid to tell the 
truth. What can I do?” 

Miami, Florida: “I started freebas- 
ing almost two years ago. I think I 
must know I’m in trouble or I 
wouldn’t be calling you. But [know I 
won't stop until I run out of money. 
Last month, I sold fifty thousand 
dollars worth of jewelry and replaced 
it with fake duplicates. Right now, it 
seems I'll be able to get all the coke I 
want. But if my husband finds out 
about the jewelry, ’m afraid of what 
he will do.” 

Bangor, Maine: “Look, ’m not 
stupid. ’m an attorney—the first 
woman in my firm. The things that 
have been happening to me can’t be 
the result of coke. [m sure my 
dealer is slipping me heroin in- 
stead. Can coke do this to me? I’ve 
been hallucinating for days.” 

These women represent the hun- 
dreds helped each day by referrals 
to local self-help groups, treatment 
programs and physicians specializ- 
ing in cocaine abuse problems. 
Counselors are available around 
the clock. To call the toll-free Na- 
tional Cocaine Hotline today, dial 
1-800-COCAINE. 
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who you are,” Margo snapped. “Didn’t 
anyone ever tell you it’s impolite to spy 
on your neighbor?” 

“Tm not spying,” he said. 

“And that eleven is too late to come 
over for a drink?” 

“Ts it?” he asked. 

S Yes, It 1S.” 

“fm a night person,” he said. “It 
feels early to me.” 

“Well, it’s not. Some of us have to get 
up and go to work in the morning.” 
She expected him to apologize and 
then to leave. She looked away. Cer- 
tainly she was curious about him, but 
no more so than she was about any of 
her friends’ ex-husbands. Last Satur- 
day she had seen him struggling with 
grocery bags. As he had walked from 
his truck to his house one had torn 
and everything had come crashing out, 
including a carton of eggs. Margo had 
watched from her upstairs deck, where 
she’d been reading. He’d stood there 
quietly, shaking his head and mutter- 
ing. Then he’d cleaned up the mess, 
climbed back into his truck and an 
hour later had returned with two more 
bags of groceries. 

And on Sunday she’d heard him 
laughing with his daughter, Sara. 
She’d thought how nice it was for a 
father to enjoy his kid that way. And 
then she’d felt a pang because she 
never heard her kids laughing with 
Freddy anymore. She didn’t even know 
if they did laugh together. 

“Look,” he said, and Margo realized 
that he was still standing by the fence. 
“lve got a bottle of Courvoisier and 
the glasses, too.” 

Margo laughed. “You're certainly 
prepared, aren’t you?” 

“I try to be.” 

“The gate’s unlatched,” she said. 

And then another voice went off in 


her head. Margo, Margo ... what are 
you doing? 

I’m not doing anything. 

Come off it. 


Look, he’s not a killer, he’s not a rap- 
ist, I know that much. 

You know more than that. You know 
why you shouldn't let him in. 
It’s just for a drink. 
I've heard that before. 
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I’m just being neighborly. 

Some people never learn. 

He opened the gate and walked 
across the small yard to the hot tub. 
He sat down at the edge and poured 
them each a drink. “To neighbors,” he 
said, lifting his glass. 

“It’s dangerous to drink in a hot 
tub,’ Margo told him. “The alcohol 
does something . . . it can kill you.” 
She dipped her tongue into the glass, 
tasting the brandy, then set it down. 
Her body was submerged in the foam- 
ing water, and the steam had made her 
black hair curl around her face. 

“You look like the girl on the Sun 
Maid raisin box,” he said. 

“Tm hardly a girl.” 

“Her older sister then.” 

“Is that supposed to be a com- 
pliment?” she asked. 

“T like raisins,” he said. 

Margo could not remember how the 
girl on the raisin box looked. She pic- 
tured a floppy red bonnet. 

“Tve never been in a hot tub,” he 
said. “What's it like?” 

“Hot,” she told him. “Some people 
can’t take it.” 

“Td like to give it a try,” he said. 

“There are several hot tub clubs in 
town. You should call in advance. They 
get booked up.” 

“IT was thinking more of now.” 

“Now? In my hot tub?” 

“T wouldn’t mind,” he said, pulling 
his sweatshirt over his head. 

“Hey ... wait a minute...” 

He kicked off his sandals, loosened 
his belt buckle and lowered his jeans. 
He wore bikini underpants. Margo was 
suspicious of men who wore boxer 
shorts. Freddy had worn boxer shorts, 
had insisted that they be ironed. “Wait 
a minute ...” she said again, as he 
stepped out of his underwear. She 
hadn’t looked directly at him as he’d 
undressed, but she’d seen enough to 
know that he was tall and lean and 
very appealing. “What do you think 
you're doing?” 

He slid into the tub, facing her. “I 
thought you said okay...” 

“No, I didn’t say that.” 

“You want me to get out?” 
“T didn’t want you to get in.” 





“Oh, I misunderstood.” 
“Yes, you did.” 
“But now that I’m here, is it okay? 
“T suppose it can’t-hurt.” 





When the Jacuzzi timer went off he | 
climbed out and reset it for another 
twenty minutes. But before it went off — 
again he told her he was feeling light- © 


headed. Margo urged him to get out 
quickly, before he fainted. He did, and 


just in time. As it was she had to wrap | 
a blanket around him, revive him with ? 
a glass of Gatorade and help him back | 
to his place. It wasn’t easy getting him — 


up the steep flight of outside stairs 


leading to the apartment over the | 


garage. 

“I warned you,” she said, as he 
slumped onto the sofa. 

“It was worth it,” he told her. 

“You'd better take a couple of as- 
pirin and get some sleep.” 

“Can I try it again tomorrow?” 

“Tt doesn’t seem to agree with you.” 

“Tll get used to it.” 

“Tve got two kids, you know.” 

“T’ve got one.” 

“Mine have been away all summer, 
visiting their father,’ she said. 
“They're coming home tomorrow.” 

“Td like to meet them.” 

“Don’t be too sure.” 

“You're very defensive about them, 
aren’t you?” 

“Me? Defensive about my children?” 

“You have a beautiful body,” he said. 

Margo looked down and flushed. Her 
robe was open slightly. She pulled it 
closed. “Another piece of useful infor- 
mation,” she said. “Hot tubbing is not 
a sexual experience.” 


“Tll try to remember that,” he said. ~— 


The next afternoon, while Margo was 
driving to Denver to meet her children 
at the airport, she thought about the 
night before and her strange encoun- 
ter with Andrew Broder. She never 
should have let him into her hot tub. 

Didn't I warn you? 

Okay . . . okay, so you warned me. 

Margo knew Andrew’ ex-wife, B.B., 
who was a successful realtor in town. 
But B.B. had never shared the details 
of how or why her marriage to Andrew 
had failed, and Margo did not feel 
close enough to ask. She knew that 
B.B. was unhappy about Andrew com- 
ing to Boulder. B.B. had moved two 
thousand miles to get away from him, 
just as Margo had moved halfway 
across the country to get away from 
Freddy and his niew wife. 

But Margo had the feeling there was 
something more going on. She sensed 
a quiet desperation beneath B.B.’s cool 
exterior, and she wished that B.B. had 
not asked for her help in finding An- 
drew a place to live. It had probably 
been a mistake to arrange for him to 
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‘While Margo was 
‘driving to Denver to 
| meet her children, 
she thought of her 
strange encounter 
| with Andrew Broder. 
| She never should 
have let him 
into the hot tub. 


rent an apartment next door. But 
what's done is done, she thought. 

Margo switched on the car radio and 
rolled down her window. A piece of 
brush blew across the highway, rested 
briefly on the hood of her car, then flew 
off. The end of summer, she thought. 

She hoped the new school year 
would be an improvement over the last 
one. She was going to try to be the 
warm and gentle earth mother she 
had always wanted to be, yet never 
seemed able to pull off. 

She turned off the Valley Highway, 
then followed the signs to the airport. 

Two hours later, as Margo and her 
children, Stuart and Michelle, pulled 
up to their house, Andrew and his 
daughter, Sara, were in the adjacent 
driveway, cleaning out his truck. 

“Hello,” Andrew called. 

“Who is that?” Michelle asked. 

“Andrew Broder.” 

“B.B.’s husband?” 

“Former husband,” Margo said. 

Andrew walked over to their car. 
Sara followed him. 

“How are you today?” Margo asked. 

“Much better,” Andrew said. 

“Were you sick, Daddy?” Sara asked. 

“No,” Andrew said, laughing. “I 
passed out in the hot tub last night.” 

“Our hot tub?” Michelle asked. 

“Yes,” Andrew said. “I guess the 
heat was too much for me.” 

Margo cleared her throat and intro- 
duced Andrew to her children. Then 
he introduced Sara to them, but Sara 
said, “We already know each other. 
Michelle used to baby-sit me.” 

“Tt’s a small town,” Margo said. 


























A week went by, and Margo found 
herself thinking about Andrew, found 





herself standing on her deck watching 
for his truck or hoping she might run 
into him on the mall. She would be 
wearing her heathery pink poncho, 
and he would say, I like the way you 
look in that. It brings out the color in 
your cheeks. 

Fool, she told herself. Find another 
fantasy. One that doesn’t involve the 
ex-husband of a woman you know. 

She wished that B.B. hadn’t called 
asking her to keep an eye on Andrew. 

“You want me to spy on him?” 
Margo had said. 

“Not spy,” B.B. had said. “Just keep 
me informed of what's going on, és- 
pecially in regard to Sara.” 

“T can’t do that,” Margo had said. 

“What do you mean, you can’t?” 

“It wouldn’t be right. I wish you 
wouldn’t put me in the middle. I don’t 
want to watch him.” 

“T hear he’s already been in your hot 
tub,” B.B. said. 

“Who told you that?” 

“Sara.” 

“Tt was nothing,” Margo said. 

“He’s completely unreliable, you 
know.” Margo heard a rising panic in 
B.B.’s voice. “He can’t be trusted.” 

“Look,” Margo said, after a moment 
of silence. “I'm sorry I can’t help you 
out. Try to understand.” 

“Of course,” B.B. said coldly. “See 
you in Jazzercise.” 


Margo finally did bump into Andrew 
on the mall. He was coming out of the 
Boulder Bookstcre, and she was on her 
way back to the office. “How about a 
movie tonight?” he asked. 

“You're on,” she said. 

“T like the way you look in glasses,” 
Andrew said that night, as Margo 
drove to town. 

“Tm nearsighted,” Margo explained. 
“T need them for driving and movies.” 

“But not for making love?” 

She looked over at him. 

“Just a joke,” he said quickly. 

“It better be,” she told him. 

The movie was long and tedious. 
After an hour Andrew pulled two 
small boxes of raisins out of his 
pocket. He passed one box to her. 

Then he reached for her hand. His 
warm fingers wrapped around hers as 
if they always held hands, as if they 
went to the movies regularly. 

“You're supposed to ask me in for 
coffee,” he said later when they pulled 
up in front of her house. 

“Okay. Would you like to come in for 
a cup of coffee?” 

“Yes,” he said. “I'd like that.” 

Michelle was already asleep, but 
Stuart was in the kitchen making 
himself a peanut butter sandwich. 

“It’s great on rye bread with lettuce 
and mayonnaise,” Andrew told him. 















“T like it this way, on gu 
bread with grape jelly,” Sy — 
balancing the sandwich an. 
milk in one hand. “I’m g:’ 
now. Good night.” Sy 
“Good night,” Andrew sj 
Margo loaded a tray and 
into the living room. She tu a 
stereo to KBOD, classical, th 7 ™“ 
Andrew on the sofa in fre 
fireplace. It was too warm - 
now, but in a month or so theya i?" 


one every night. Oh, it would be so 


nice to share life again. To share it 
with a steady man. One who didn’t get 
up to go racing home at two in the 
morning. One who slept with his arms 
around her every night. 

Stop it! she warned herself. 

“Tell me about your work,” Andrew 
said, bringing her back to reality. 

“There's not that much to tell.” She 
didn’t want to talk about her work 
tonight. She wanted the magic of the 
darkened movie theater. “I’m an archi- 
tect,” she said, “with a special interest 
in solar design.” 

“How long have you been divorced?” 
he asked. 

“Five years. How about you?” 

{Six 

Margo poured each of them a second 
cup of coffee. She wanted them to hur- 
ry up and get this business out of the 
way. Every time you met a new man it 
was the same thing. Tell me about 
your work. Where did you go to school. 
Divorce details. Problems with chil- 
dren. She was about to tell him that 
none of it mattered, that he seemed 
like an interesting person, a very at- 
tractive person and that under differ- 
ent circumstances... 

“T was a reporter on the Miami Her- 
ald for a long time, and then I quit to 
write a book,” he said. “I like the way 
your mouth curls up. Youre very 
pretty, you know that?” 

“Please.” 

“Please what?” 

“It’s better if we don’t get personal.” 

“Why is it better?” 

Margo sighed. “I’d like to read your 
book.” 

“Tll bring you a copy.” 

“Okay. But right now I’ve got to go 
to bed. I get up early.” 


She walked him down the stairs and - 


to the front door. They stepped outside 
into the darkness. She kept forgetting 
to replace the burned-out bulb in the 
hanging lamp next to the door. 

“Td like to kiss you, Margo.” 

“No,” she said. 

“Can I shake your hand then?” 

She put her hand out. He took it. 

His touch sent tingles up her arm. 

Adolescent. Romantic imbecile. 

“Good night, Andrew.” She pulled 
her hand away just in time. In another 
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your eyes, 

» told herself. 

sheep. Count 

\ing. But get 
west the subject 
of Romeo next door, 
before you start 
thinking that you’re 
Juliet, at forty. 


second she’d have been in his arms, 
her mouth on his. Instead, she turned 
and walked back into the house, clos- 
ing the door behind her. 

No more affairs going nowhere, she 
promised herself as she got into bed. 
From now on she was only interested 
in a man who wanted to settle down. A 
man who was divorced or widowed or 
never married, although she preferred 
divorced. That way she wouldn’t be 
fighting ghosts, and he’d have had 
some experience with whatever mar- 
riage was and was not. He’d have kids 
at least as old as hers, maybe even 
older. And he would have had plenty of 
experience with women, her steady 
man, and with life, so that settling 
down with her would a pleasant relief. 
Not boring, of course, and not routine. 
But he wouldn’t need to prove any- 
thing either. They would see eye to eye 
on important subjects. He would be 
politically liberal, but no longer an 
activist. He’d have gotten that out of 
his system in the sixties. He’d wel- 
come a nice place to live, a real home, 
but he wouldn’t get crazy over it. They 
would share a simple life, with plenty 
of laughter, plenty of passion, but 
without crazy expectations. 

Andrew was probably in bed now, 
thinking about tonight. Thinking 
about her. If they had kissed, if she 
had gone next door with him, they 
would be in bed together now, their 
bodies wrapped around each other. 

That's enough, Margo! Go to sleep. 

Sleep ... how can I possibly sleep? 

Close your eyes, for a start. Then 
count sheep. Count lovers. Count any- 
thing. But get off the subject of Romeo 
next door before you start thinking 
you're Juliet, at forty. 
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Andrew brought Margo a copy of his 
book. She read it on Saturday night 
and finished it on Sunday morning. 
She was so moved she wrote him a 
note and delivered it in person. When 


she knocked on his door, Sara 
answered. 
“Hello, Sara... how are you?” 


“Okay,” Sara said. 

Andrew was in the kitchen, wrap- 
ping cheese and bread. “Sara and I are 
going on a hike this afternoon,” he 
said. “Want to join us?” 

Margo was tempted, until she saw 
the look of surprise and hurt on Sara’s 
face. She was not about to come be- 
tween a man and his daughter so she 
said, “Maybe some other time. I’ve got 
a lot of catching up to do today.” She 
handed the note to Andrew and saw 
Sara’s expression turn to relief. 

She didn’t see Andrew again until 
the middle of the week. It was a clear, 
brisk night. They drove up to the Red 
Lion Inn, found a table in the back 
and ordered brandies. She thought 
about telling him that she couldn’t see 
him again. That she felt she had to 
stop before it was too late. That since 
she and B.B. lived here, worked here, 
and were raising children here, she 
simply could not risk getting involved 
with him. 

But as soon as they sat down he took 
her hand, looked directly into her 
eyes, and said, “I’ve missed you.” 

“Look .. .” she began. 

“Don’t say it,” he said, placing his 
finger on her lips. “Please.” 

They sat quietly for a long time, 
nursing their brandies. Then Margo 
began to talk. She told him about her 
marriage to Freddy, about the divorce 
guilt and how it affected her relation- 
ship with her children, about her fears 
of not being a good enough mother and 
about how she longed for an ally in 
her own home. 

Andrew told her about himself, 
about how much he missed seeing 
Sara regularly, which was why he had 
finally come to Boulder. 

By the time they got back to her 
house it was after midnight, and 
Stuart and Michelle were asleep. She 
invited Andrew in for a soak. 

“You're not going to pass out, are 
you?” she asked. 

“Not tonight,” he promised. 

They sat on opposite sides of the tub, 
not speaking, not touching. 

When the buzzer went off Margo 
stepped out of the tub, wrapped herself 
in a robe, handed Andrew another, and 
told him that he could go home 
through the gate in her fence. 

He grabbed her by the shoulders, 
then spun her around and kissed her. 
She didn’t resist. It was a long, warm, 
wet kiss and from it she knew how it 


er 


would be to make love with him. Br 
before it could go any further she 
broke away, saying, “Not yet . 

“When . . . tomorrow, the next day?” 

“T don’t know. a 

“Don’t you ever act on impulse?” hej 
asked. 

“Tm one of the most impulsive peo- | 


ple you'll ever meet,” she told him. } 


“And right now I’m fighting it harde 
than I’ve ever fought anything.” 

“Why fight?” 

“I don’t know if I can handle this, 
Andrew.” 

“Does anyone ever know?” 

“Some people .. .” 

“What is there to handle?” 

“You...us...the complications... 
the consequences . . 

. go home and let me think.” 


“I hope you know what you'ef| 


doing,” he said. 

“T hope so, too.” 

He kissed her one more time, 
gathered his clothes and left. She 
watched him walk away. Then she 
went into the house and climbed into 
her bed. 

Well, Margo . . 
proud of you! 

I figured you would be. 

You really thought things through 
tonight. 

I've just postponed it, that’s all ... 
because I really like this man .. . hell, 
I’m crazy about him. 

Think, Margo! 

I am thinking. I’ve been thinking. 

She tossed back the covers and sat 
straight up in bed. 

Margo ... the voice warned. 

I’m a fool. There may never be an- 
other night like this. He could be dead 


. the voice began, I’m 


in the morning. I could be. The bomb 


could fall. The world could end. . 


She got into her robe, slipped her 


vest on over it, stepped into her san- 
dals, tiptoed out of the house, and 
went next door, pausing for a minute 
at the foot of the staircase leading to 
his apartment. Then she ran up the 
stairs and knocked on his door, timidly 
at first, then more strongly. 

He opened the door. 

“T wondered if I could borrow a box 
of raisins,” she said. 

He closed the door behind them, 
took her in his arms and kissed her. 
She threw her vest on the floor. Her 
robe fell open and she felt the warmth 
of his skin next to hers. He took her 
hand and led her into the bedroom. 
They made love for hours and finally, 
worn out and exhausted, fell asleep in 
each other’s arms. When they awoke it 
was close to five o’clock, and she put on 
her robe and crept back to her house. 
She got into her cold bed and thought, 
I am in love. 


And then she fell asleep. End 


. please, Andrew 


; 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 










‘ig (i 
ma 
ww. 
ie 
es 
fhe 

| mY 
i ys 
te 


ODUCING THE MOISTEST 
D COOKIES THE WORL 


Pee * 


WELLALMOST. (7 


he art of baking the perfect cookie. 
As borrowed from your Mom. 


ra 









Nabisco has taken the ultimate cookie challenge. | 
“ns ‘To bake a cookie so close to homemade \ 
~. 284 you wouldn't know the difference. | 
a4 To begin with, if our new cookies were | 
( ai to taste like your Mom’s, we would 
A 4 have to borrow a few pages from 
i her recipe book. We did just that. . » . 
' e Now, we know we did Wye > & | 
i at te. @ right. Already, millions are ! hy ‘nfs, > > = 6 
. oa confusing the taste of our a ee Pate « 
cookies with homemade. Ce eae @ 4, 
Well, almost millions. go. £ eee = es. 
. + ~ © 
wo words that make our cookie / re & “a ass th 
as close to home as you'll get. ra 
Moist and chewy. 
If there’s one thing that really : | 
sets a great cookie apart, oo ae 
2 Sy it’s texture. eet, 
a J This is where our Oot he S 
ALMOST HOME:™ ee ee 


cookies make thir 
‘4% most significant 
breakthrough in the 


pursuit of perfection. Quite NG Fas ae ag 
: a . Be 5 
simply, they're moist and a” gd jG 





chewy. It wasn't easy. 

But the nice thing is 
we got there simply by 
using our baking expertise. 
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HEWIEST MOST PERFECTLY 
AS EVER TASTED... 


r ** varieties, all as moist and 
chewy as each other, 

_ _ butall with distinct and 

¥# different taste sensations. 


f _ Real Chocolate Chip 
Fudge Chocolate Chip 


Fudge ’n Nut Brownies 
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ust like your Mom, we’re a little over- 
ied beg with our ingredients. 
d irregular with our shape. 


le ingredients are the heart of every home 



















}<ed cookie. And, invariably your Mom will . ane oP 
1a little more of everything just for Sood me conde pets 
ase : Granola Fruit ‘n Nut 
‘- © measure. So it is in the baking of 
ALMOST HOME cookies. Peanut Butter Fudge 
We know we put far too Iced Oatmeal 
many chocolate chips in Iced Applesauce Raisin 
our chocolate chip Blueberry Fruit Sticks 
varieties, lots of raisins Apple Fruit Sticks 
in our oatmeal raisin Cherry Fruit Sticks 
cookies and extra Oatmeal Creme Sandwiches 
Icing On Our Peanut Butter Creme Sandwiches 


iced cookies. Fudge Chocolate Chip Sandwiches 


Sa | ” We CalLTHEN ALMOST HOME. 
But, if you're happy, we're happy. BECAUSE THAT SHE We FOO LL FEEL. 


Notice, too, that when it comes to shapes, 
e your Mom's, ALMOST HOME cookies 
¢> not models of consistency. 
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ieties th spi 
ore varieties than your r 
I isn ever had time to get ax pus sTHOM 
around to baking. Ke AS 3e mS mee M| 


cause we ve more ovens in our over-large 
hens, we can offer a little more variety in 
i ALMOST HOME range. 

In all, there are fifteen ALMOST HOME 
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The secret to beautiful hair 
is cuticle care. 


Introducing Splendor Shampoo: 


Healthy cuticle needs 
protection 

Your hair has a thin pro- 
tective covering called cuticle 
With magnification, you can see 
the difference 
between healthy 
cuticle and 
damaged 
cuticle. And 
smooth healthy 
cuticle gives hair 
its ‘light’ and luster. 
That's why you need new 
Splendor Shampoo. The first 
cuticle care shampoo. 






Shampooing can damage 
cuticle 

Surprisingly, hair cuticle can 
be damaged by shampooing. Be- 
cause when you 
Shampoo, strands 
of hair are 
rubbed against 
one another, 
causing friction 
Friction can tear 
and break cuticle 
right from the hair. 






Splendor is Hair Defense 
Splendor Shampoo helps 
protect the cuticle from friction 





= 





with specially formu- 


lated lather. So 
rich and thick, 
Splendor actu- 
ally cushions 
hair from 
friction. And it's 
this ‘cushioning’ 
effect that helps protect your 
cuticle. 














40% fewer breaks with the | 
Splendor Brush 

The patented Splendor 
Brush helps protect your hair's 
cuticle from damage, too 

Its unique Dall -tipped bris- 
tles help 
it glide 
smoothly 
through 
your hair 
with less 
Snarling 
and tangling. Each bristle has ju 
enough ‘give so the Splendor 
Brush can actually reduce splits 
and breaks by 40% 





So try new Splendor Sha 
poo and the Splendor Brush 
They'll help you discover the 
healthy shine and natural body 
your hair was always meant to 
have. Maybe you'll discover that 
beyond beautiful hair, is Solendo 
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ntroducing 100% pure Sunkist juice you can Ca aiee Peed fea ene ess ee ee eos — on 
nywhere. New Sunkist Juice Cups. They start out frozen, 3 : gg? 

nd by the time you're thirsty, end up mesa 
chilled and ready-to-drink. 


Pack them loose in lunches, and ae noon 
hey’re chilled and thirst-quenching. Or set, . 
hem loose and thawed in the fridge for im 
everyone's favorite snack. os 


' 100% natural. 100% pure orange, 
ple, grape or el aie a | a 
Look for them in thefreezer section... 


Packed for Thomas Lipton, Ines Sama ere ONS. NB] O76; SPT Pe ee 
PEER CR MLM Rar war enn Tet aTnM a tier Mel tY (7 nea 
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from the carefully grown, hand selected beans of the 
Andes region of Colombia, South America. 
Fresh, rich, carefully roasted—this is the 
coffee your guests will want to linger over. And 
isn’t that what makes dinner worthwhile? 
100% Colombian Coffee. Shouldn’t 


Lg coffee you serve to your guests be 
m the richest coffee in the world? 












(Atlanta, GA)- 

FC&A, a nearby, Peachtree 
City, Georgia publisher, an- 
nounced today the release of a 
new book for the general public, 
Prescription Drugs Effects and 
Side Effects. It reveals the little- 
known side effects of over 200 of 
the most often prescribed drugs 
— side effects which are known to 
few people besides doctors. 


The Good Effects of Drugs 

You take drugs prescribed by your 
doctor for their good effects like 
relieving pain, fighting infection, 
birth control, aiding sleep, calming 
down, fighting coughs, colds or aller- 
gies, or lowering heartbeat and blood 
pressure. 


Do You Have Any Of These 
Dangerous Side Effects? 


Prescription drugs can cause 
diarrhea, dizziness, dry mouth, 
sleepiness, depression, headache, 
insomnia, upset stomach, blurred 
vision, cramps, rashes, constipation, 
fever, stuffy nose, short breath, high 
blood pressure, fear, ringing sounds. 
Also poor appetite, balance, sex or 
heart function. 


Prescription 
Drugs’ Side 
Effects 

Revealed 





Do You Know The Answers 
To These Questions About 
Prescription Drugs? 


When your busy doctor gives you 
a prescription, what do you, or even 
your doctor, know about it? What’s it 
for? Will you be allergic to it? What 
are its side effects and dangers? Willit 
affect other medicine you're taking? 

It’s up to YOU to keep yourself 
informed by reading this book. For 
example, on page 30 you'll learn that 
a drug you take for upset stomach 
can cause nausea — the very thing it’s 
supposed to prevent — plus convul- 
sions or heart attack! 


Latest Facts On Each Drug 


Two outstanding pharmacists 
have helped add newly discovered 
side effects to the new edition. The 
book describes more than 200 of the 
most-often-used drugs. Facts are 
given in easy-to-understand words 
instead of hard-to-understand medi- 
cal terms. 


Easy To Read 


Drugs are listed in alphabetical 
order for quick, dictionary-style 





Partial List of Drugs In Book 


Are you taking any drugs on this list? 




































Achromycin® —Chlor- Erythrocin® 
Actifed® Trimeton® Erythromycin 
Actifed-C Combid® Esidrix® 
Expectorant® Compazine® Fiorinal® 
Aldactazide® —_ Cortisponin® Fiorinal/ 
Aldactone® Coumadin® Codeine® 
Aldomet® Dalmane® Flagyl® 
Aldonl® Darvocet® Gantrisin® 
Amoxicillin Darvon® Haldol® 
Amoxil® Demulen® Hydergine® 
Ampicillin Diabinese® Hydrochloro- 
Antivert® Digoxin thiazide® 
Apresoline® Dilantin® HydroDiunl® 
Atarax® Dimetane® Hydropres® 
Ativan® Dimetapp® Hygroton® 
Atromid-S® Diuril® Ilosone® 
Bactrim® Donnatal® Inderal® 
Benadryl® Drixoral® Indocin® 
Bendectin® Dyazide® Jonamin® 
Bentyl® E.E.S.® Isordil® 
Benylin® Elavil® Keflex® 
Butazoladin® Empirin/ Kenalog® 
Butisol Codeine® Kwell® 
Sodium® E-Mycin® Lanoxin® 
Catapres® Enduron® Larotid® 
Equagesic® Lasix® 
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Do you know the intended good 
effects and bad side effects of 
over 200 prescription drugs? 


finding. The book lists brand names, 
money-saving generic names, good 
effects, side effects, warnings and 
interactions with other drugs. 

It tells how to save money by using 
generic drugs instead of expensive 
brand names. It also explains drug 
categories. (For example: a drug may 
be called an “analgesic” — analgesic 
means “pain reliever.”) 


How To Help Your Doctor 


Tell your doctor if you have any 
possible side effects given in this 
book. If he thinks best, he may lower 
your dose, stop your medicine or 
switch to a different drug not having 
such side effects. 


A Remarkable Guarantee 


Order this 30,000-word, easy-to- 
understand book, edited by two 
pharmacists. Simply cut out and mail 
the coupon today. There’s a no-time- 
limit guarantee of full satisfaction or 
your money back. 


P.O. Box 2528, Dept. PLH-3 
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Librax® oes ae . Sinequan® ‘ Peachtree City, Ga. 30269 

ibnum® rafon Forte rbitrate : 

He wae . Stelazine® | C1 I enclose $3.99 + $1.00 ship- 
Lomotil® Penicillin® Sumycin® oe : ping and handling. Send me Pre- 
Lo Ovral® Pen-Vee-K® Synalgos- SENT , . 
Macrodantin® — Percodan® Synthroid® a iption Drugs Effects & Side 
Medrol® Periactin® Tagamet® 1 Effects. 
Mellanl® Peeanune Taiwin® i CJ Save! Send me two books at 
Meprobamate _Phenaphen/ Tenuate® 1 $7.98 + $1.00.(N hips 
Minocin® Codeine® Tetracycline pt -O0. (No extra shipping 
Monistat-7® Phenergan Thorazine® ! and handling charges.) 
Motrin® Codeine® Thyroid ! Total | 
Mycolog® Phenobarbital Tigan® ; [otal amt. enclosed $ 
Naldecon® Poly-Vi-Flor® —‘ Tofranil® i 
Naprosyn® Prednisone Tolinase : 
Neosporin® Premarin® Tranxene® go Nari: 58 ster A nh he ee 
Nitrobid® Provera® Tnavil® r 
Nitroglycerin  Pyridium® Tuss-Omade® ! Address _ 
Nitrostat® Quibron® Tylenol / i 7 
Norgesic Quinidine Codeine® a City 
Forte® sulfate Valium® a ; 
Norinyl® Regroton® V-Cillin K® | State Zip 
Orinase® Salutensin® Vibramycin® = 4 = = 
ones 9 xptra® yee P 1 | Satisfaction Guaranteed or | 
Ortho-Novum® Ser-Ap-Es® ylopnim 
Ovral® Serax® © 1984 FC&A ' Your Money Back 


r-CUT AND MAIL TODAY!-=S<--4 
e MAIL TO: i <) 
€: FC&A Publishing 
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Now! | 


et the beautifully upholstered, all hardwood stool free when you order— } 


THE BENAMIN FRANKLIN DESK | 


a RE 


OFFER— 
ONLY §® = 
$99.95 , 2 | 


COMPLETE 





SPECIAL | +. 











Over two-hundred years and still in style! The Benjamin which is plenty for all your writing needs. There are five __ 
Franklin Desk is a reproduction of the same tables used by cubby compartments and one drawer to help you get 
the forefathers of our country. The beauty and rich organized. The shelf above the cubby compartments is 
tradition are timeless. perfect for keeping your pencils and other accessories, or | 
Add charm and grace to almost any areaof yourhome _for displaying vases and decorative household beauties. | 
with this totally practical piece that is guaranteed to Free offer As a result of a special purchase, you will also 
bring you compliments for years to come. The desk is receive the upholstered hardwood stool that matches the 
constructed of sturdy all-natural hardwood and is finished — desk. The stool measures 14” x 14” and is 18” high. It's 
in a beautiful rich walnut. perfectly sized for use with the desk, or as a separate piece 
The desk measures a full 25%2"x 19%” and is 32%” high, in another room. But order now, as quantities are.limited! 
ee a me 
RMS SALES INC, Dept. 1032 Box 506 Chappaqua, N.Y. 10514 : 
Please send the desk with the free stool for only $99.95 plus $5.00 postage and insurance. | understand that if | am not fully satisfied | may return them ' 
within 90 days for a refund of the purchase price. Master/Visa Card, check or money order accepted. 
| Namen ys" 2 ay fy 6 Oa ae Card no. Exp. Date 
Address ' 
City , +13: ees wae State Zip ; 
i 








REE FRUIT 


See Details on Mail-In Certificate Below 


for a delicious, new high fiber recipe... 


INSHINE MIX is a delicious combination of bran cereals 

id naturally sweet fruit. It’s one satisfying way to add 

uit, variety, and the goodness of fiber to your diet...and 
yur day. 

‘Prepare your Sunshine Mix with fiber rich KELLOGG’S® 
‘an cereals, and naturally sweet SUNSWEET® Pitted 

tunes and SUN-MAID® Fruit Bits®, a combination of raisins, 
ced apples, apricots and peaches. 

Enjoy Sunshine Mix for breakfast with Carnation® nonfat 
ty milk, or dry alone as a snack, and as part of a high 

ger or weight loss plan. 


(40%BRAN 
| “FLAKES 


FORTIN 


NONFAT DRY MILK 


ALL-BRAN 


Jiu — Se 





Ste ae 
marked packages of 
KELLOGG’S® bran cereals 
Grd natural CARNATION® 
nonfat dry milk for addi- 
tional savings. 





SUNSHINE MIX 


SINGLE EIGHT 

: SERVING* SERVINGS 
INGREDIENTS (about 1 cup) (about 8 cups) 
KELLOGG’S® 40% BRAN FLAKES cereal ......... ¥cap® .6. 8.8.3 4 cups 
KELLOGG’S® ALL-BRAN® or BRAN BUDS® cereal ... 3 tablespoons .... 1/2 cups 
SUNSWEET® Pitted Prunes ............-..-0005 l chopped ....... 8 chopped 
SUN-MAID® gFRUITp BIDS, ays « iape pe « ite ssp etn» igo x Yascup gis) -ga) >a sk 2 cups 
(CODEC VAIS ie oe nea de i es Mes le cine ain 2 tablespoons ....1 cup 


Mix thoroughly; serve with % cup liquid Carnation® nonfat dry milk. 

To store: Mix together cereals. Combine fruits and nuts. Cover tightly in separate con- 
tainers or plastic food bags. Refrigerate fruit and nut mixture for maximum freshness. 

Each l-cup serving of Sunshine Mix (without milk) provides approximately 310 
calories and 10.4 grams dietary fiber. % cup nonfat milk provides 60 calories. 
Variation: Substitute /s cup (2% cup for 8 servings) Kellogg’s® Cracklin’ Oat Bran™ 
cereal or Most® high-fiber, multivitamin and iron supplement cereal for the 40% Bran 
Flakes cereal. 


*If you're on a high fiber/weight loss plan, divide the 1-cup serving in two. Eat half for breakfast with 
milk and snack on equal portions of remaining half in mid-morning and mid-afternoon. 


© 1984 Kellogg Company ® Kellogg Company 


FREE Sunsweet Pitted Prune Offer 


To receive a free 12-ounce package of SUNSWEET® Pitted Prunes, send this certificate with 
the following three (3) proofs of purchase: (1) UPC symbol from any size KELLOGG’S® bran 
cereal (40% Bran Flakes, All-Bran®, Bran Buds®, Cracklin’ Oat Bran™ or MOST®); (1) UPC 
symbol from any size natural CARNATION® nonfat dry milk; and (1) UPC symbol from any size 
of SUNSWEET® Pitted Prunes or SUN-MAID® Fruit Bits®. 


NAME 


ADDRESS 


ZIP 


Mail to: SUNSHINE MIX FREE FRUIT OFFER 
P.O. Box 4410 
Maple Plain, MN 55393 


Offer limited to one per name, family or address. Clubs, groups, organizations of any kind not eligible for a free 
product. Allow up to 8 weeks for receipt. Offer void where prohibited, taxed, or otherwise restricted by law 
Substitution of UPC symbols or mail-in certificate by facsimile or mechanical reproduction not accepted. 
OFFER EXPIRES 3/1/85. 
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SAVORY SPANAKOPITAS 





pictured on page 92 





Just as delicious and much easier than 
individual spanakopitas. 


¥4 cup butter, divided 
1 cup chopped onions 
12 pounds ground beef 
package (10 oz.) frozen chopped 
spinach, thawed and drained 
’3 cup chopped parsley 
Y3 cup chopped fresh dill 
or 1 teaspoon dried 
Y2 teaspoon pepper 
Y2 teaspoon grated lemon peel 
Yq teaspoon salt 
V2 pound crumbled feta cheese 
(2 cups) 
2 eggs, beaten 
16 sheets filo dough 


In heavy skillet melt 2 tablespoons 
butter. Add onions and saute until 
translucent. Add ground beef and 
cook, stirring to break into small 
pieces. Add spinach, parsley, dill, pep- 
per, lemon peel and salt; simmer 2 to 3 
minutes. Remove from heat. Add feta 
cheese and eggs; mix well. 

Preheat oven to 375°F. Butter a 
13x9-inch baking dish. Melt remaining 
butter. Place a sheet of filo in baking 
dish, allowing edges to hang over 
sides. Brush with butter. Stack 7 more 
sheets of filo on top, brushing each 
with melted butter. (Trim or fold each 
sheet to fit into the pan.) Spoon in beef 
mixture. Cover with remaining filo, 
again brushing each with melted but- 
ter. With spoon, tuck filo under at the 
edges of the pan. Brush top with 
melted butter. With sharp knife, score 
diagonally across dish to make dia- 
mond shapes about 2 inches wide. 
Bake 40 to 45 minutes, until golden 
brown. Makes 8 to 10 servings, about 
550 calories per 8, 440 calories per 10. 





— 





MAMA B’S SPAGHETTI SAUCE 





pictured on page 92 





Our food editors mom has been mak- 
ing this for years—it’s the bitters that 
make the difference. 





Y2 cup olive or salad oil 
22 cups chopped onions 

6 garlic cloves, pressed 

1 cup chopped green pepper 

1 pound sliced mushrooms 

2 pounds ground beef 

1 can (28 oz.) tomatoes, undrained 

and coarsely chopped 

2 cans (6 oz. each) tomato paste 
tablespoon Worcestershire sauce 
tablespoon aromatic bitters 
or 2 bay leaves 
teaspoon sugar 
teaspoon salt 


pee hee pe 
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1 teaspoon celery salt 
Yq teaspoon pepper 
Dash ground red pepper 


In large saucepot or Dutch oven heat 
oil. Add onions, garlic, green pepper 
and mushrooms; saute until golden 
brown. Add ground beef and cook, stir- 
ring to break into small pieces. Add 
remaining ingredients. Reduce heat 
and cook uncovered 3 hours, stirring 
occasionally. Add water as necessary. 
Makes 9 cups, about 265 calories per 
Yo cup sauce. Serve over hot cooked 
spaghetti with grated Parmesan cheese. 
Freeze in freezer-proof containers, up 
to 2 months. 





SOUTH-OF-THE-BORDER SOUP 





pictured on page 93 





Mexican food aficionados will delight 
in this spicy creation. Control the hot- 
ness with more or fewer jalapenos. 





3 tablespoons butter or 
margarine, divided 

1 pound ground beef 

V2 pound chorizo or kielbasa 
sausage, sliced 

cup chopped onions 

cup diced carrots 

garlic cloves, minced 

cans (13/4 or 141/2 oz. each) 
beef broth 

can (16 oz.) whole tomatoes, 
undrained and coarsely chopped 

cups water 

cans (16 oz. each) golden hominy 
or whole kernel corn, drained 

cup chopped fresh coriander 
(cilantro) or %4 cup chopped 
parsley and 2 teaspoon ground 
coriander 

V2 teaspoon ground cumin 

Y2 teaspoon salt 

2 jalapeno peppers or green chilies, 

seeded and chopped 


—_ NW — 
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In heavy skillet melt 1 tablespoon but- 
ter or margarine. Add ground beef and 
cook, stirring to break into small 
pieces. Drain well and set aside. In 2- 
quart saucepan bring 1 quart water to 
a boil; add sausage and cook 20 min- 
utes. Remove from pan; set aside to 
drain on paper towels. 

In Dutch oven melt remaining 2 ta- 
blespoons butter or margarine. Add 
onions, carrots and garlic and saute 
until onions are translucent. Add 
ground beef, beef broth, tomatoes and 
liquid, water, hominy, coriander or 
parsley, cumin, salt and jalapenos or 
green chilies. Bring to a boil; reduce 
heat and simmer 40 minutes. Add sau- 
sage; continue cooking 20 minutes 
longer. Skim off any fat. Makes about 
10 cups, about 310 calories per cup. 


SWEET-AND-SOUR 
STUFFED CABBAGE 


























pictured on page 93 


This recipe, which has a ginger flav 
reminiscent of sauerbraten, makes 
goodly amount and freezes beautifull 


Water 
1 large cabbage (about 3 lIbs.), core 
2 cans (28 oz. each) tomatoes, 
undrained and chopped 
1 can (8 oz.) tomato sauce 
12 pounds ground beef 
Y2 pound ground pork 
32 cups chopped onions, divided 
Y3 cup uncooked long-grain rice 
4 garlic cloves, pressed 
2% teaspoons salt, divided 
Y2 teaspoon pepper 
Y2 cup firmly packed brown sugar 
Y2 cup lemon juice 
12 gingersnaps 


Preheat oven to 350°F. Heat a larg 
saucepot of water to boiling over hig 
heat. Add cabbage and cook 5 minute: 
Remove 5 or 6 outer leaves. Drain o 
paper towels. Continue cooking, ré 
moving leaves as they soften until yo 
have about 242 dozen leaves. Drain r4 
maining cabbage in a colander; chop. 

In saucepan combine tomatoes an 
liquid with tomato sauce. In larg 
bowl combine beef, pork, ¥2 cup chop 
ped onion, rice, garlic, 1% teaspoo 
salt and pepper; mix well. Add 1 cu 
tomatoes to meat; mix well and sé 
aside. To remaining tomatoes ad 
brown sugar, lemon juice and remai 
ing 1 teaspoon salt. Bring to a boi 
reduce heat and simmer while prepa 
ing cabbage rolls. Spoon about 1 table 
spoon meat mixture on each cabbag 
leaf. Roll up and fold in ends. 

Cover the bottom of a roasting pai 
with lid or a 5- to 6-quart Dutch over 
with chopped cabbage and 3 cup 
chopped onions. Layer cabbage rolls o7 
top. Pour tomato sauce over rolls and 
top with gingersnaps. Cover and baké 
2¥2 hours, basting occasionally. Makes 
about 28 rolls, about 160 calories each 


GROUND BEEF PATE 


pictured on page 94 


An unusual idea and remarkably deli 
cious as an appetizer or light lunch. 


9 bacon slices 
2 tablespoons salad oil 
1% cups finely chopped onions 
¥4 pound mushrooms, finely chopped 
5 garlic cloves, pressed 
11% teaspoons salt, divided 
V2 teaspoon pepper, divided 
1 teaspoon thyme 
Y3 cup brandy 
Ye cup shelled pistachio nuts 
1 egg 
Y’3 cup chopped parsley 


1% pounds ground beef = (continued) 


LADIES’ HOME JOURNAL + MARCH 1984] 
























shied 
Se 


Imagine a sandwich created 
with all your favorite things. 
Tasty tender slices of turkey, 
avocado and tomato,-all 
topped with the rich, cheesy 
taste of Velveeta procéss 
cheese spread. s 
How does Velveeta get its 
delicious cheesy:taste? From 
natural Cheese of Course. 
Surprised? Most folks are 
when they discover Velveeta 
is ablend of cheddar and other . 
. natural cheeses... .milk and 
other wholesome ingredients 
...all blended in an amazing _ 
process. It cooks easier, melts 
smoother...out-performs-any 
single chunk cheese. i 


It’s all 
in this little 
yellow box. 
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Preheat oven to 350°F. Line bottom 
and sides of an 8'¥2x4¥2-inch loaf pan 
with 6 bacon slices, letting ends hang 
over sides of pan; set aside. 

In heavy skillet heat salad oil; add 
onions and cook until translucent. Add 
mushrooms, garlic, 1 teaspoon salt, “4 
teaspoon pepper, thyme and _ brandy. 
Cook, stirring frequently, until all liq- 
uid has evaporated. Transfer to large 
bowl. Mince remaining 3 bacon slices 
and add to cooked vegetables with 2 
teaspoon salt and 44 teaspoon pepper, 
pistachio nuts, egg and parsley. Crum- 
ble in ground beef; stir just until com- 
bined. Pack mixture into prepared loaf 
pan, folding bacon ends over the top. 
Bake 1% hours. Remove to wire rack 
to cool. Cover top with wax paper. 
Place another loaf pan on top of the 
paté and weight down with heavy 
cans. Refrigerate overnight. To serve, 
run knife around edge of pan and in- 
vert onto cutting board or serving 
platter. Makes 18 slices, about 215 cal- 
ories each. 


TACO IN A BOWL 





pictured on page 94 





If you don’t have time to make the taco 
bowls, roll this tasty Tex-Mex filling in 
heated flour tortillas like a burrito. 





3 bacon slices, chopped 
2 cups chopped onions 
2 garlic cloves, pressed 
1 pound ground beef 
3 tablespoons chili powder 
1 teaspoon ground cumin 
1 teaspoon salt : 
1 can (16 02.) whole tomatoes with 
juice, coarsely chopped 
1 can (16 02.) refried beans 
Shredded lettuce 
Sour cream 
Cheddar cheese, shredded 


Taco Bowls 








1 quart salad oil 
¥3 cup milk 
10 fresh flour tortillas 





In large skillet cook bacon until crisp; 
remove with slotted spoon. To drip- 
pings in skillet add chopped onions 
and garlic and saute until translucent. 
Add ground beef, chili powder, cumin 
and salt. Cook until beef is browned, 
stirring to break into small pieces. 
Stir in tomatoes and juice. Add refried 
beans and stir to blend. Simmer over 
medium heat until heated through. 
Spoon into individual taco bowls (rec- 
ipe follows). Garnish with shredded 
lettuce, sour cream and cheese. Makes 
10 servings, about 225 calories each, 
without taco bowl. 

Taco Bowls: In deep-fat fryer or 3- 
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quart saucepan heat oil to 375°F. on a 
deep-fat thermometer. Pour milk into 
a pie dish; dip tortillas to coat both 
sides. Dip tortilla into hot oil. To form 
a bowl, press in center with a soup 
ladle, holding down in oil until golden 
brown and crisp, about 3 minutes. 
Drain on paper towels. Repeat with 
remaining tortillas. (Can be made 
ahead. Store in tightly covered con- 
tainer up to 2 weeks. To serve warm, 
heat in 300°F. oven 5 minutes.) Makes 
10, about 80 calories each. 


SPICY SWEET POTATO STEW 





pictured on page 94 





An unusual combination of meatballs, 
sweet potatoes and lima beans in an 
orange-scented sauce zinged with red 
pepper. 

Meatballs 


1 pound ground beef 

4 cup finely chopped onion 
Ya cup fresh bread crumbs 
Ya teaspoon salt 

Ye teaspoon pepper 

1 garlic clove, pressed 

2 tablespoons water 

2 tablespoons salad oil 











1/2 tablespoons coarsely chopped 

roasted red pepper 

1 tablespoon orange juice 

1 garlic clove, pressed 

Dash salt 

a teaspoon ground red pepper 

2 cans (13% or 1412 oz. each) beef 
broth, divided 

4 bacon slices, cut into '/2-inch 
pieces 

Y2 cup chopped onion 

3 tablespoons flour 

1 package (10 oz.) frozen lima 
beans, thawed 

1 pound sweet potatoes, peeled and 
thinly sliced 

4 teaspoon grated orange peel 





Meatballs: In medium bowl combine 
all ingredients except oil. Roll into 1- 
inch balls. In large skillet heat oil over 
medium heat. Cook meatballs slowly 
until browned. Remove from skillet; 
drain on paper towels. Wipe out 
skillet. 

In blender container puree roasted 
pepper, orange juice, garlic, salt, red 
pepper and 1 can beef broth. Add re- 
maining broth. 

In skillet cook bacon until crisp. Re- 
move with slotted spoon and drain on 
paper towels. Remove all but 1 table- 
spoon drippings from skillet; add 
onion and saute until translucent. 
Using wire whisk, blend in flour. Slow- 
ly blend in pureed mixture. Add lima 
beans and simmer 10 minutes, stirring 
occasionally. Blanch sweet potatoes in 
boiling water 6 minutes. Drain; add to 
lima bean mixture with meatballs and 
orange peel. Simmer until vegetables 


just until tender. Drain. Stir in but- 


and meatballs are heated througl 
Sprinkle with reserved bacon. Makes | 
servings, about 495 calories each. 


ZUCCHINI-RICE TIMBALES 





pictured on page 95 





These attractive timbales, seasone 
with fennel and Parmesan, make ter 
rific party fare. 





Filling 





2 tablespoons butter 
2 cups grated zucchini 
(about 1 Ib.) 

2 cup finely chopped onion 

1 pound ground beef 

2 cup fresh bread crumbs 

4 cup tomato sauce 

1 teaspoon fennel seed, crushed 
¥4 teaspoon salt 





— 


cup uncooked long-grain rice 
2 teaspoon salt 

2a cups boiling water 

a cup butter, softened 

Ya cup grated Parmesan cheese 

egg, beaten 

2 cup fresh bread crumbs, divided 


a= 
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Filling: In large skillet melt 2 table. 
spoons butter. Add zucchini and onion | 
saute until onion is translucent, about) 
5 minutes. Remove from skillet; set 
aside. In same skillet cook grounc. 
beef, stirring to break into small} 
pieces. In large bowl combine beef anc) 
zucchini mixture, bread crumbs.) 
tomato sauce, fennel and salt. 

In covered saucepan cook rice in 
boiling water with salt 10 minutes or 











ter, Parmesan cheese and egg until 
well mixed. 

Preheat oven to 350°F. Butter six 
10-ounce ovenproof timbale or custard 
cups and coat thoroughly with half the: 
bread crumbs. Divide rice mixture’ 
among the cups, pressing against bot- 
tom and sides. Spoon ground beef fill- 
ing into center. Sprinkle remaining % 
cup bread crumbs on top. Bake 45 min- 
utes. Unmold and serve. Makes 6 serv-| 
ings, about 555 calories each. 


MEAT LOAF ITALIANO 





pictured on page 95 





A spinach-filled roulade with a mellow 
tomato sauce. 





Tomato Sauce 


1 tablespoon salad oil 
Y2 cup chopped onion 
garlic clove, pressed 
2 cans (16 oz. each) whole 
tomatoes in puree, chopped 
V2 teaspoon oregano 
tablespoon chopped parsley 
2 teaspoon basil 
Y2 teaspoon salt 
Ya teaspoon sugar 
Pinch marjoram 


_ 
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(continued) | 
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Genuine idano means 
big taste: for small fries. 





















~ Should youltnd A. fo distinguish a 
Genuine Idah yor appearance, simply look for 


5 the potato with the Grown in 


Jl russet potatoes were not created equal. 
One bite and you'll agree that Genuine Idgho 
»0tatoes are a cut above. Because a cle, Ue 





daho are blessed with the per- FRENCH Idaho seal. Or ask 

act combination of rich vol- FRIES py your grocer. 

‘anic soil and ideal HASH IT. It's the only way to 
veather that grows _ be sure your 

1 potato with z small fries are 
1 taste that ~~ filled with 
can’t be beat. —A= big taste. 


Genuine Idaho: 
21983 Idaho Potato Commission @ 






Snap open 
a fresh pea 
pod and you'll 
find tender, 
bright green 
peas, bursting 
with flavor. 
You can 
enjoy that 
fresh flavor at 
home. Because we 
freeze our 
peas the 
day we pick ’em. Just look for the 
Birds Eye guarantee. 





For vegetables 
guaranteed 
picked and 
frozen the same 
day, come to 
Birds Eye. 
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Meat Loaf 


1 package (10 oz.) frozen chopped spinach, 
thawed and drained 

teaspoon salt, divided 

teaspoon pepper, divided 

teaspoon nutmeg 

pounds ground beef 

cup fresh bread crumbs 

cup finely chopped onion 

garlic clove, pressed 

tablespoon chopped parsley 

teaspoon oregano 

eggs 

'’2 pound shredded Provolone cheese 





— No a 
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Tomato Sauce: In 2-quart saucepan heat oil over medium 
heat. Add onion and garlic; saute until translucent. Add 
tomatoes with puree and spices. Simmer 45 minutes over 
low heat, stirring occasionally. Makes 3 cups. 


Meat Loaf: Preheat oven to 375°F. In small bowl combine 
spinach, 's teaspoon each salt, pepper and nutmeg; set 
aside. In large bowl combine ground beef, bread crumbs, 
onion, '2 cup tomato sauce, garlic, parsley, oregano, re- 


maining '1 teaspoon salt and pepper and eggs. On a piece 
of foil pat mixture into a 12x10-inch rectangle. Spread 
spinach mixture on meat to within 1 inch of edge. Sprin- 
kle with cheese. Starting at 10-inch side, roll up jelly-roll 
fashion, using foil to lift; remove foil. Press edges to seal. 
Place seam-side down in shallow roasting pan. Bake 1" 
hours. Serve with remaining tomato sauce. Makes 8 
servings, about 510 calories each 
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SAUERKRAUT-BEEF BUNS 





A meal-in-a-bun—perfect for picnics or food-on-the-run, 





4 bacon slices, cut into '/2-inch pieces 
Y2 cup chopped onion 
Ya cup cider vinegar 
2 tablespoons brown sugar 
small potato, peeled and grated 

1 pound ground beef 

4 teaspoon salt 

Ys teaspoon pepper 

Ye cup beef broth 

1 cup sauerkraut, rinsed and drained 
12 teaspoons caraway seed, divided 

1 package (13%/4 oz.) hot roll mix 

2 tablespoons salad oil 





_— 
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In large skillet over medium heat, cook bacon until cris 
Crumble and drain on paper towels. Remove all but , 
tablespoon drippings from skillet. Add onion and sauts 
until browned, about 10 minutes. Add vinegar and brow) 
sugar, stirring until sugar has dissolved. Add grate: 
potato, ground beef, salt and pepper. Cook until beef i; 
browned, stirring to break into small pieces. Add beg 

j 





broth, sauerkraut, /2 teaspoon caraway seed and reservec 
bacon. Cook, stirring occasionally, until all liquid ha: 
evaporated. Using a slotted spoon, transfer mixture t¢ 
large bowl. Cool to room temperature. 

Generously grease a 9-inch square baking dish. Pre 
pare hot roll mix according to package directions, adding 
1 teaspoon caraway seed. After the first rising, roll dough 
out on lightly floured surface to a 12-inch square. Preheat. 
oven to 400°F. With sharp knife cut dough into nine 4 
inch squares. Spoon 3 cup beef mixture in the center o 
each square. Bring opposite corners together, pinchin 
sides and top to seal. As each square of dough is filled 















tell cauli- 
flower is fresh by the 
way it looks, plump 
and snowy white. Your 
family can tell by the way 
it tastes...full of fresh flavor. 
That’s because we freeze our 
cauliflower the day we 
pick it. Just look for the 
Birds Eye guarantee. 


For vegetables eK | 
guaranteed 
frozen 


ay the same day, & é. | 
come to Birds Eye. ? 
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At Birds Eye we } 
arantee that 

tr best broccoli 
picked at the 
ak of freshness 
.d frozen that 

, fme day. So it’s still 
| the peak of flavor 
me day you serve it. 
1 Just look for the 
package 
with the Birds ce 
guarantee. 
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For vegetables 
guaranteed 
picked and frozen 
the same day, 
come to 

Birds Eye. 
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rush sides and top with oil. Place seam-side down in 


Waking dish. Let rise until buns are just above edge of 


lish, about 45 minutes. Bake on lowest oven rack 30 to 35 
ninutes or until tops are golden brown. Remove to wire 
-ack. Serve warm or at room temperature. Makes 9 buns, 
Pabout 405 calories each. 


THROW-TOGETHER CURRY 





Company coming? Throw the curry together and let sim- 
mer while you prepare the rest of the meal. There's even 
time for a restorative soak in the tub. 





1 tablespoon salad oil 
1 cup chopped apple 
1 cup chopped onions 
12 pounds ground beef 
2 tablespoons all-purpose flour 
5 teaspoons curry powder 
1% cups water 
1 cup canned, chopped tomatoes 
1 tablespoon lime juice 
¥Y3 cup seedless raisins 
1/2 teaspoons ground ginger 
1 teaspoon salt 
1 teaspoon sugar 
Y4 teaspoon pepper 
3 cups hot cooked rice 





Condiments: Chopped egg, peanuts, chutney, green onions, 
cucumber 





In skillet heat oil over medium heat. Add apple and onions 
and saute until onions are translucent. Add beef and cook 
until meat is browned, stirring to break meat into small 
pieces. Remove all but 2 tablespoons drippings. Sprinkle 
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flour and curry over beef and stir until blended. Add 
remaining ingredients except rice and condiments. Stir 


until mixture begins to boil. Reduce heat; cover and simmer 
2 hours. Serve with rice and condiments. Makes 6 servings, 
about 475 calories each without condiments. 


STUFFED EGGPLANT PARMIGIANA 





Add a loaf of bread (Italian), a jug of wine (Bardolino) 


and a green salad. Not to mention thou. 


2 eggplant (1 Ib. each) 
1% teaspoons salt, divided 
can (16 0z.) whole tomatoes, undrained and chopped 
teaspoon basil 
teaspoon oregano 
Y2 teaspoon pepper 
2 tablespoons butter or margarine 
cup chopped onions 
4 garlic cloves, minced 
pound ground beef 
Yq cup chopped parsley 
Y2 cup fresh bread crumbs 
*/3 cup grated Parmesan cheese 

2 eggs, beaten 
Y2 pound sliced mozzarella cheese 


— leh 
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Halve eggplant lengthwise. Scoop out pulp and chop. 
Transfer to colander. Toss with 4 teaspoon salt; set aside 
to drain. Sprinkle eggplant shells with ¥s teaspoon salt; 


X set aside to drain. 


In 2-quart saucepan combine tomatoes and liquid, re- 
maining %%4 teaspoon salt, basil, oregano and pepper. 
Bring to a boil; reduce heat and simmer 20 minutes. 
Preheat oven to 375°F. Grease a 13x9-inch baking dish. 

Meanwhile, in heavy skillet melt butter or margarine. 
Add onions and garlic and saute until (continued) 
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“I freeze mye ) in i 
in season all year (0 














My corn tastes fresh 
all year long because it’s 
frozen the day it’s " 
picked—when the golden 
kernels are at the peak 
of goodness. Your family 
can enjoy that fresh 
taste anytime you 
serve the corn with 
the Birds Eye 
guarantee. 


For vegetables 
guaranteed 
picked and frozen 
the same day, 
come to | 

Birds Eye. 
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translucent. Add ground beef and cook 
until browned, stirring to break into 
small pieces. Add chopped eggplant 
and cook 5 minutes more. Add tomato 
mixture and parsley; mix well. Sim- 
mer 15 minutes; remove from heat. 
Add bread crumbs, cheese and eggs; 
mix well. Blot shells with paper tow- 
els: fill with beef mixture. Bake 1 hour. 
Top with mozzarella. Return to oven 
just long enough for cheese to melt, 1 
to 2 minutes. Makes 4 to 6 servings, 
about 710 calories per 4, 475 calor- 
les per 6. 


KID’S DELIGHT 





Throw together and bake. Add a green 
salad, and you have a meal. 





1 tablespoon salad oil 

2 cup chopped onion 

2 garlic cloves, pressed 

1 pound ground beef 

3/4 teaspoon salt 

a teaspoon pepper 

2 teaspoons Worcestershire sauce 

1 can (10%/4 oz.) condensed garden 
tomato soup 

VY2 cup sour cream 

2 cups shredded Cheddar cheese, 
divided 

8 ounces corkscrews or other 
macaroni, cooked according 
to package directions 


Preheat oven to 350°F. In heavy skil- 
let heat oil over medium heat; add 
onion and garlic and saute until 
translucent. Add ground beef, salt, 
pepper and Worcestershire sauce; 
cook until browned, stirring to break 
into small pieces. Stir in soup, sour 
cream, 1¥2 cups cheese and cooked 
macaroni. Mix just until combined. 
Pour into a 9-inch square baking 
dish or 2-quart casserole. 
with remaining cheese. Bake 30 min- 
utes. Makes 4 to 6 servings, about 
765 calories per 4, 610 calories per 6. 


MEATBALL STROGANOFF WITH 
POPPY SEED NOODLES 





Not too much work for the family— 

special enough for company. 

Meatballs 
12 pounds ground beef 

1 medium onion, grated 

1 teaspoon salt 

4 teaspoon pepper 

’g teaspoon nutmeg 

2 slices bread soaked in water and 

squeezed dry 
1 tablespoon salad oil 











12 tablespoons butter or margarine, 
divided 
2 pound mushrooms, sliced 
2 cup chopped onion 
1 garlic clove, minced 
2 tablespoons flour 
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Sprinkle — 


1 tablespoon ketchup 

1 can (13% or 14'/% 02.) beef broth 
Yq cup dry white wine 

2 tablespoons fresh chopped dill or 1 

teaspoon dried dillweed 

1 cup sour cream 

8 ounces broad egg noodles 

1 tablespoon poppy seed 


Meatballs: In large bow] combine 
ground beef, onion, salt, pepper, nut- 
meg and bread. Shape into small 
meatballs. In large skillet heat oil over 
medium heat. Cook meatballs until 
browned; remove and set aside. 

Wipe out skillet with paper towel: 
melt 1 tablespoon butter or margarine. 
Add mushrooms, onion and garlic and 
saute until onion is golden. Add flour 
and ketchup; stir until thickened. 
Gradually add beef broth, stirring un- 
til smooth. Add wine and dill. Bring to 
a boil. Reduce heat, return meatballs 
to pan and simmer 20 minutes. Re- 
move from heat and stir in sour cream. 

Meanwhile, cook noodles according 
to package directions. Drain and re- 
turn to pot. Toss with remaining 2 
tablespoon butter and poppy seed. 
Serve sauce over noodles. Makes 6 ser- 
vings, about 745 calories each. 


QUICK ’N’ EASY CASSEROLE 





Convenience food has never tasted so 
tasty. This is a great take-along dish. 





1 pound ground beef 

Ya teaspoon salt 

1 package (24 oz.) frozen hash brown 
potatoes, thawed 

1 can (10% 0z.) condensed cream of 
mushroom soup 

1 cup sour cream 

2 cups (8 0z.) shredded 
Cheddar cheese 

1 medium onion, chopped 

2 cans (2.8 oz. each) french fried 
onions 


Preheat oven to 350°F. In heavy skillet 
cook beef with salt until browned, 
stirring to break into small pieces. 
With slotted spoon, transfer beef to 
large bowl. Add potatoes, soup, sour 
cream, cheese and chopped onion; mix 
well. Spread into a 13x9-inch baking 
dish. Bake 30 minutes. Top with fried 
onions. Bake 15 minutes more or until 
bubbly. Makes 8 servings, about 555 
calories each. 


BOMBAY BURGERS 


For those with a taste for Indian food. 
Top them off with cooling raita. 








5 tablespoons salad oil, divided 
2 cups chopped onions 
3 garlic cloves, pressed 
1 pound ground beef 
1/2 teaspoons salt, divided 
Va teaspoon pepper 
1 teaspoon ground cardamom 











V2 teaspoon toasted cumin seed 
(see Ed. note) 
Ye teaspoon ground red pepper 
Pinch ground cloves 
12 cups mashed potatoes 
2 eggs 
1 teaspoon water 
12 cups fresh, toasted bread crumb 


Raita 


1 medium cucumber, peeled seede 
and chopped 

V4 teaspoon salt 

1 cup low-fat plain yogurt 

Yg teaspoon cumin 




















In heavy skillet heat 2 tablespoons « 
over medium heat. Add onions ar 
garlic and saute until golden, about 
minutes. Add ground beef, 1 teaspod 
salt, pepper, cardamom, cumin see 
red pepper and cloves. Cook meat unt 
browned, stirring to break into sma 
pieces. Spoon off drippings. Remo 
from heat; set aside to cool to roo 
temperature. Stir in potatoes. 

In small bow] beat eggs and wa 
together with a fork. Pour bred 
crumbs into pie plate. Shape me 
mixture into 14 oval-shaped pattie 
about ¥s cup mixture for each. Roll o 
at a time in egg, then in bread crumb 
coating completely. Set on a wax pa 
per-lined tray. 

In heavy 10-inch skillet heat r 
maining 3 tablespoons (continued 


MARCH RECIPE INDEX 


Here is a listing of recipes appearing in this issue includ- 
ing those from the Journal kitchen and advertisements. 


DESSERTS 


Cappuccino Pie p 114 
Cherry Cheese Pie p. 81 

Chocolate Cookie Pie p. 114 

Chocolate Cream Supreme—Back Cover 
Dublin Shortbread p. 78 

Fudge Krispies p. 167 

Margarita Pie p. 114 

Pina Colada Pie p 114 

Raspberry Pie p. 114 

Rhubarb Pie p. 114 

Strawberry-Banana Pie p 114 

The Deep-Dish Brownie p. 168 


ENTREES 


Beefy Macaroni & Cheese p 151 
Bombay Burgers p 132 
Colcannon with Dinner Sausages p. 78 

Golden Topped Tuna Patties p. 134 

Ground Beef Paté p. 126 

Kid's Delight p. 132 

Mama B.'s Spaghetti Sauce p. 126 

Meat Loaf Italiano p. 128 

Meatball Stroganoff with Poppy Seed Noodles p. 132 
Quick "N’ Easy Casserole p. 132 

Sauerkraut-Beef Buns p. 130 

Savory Spanakopitas p 126 

Sour Cream Burgers p. 134 

South-of-the-Border Soup p. 126 

Spaghetti Bolognese p. 151 

Spicy Sweet Potato Stew p. 128 

Stuffed Eggplant Parmigiana p 131 
Sweet-and-Sour Stuffed Cabbage p 126 

Sweet 'n Sour Chicken p. 115 
Taco in a Bow! p. 128 
Texas-Style Chili p 142 

The Perfect Burger p. 134 
Throw-Together Curry p. 131 
Watercress Burgers p. 134 
Zucchini-Rice Timbales p. 128 
MUS CELUANEOUS 2 eS 
Delicious Fries p 134 

Hidden Valley Ranch Tossed Green Salad p. 148 

Onion Relish p. 136 

Spiced Peas and Carrots p. 78 

Taco Fantastaco p. 148 
sauces 
Avocado Sauce p. 136 

Blue Cheese Sauce p. 136 

LHJ's Burger Sauce p. 136 

Mushroom Sauce p. 136 
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Now you can enjoy the 

Cabral yamebliiauaele 
taste of new Crispy 
Oatmeal and Raisin Chex" 
Brand Cereal. This new 
taste sensation combines 
be (Gr eee me arts: melee 
sweet, sun-ripened 
raisins for a cereal that 
makes breakfast 
STOCAa bb aye ety ees 
your whole family! 
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MANUFACTURER'S | EXPIRATION DATE 
COUPON | 


SAVE BOS 


: 
- 


alston Purina Co 
sas 


No shredding. 





Golden Topped Tuna Patties 


2 6'2-0z. cans tuna, 
drained, flaked onion 
1 8-oz. jar CHEEZ WHIZ 1 egg, beaten 
Pasteurized Process Oil 
Cheese Spread 1 10-0z. pkg. frozen peas, 
44 cup dry bread crumbs cooked, drained 
's cup KRAFT Real 
Mayonnaise 


2 tablespoons chopped 


Combine tuna, '4 cup process cheese spread, '4 cup bread 
crumbs, mayonnaise, and onion; mix lightly. Shape tuna 
mixture into six patties. Dip in egg; coat with remaining 
crumbs. Fry in '2 inch of hot oil, 350°, 3 to 5 minutes 

or until golden brown. Spoon peas onto serving platter; 
arrange patties on peas. Heat remaining process cheese 
spread in saucepan over low heat: serve over patties. 

6 servings 


Heat CHEEZ WHIZ Pasteurized Process Cheese Spread 
in saucepan over low heat. Top frozen French fried 
potatoes, cooked, with process cheese spread. 


No waiting. 





Delicious Fries 


It’s the blend of | 
natural cheeses that’ 
already ready. 


Cheez Whiz cheese spread from Kraft is made with a creamy, mellow bl 
of fine natural cheeses. so it’s already ready to make any dish deliciou 


(crart) © 1984 Kraft, Inc 


No wonder. 1 





GROUND BEEF 


continued 





oil over medium heat. Cook 4 or 5 
patties at a time on all sides until 
golden brown, about 3 minutes each 
side. Drain on paper towels. 

Keep warm in a 200°F. oven until 
serving time. Combine raita ingre- 
dients and serve with burgers. Makes 
14 burgers, about 190 calories each. 
Editor’s note: To toast cumin seed, heat 
small skillet over medium heat. Pour 
seed into pan and shake constantly for 
about 15 seconds. Immediately remove 
from skillet. 


SOUR CREAM BURGERS 


Flavored with crunchy veggies and 
horseradish, these burgers are topped 
with a piquant sour cream sauce. 





medium onion, peeled 
medium carrot, peeled 
celery rib 

teaspoons prepared horseradish 
teaspoon Worcestershire sauce 

1 egg 

2 slices bread, cut into '/4-inch pieces 
1 pound ground beef 

¥4 teaspoon salt 
Ve 
2 


rn. — = 


teaspoon pepper 
tablespoons butter or margarine 
1 tablespoon flour 
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Y2 cup milk 
Y2 cup sour cream 
2 tablespoons chopped parsley 








Finely grate onion, carrot and celery. 
In large bowl combine grated vegeta- 
bles, horseradish, Worcestershire 
sauce, egg and bread. Mix well. Crum- 
ble in beef; add salt and pepper. Mix 
lightly. Shape into 4 patties. 

In heavy skillet melt butter or mar- 
garine over medium heat. Cook patties 
until browned, about 3 minutes each 
side. Remove from skillet; set aside. 
Add flour to drippings in skillet, stir- 
ring until smooth; cook 1 minute more. 
Pour in milk and stir with a whisk 
until mixture comes to a boil. Return 
patties to skillet, cover and simmer 
over low heat 10 to 15 minutes. Re- 
move to serving platter. Remove skillet 
from heat; stir in sour cream. Taste for 
seasoning, adding salt if necessary. 
Pour sauce over patties. Garnish with 
parsley. Makes 4 servings, about 515 
calories each. 


WATERCRESS BURGERS 





No mundane burgers, these. Ginger, 
watercress, sesame seed and teriyaki 
sauce add dynamite flavor. 





1 pound ground beef 
4 teaspoon ginger 


Va teaspoon salt 

Ys teaspoon pepper 
3/4 cup coarsely chopped watercress 
1 garlic clove, pressed 

Y2 cup fresh bread crumbs 

Water 

1 tablespoon salad oil 

1 tablespoon toasted sesame seed 
3 tablespoons teriyaki sauce 


In large bowl combine ground beef 
with ginger, salt, pepper, watercress, 
garlic, bread crumbs and 2 table- 
spoons water. Shape into 4 patties. In 





large skillet heat oil. Add burgers and | 
cook until browned, about 5 minutes | 


on each side. Remove to 


platter. 


serving 


Wipe out skillet; add toasted sesame | 


seed, teriyaki sauce and 1 tablespoon 
water; heat. Pour over patties and 
serve immediately. Makes 4 servings, 
about 375 calories each. 


HOW TO COOK THE 
PERFECT BURGER 





The ideal burger is made from ¥% 
pound meat. In order to keep it juicy 
and tender, it should be handled as 
little as possible. Purists season bur- 
gers only after cooking, as handling 
tends to toughen meat. 


To pan-fry: Sprinkle an (continued) 
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ease, just one more sandwich’ 





A sandwich just isn’t a sandwich without the tangy zip of Miracle Whip salad dressing from Kr 


“THE BREAD SPREAD” 
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GROUND BEEF 


continued 


even layer of salt in the bottom of a 
heavy skillet. (The salt keeps even 
lean meat from sticking and adds a 
nice crust to the meat, without mak- 
ing it too salty.) Heat skillet until very 
hot. Add patties and over medium heat 
brown well on one side, about 5 min- 
utes. Turn and cook 3 minutes more 
for medium-rare to medium. 
To broil: Place patties 2 inches below 
heat in preheated broiler. Broil 5 min- 
utes, turn and broil 3 minutes longer 
for medium-rare to medium. Don’t 
overcook or the burger will be dry. 
3elow are five sauces and relishes— 
both hot and cold—to enhance the 
basic burger. 


BLUE CHEESE SAUCE 





2 tablespoons butter or margarine 

2 tablespoons flour 

1 cup milk 

3 ounces blue cheese, crumbled 
(4 cup) 

Yq Cup sour cream 











In medium saucepan melt butter or 


margarine over medium heat. Add 
flour and stir with a whisk until 
smooth. Cook, stirring frequently, 2 
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Turn routine to 
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og 








minutes. Pour in milk and stir until 
mixture comes to a_ boil; continue 
cooking 1 minute more. Add_ blue 
cheese, stirring until it melts. Remove 
from heat; stir in sour cream. Serve 
immediately. Makes 1!2 cups, about 35 
calories per tablespoon 


MUSHROOM SAUCE 


2 tablespoons butter or margarine 
Yq cup minced shallots 
’2 pound mushrooms, sliced 
Yq teaspoon salt 
Pinch freshly ground pepper 
12 cups heavy or whipping cream 





skillet melt butter or mar- 
garine over medium heat. Add _ shal- 
lots, mushrooms, salt and pepper 
Cook, stirring occasionally, until all 
liquid has evaporated and mushrooms 
begin to brown, about 10 to 12 min- 
utes. Pour in cream. Bring to a boil; 
reduce heat and simmer until sauce is 
reduced to 12 cups, about 10 minutes. 
Makes 1/2 cups sauce, about 65 calo- 
ries per tablespoon 


In heavy 


AVOCADO SAUCE 





1 ripe avocado, peeled and pitted 
1 tablespoon lemon juice 

8 drops bottled red pepper sauce 
Yq teaspoon salt 





—— Ss ___§ 





In food processor or blender pure( 
avocado with lemon juice, red peppel' 
sauce and salt. Stir in grated onionffl 
Makes 1 cup sauce, about 25 calorie: 
per tablespoon. 


LHJ’S BURGER SAUCE | 





1 cup mayonnaise 

3 tablespoons ketchup 
Yq cup sweet pickle relish 
1 tablespoon grated onion 





In small bowl combine all ingredients 
Serve immediately or cover and refrig 
erate up to 1 week. Makes 1% cups 
about 80 calories per tablespoon. 


ONION RELISH 





Yq Cup Sugar 

Ye cup cider vinegar 

2 cups chopped onions 

1 large sweet red or green 
pepper, chopped 





In small saucepan combine sugar and 
vinegar. Cook over low heat just until 
sugar is dissolved. In medium bowl | 
combine onions and pepper with vin- 
egar mixture; stir well. Cover and 
refrigerate until chilled. Keeps up to 2} 
days in refrigerator. Makes 3 cups, 
about 8 calories per tablespoon. End 
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MIRACLE TWINS 
continued from page 83 


that each half of the liver had its own 
gall bladder and bile duct,” says Dr. 
Haller. “This gave us more confidence 
in our ability to operate.” 

But not all the test results were so 
promising. “The sad discovery,” says 
Dr. Haller, “was in the X-rays showing 
that Emily had blocked intestines that 
required prompt surgery if she were to 
live. From the beginning, she had not 
been as vigorous as Francesca. This 
might have resulted from the time she 
spent squeezed in the birth canal.” 
The doctor discussed with the Selvag- 
gios the idea of separating the sisters 
at the same time that Emily's intesti- 
nal operation was performed, instead 
of waiting until the twins were older. 
Carol and Chuck agreed. 

“Even though I had never met Dr. 
Haller,” says Carol, “Chuck was there 
with him, and we both had the utmost 
confidence in his decision. He was so 
considerate. . . . He phoned me every 
day and explained what the tests 
showed. I knew everything that was 
going on for those few days before the 
operation to separate them.” 

The day before surgery, a mock 
operation was performed. Two dolls 


with Uncle Ben's 
Rice Florentine. 


stuck together with masking tape 
were used as models to demonstrate 
the twins’ connections and allow for 
practice in preliminary operative pro- 
cedures. Dr. Jim Pepple, the chief an- 
esthesiologist, went through various 
steps with the dolls to plan how to 
anesthetize babies who were joined at 
the abdomen. Since the babies shared 
circulatory systems he was uncertain 
whether the anesthesia given to one 
would pass over to the other, causing 
overmedication, so it was decided each 
one would be monitored separately. 

Early on the morning of March 6, 
1982, twenty-two staff members 
gathered in a huge operating room to 
separate the four-day-old twins. Led by 
Dr. Haller, they worked in two teams, 
one wearing white gowns and the 
other blue to avoid confusion over who 
was monitoring which baby. 

First, electrocautery, a procedure 
performed with a hot needle, was used 
to separate the liver. Small capillaries 
as well as the edges of the liver were 
cut, singed and sealed with less than 
an ounce of blood loss. After the liver 
was divided, Dr. Haller separated the 
remaining body wall tissue. The twins 
were then removed to separate tables 
under sterile conditions. Dr. Haller 
removed the blockage from Emily's 


intestine and sewed the two ends 
together. Another surgeon, Dr. David 
Dudgeon, straightened Francesca’s in- 
testine, which was kinked. 

During the operation, Chuck and his 
sister, Carmella, waited near the oper- 
ating room. Every hour or so, one of the 
surgeons appeared to give them a re- 
port. The hospital also provided Chuck 
with a telephone to keep in touch with 
Carol, who was still convalescing. All 
during that grueling day, the calls went 
back and forth. Carol admits she was 
very nervous, but says, “We’re both 
religious, so we prayed a lot.” 

Back in the operating room, the doc- 
tors found that the babies didn’t have 
enough tissue in the upper part of the 
abdomen where they had been joined to 
close the lining of the muscle over the 
abdomen. “But there was plenty of skin 
and fatty undertissue,” says Dr. Haller. 
“So we used woven Dacron material— 
the same kind used to close holes in the 
heart—to bridge a gap about three 
inches long and two inches wide in each 
child. The skin was then sutured, and 
the gaps were completely closed.” The 
operation, which took about ten hours, 
proved a landmark: Emily and Fran- 
cesca became the youngest conjoined 
babies to be separated successfully. 

After the operation, (continued) 


Suddenly, an ordinary meal becomes something 

special when you add deliciously different new 

UNCLE BEN’S® Rice Florentine. A tantalizing blend of 
garden herbs, savory seasonings and the finest long grain 
rice. And it's so simple to prepare. So tonight, turn routine 
to Florentine with Rice Flerentine from UNCLE BEN‘S. 


When only the best will do, say 
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| Uncle...Uncle Ben's: 


STORE COUPON 
on New Uncle Ben's" 
Rice Florentine! 
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MIRACLE TWINS 


continued 


Francesca gained weight steadily, and 
her incision healed well. On Easter 1982 
she went home after only five weeks in 
the inte unit, but she subse- 
returned to Johns Hopkins 
when she was three months old for some 
Jut it wasn’t serious, 
and her stay was brief 


nsive care 


quently 


intestinal surgery 


Emily, however, continued to have 
problems. Although her incision healed 
quickly, her intestinal function. still 
wasn’t normal. She was being fed 
through a temporary tube in her stom 
ach. “It was heartbreaking,” says Carol 


“to see her pinned down with intra- 
venous lines attached to her foot 
and other parts of her body. She seemed 


to be in a lot of pain. Even though | could 


arm, 
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Introducing Minute Maid Frozen Fruit Punch: 


The makers of Minute Maid are pleased as punch to 
introduce a delicious new fruit punch. 

It’s all natural with a great refreshing taste. 

The kind of taste your family will love and you can 
depend on. Because when it’s Minute Maid you 
know it’s good before you taste it. 


Make sure. Make it Minute Maid. UO 


A Partner wath the 
1984 U.S Otympic Team a 


Minute Maid” is a registered trademark of The Coca-Cola Company. 


hold her, tubes and all, I felt totally help- 
less. | couldn’t comfort her with a bottle 
or anything.” 

Two more intestinal operations were 
performed, and the little baby struggled 
to live. “I worried a lot about Emily,” 
admits Dr. Marilee Allen, a developmen- 
tal pediatrician at Johns Hopkins, “but I 
always had this feeling she was a fighter 
and was going to hang in.” 

In addition to Emily’ intestinal com- 
plications, she had muscular difficulties. 
Only in retrospect could the doctors at- 
tribute her weak sucking reflexes to cer- 
ebral palsy, which was not diagnosed un- 
til the child was twenty-one months old 
Later had to undergo physical 
therapy at the John F. Kennedy In- 
stitute, a facility affiliated with Johns 
Hopkins Hospital 

Finally, on November 14, 1982, Emily 


she 


f 
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came home, after eight months in the 


hospital. “At first,” Chuck, “she 
wouldn’t look at you when you fed her, 
and she never smiled.” The Selvaggios 
were worried that the extensive trauma 
she’d gone through might have perma- 
nent effects. The therapists kept in close 
touch, advising the parents how to hold 
and carry Emily and even position her 
for play, to help reduce the stiffness. 
“After about two months,” says Carol, 
“she was a different baby. I think for 
once in her life, she fe/t like a baby. She 
could concentrate on things other than 
surgery, pain and medication. She was 
responsive and much more relaxed.” 
Since then, the babies, who will be 
two years old on March 2, have pro- 
gressed well. Francesca is now walking 
and talking. According to her doctors, 
she’s right on course (continued) 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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Hershey’s Cocoa. 


The Deep-Dish Brownie (Mixes in 5 minutes!) 


/4 cup butte 
1'/2 cups sug 
1'/2 teaspoons vanilla 


3 eggs 


Blend melte 


d butter or margarine, sugar and 


or margarine, melted °/s cup unsifted all-purpose flour 
'/, cup Hershey's Cocoa 

'/2 teaspoon baking powder 

'/2 teaspoon salt 


o-oo > 
a — 


vanilla in a mixing bowl. Add eggs: beat well A 
with spoon. Combine flour, cocoa, baking 


powder and salt; graduall\ 
until well blended. Spre 
square pan. Bake at 350 


add to egg mixture 
ad in greased 8-inch 
F. for 40 to 45 min- 


utes or until brownie begins to pull away from 
edges of pan. Cool; cut into squares 


Made from scratch, 


made easy. 


so 
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MIRACLE TWINS 
continued 





As for Emily, says Dr. Allen, she is 
making heartening progress in spite of 
the cerebral palsy, which mav or may 
not have been caused by the traumatic 
birth. “Emily’s not the same baby she 
was even two months ago,” Carol says 
with obvious pride. “The next time the 
doctors at Kennedy see her they won’t 
believe the improvement. She is defi- 
nitely not mentally retarded from the 


| cerebral palsy. She is very social, alert 


and can point out things as well as 
Francesca can... . It takes her a little 
longer to do it because of her motor- 


| skill impairment, but she does it. The 


right side of her body is weaker; it 
takes her twice as long to grab a toy 
as it would a normal baby. But by the 
time she’s three this may improve. 
Nobody knows the answer right now. 


| Her two sisters play with and stimu- 


late her a lot. Emily is trying to say 
words and is seeing a speech therapist. 
Doctors have told us she can’t get any 
worse; she will either remain the 
same, or improve. The consensus is 
that with therapy she will improve.” 
“Even now,” says Chuck “she is so 
responsive. You should see her. And 
her eating habits have so improved 
that her weight and height are start- 
ing to shoot up.” Adds Carol, “I see 
miraculous changes in her. We're 
thrilled to see how far she’s come.” 
The Selvaggios have come a long 
way, too, having had to adjust to three 
small children in the house. “We have 
our ups and downs,” says Carol, “but 
we pull together, and we depend on 
each other a lot. If it weren’t for 
Chuck, I wouldn’t have been able to 
make it.” Sarah Maria has also been a 
big help, playing with the twins for 
hours at a time. “She’s an angel,” says 
Carol. “We tried to keep her routine as 
consistent as possible, so she was 
spared much disruption. She was so 
secure in our love that we’ve had no 
problem with her at all.” And the 
Selvaggios have been overwhelmed by 
the generosity of their neighbors and 
friends, who have donated clothes, 
gifts and baby-sitting services. Local 


churches ran telephone prayer chains 


and raised money for the family. 
“There's no way we can repay these 
people for their kindness,” says Carol. 

The Selvaggios feel that in many 
ways the ordeal has strengthened 
their marriage. Says Carol, “If the 
twins, who have gone through so much 
in their short lifetimes, are still happy 
and appreciative of our love, we can, I 
pray, return that devotion by being the 
best parents possible—even,” she adds 
with a merry laugh, “when they all 
call ‘Mommy’ at once.” End 
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Omelets, quiche, Par,” oe BGreRe lca sta 
souffles; there are tb , more than econom- 
| any number of ical. They're easy to 
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for a family of four? 
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MARRIED MEN 
continued from page 65 


be uninhibited with women they con- 
sider wicked, such as prostitutes. 

Psychiatrists have found, incidently, 
that a man who has otherwise made 
great progress in overcoming a so- 
called madonna/whore complex may 
become vulnerable to a relapse at the 
birth of his first child. “His playmate 
has become a mother, and some dim 
part of his unconscious speaks up and 
reminds him he’s not supposed to have 
sex with Mother,” says Dr. Dagmar 
O'Connor, director of the sex therapy 
program at St. Luke’s-Roosevelt Hospi- 
tal Center in New York. 

In addition, the sort of upbringing a 
man had will affect the way he deals 
with the inevitable problems he later 
finds in marriage. Some people learn 
to face difficulties head-on, others to 
deny or sidestep them. If a man’s 
problem-solving mechanism was never 
developed, he will seek solace from 
another woman because of any marital 
difficulty: He feels trapped; his wife 
belittles him; she is unfaithful/too 
faithful; she talks too much/too little. 
The list is endless. However, the type 
of marital problem that most fre- 
quently impels men to resort to prosti- 
tutes has to do, not surprisingly, 
with sexual frustrations. 

His most common complaint isn't 
difficult to guess: He’s not getting any 
loving at home. Or maybe, given a 
climate in which sexual expectations 
have never been higher, whatever lov- 
ing he does get at home simply isn't 
exciting enough. “Frequently, the man 
has asked his wife for oral sex and 
she’s refused,” says Dr. O’Connor. 
“More often, he’s been too inhibited to 
ask. Out of resentment toward his 
wife, often with an unconscious ‘poor 
me, look what you’ve driven me to’ 
attitude, he visits a prostitute.” 

The way women’s new expectations 
of sexual satisfaction affect men is 
more complex. Until recently, the wom- 
en men married could be counted on 
to be virgins, women who wouldn't 
know a good lover from a poor one, 
much less expect a man to know or 
care about female needs. In Shere 
Hite’s survey of 7,000 men for The 
Hite Report on Male Sexuality, few of 
the men who answered reported hav- 
ing sex on a regular basis with pros- 
titutes, but of those who did, many 
said, “The idea of getting all the sex- 
ual pleasure I wanted without having 
to worry about whether or not she 
was enjoying it was great.” 

A woman I'll call Joan, who dis- 
covered her husband had been asso- 
ciating with call girls when one began 
phoning their home to demand money, 
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ran smack into this problem in her 
marriage. “The books say all you have 
to do to improve your sex life is 
communicate,” she says, “but that 
takes two. I thought before I married 
Jake that in time he’d get to be a more 
sensitive lover, that when we were 
more secure with each other we could 
talk about sex, but I soon found that, 
at the merest hint that he was less 
than perfect as a lover, he’d sulk 

“Anyway, the last time that woman 
called here, I told my husband if he was 
going to waste his energies on her sort 
rather than working it out with me, our 
marriage was over.” 

Unfortunately for Joan, her hus- 
band, by then beyond the reach of true 
feelings, chose to continue his dallying 
with call girls, and she eventually did 
divorce him. 


Says Dr. Lillian B. Rubin, author of 


Intimate Strangers, “Before problems 
between the sexes can be tackled real- 
istically, we’ve got to accept that for 
women, emotions and the emotional 
components of relationships will al- 
ways be most important—which is 
why you never find women going to 
brothels. For men, the erotic aspects 
will always be most compelling and 
emotions rather scary.” 

Exactly why women are more com- 
fortable with feelings and men with 
raw sex is uncertain. Anthropologists 
feel it has to do with the way we 
evolved, women being the nurturers 
who want to keep a mate around to 
provide for offspring, while men have a 
deep biological urge to impregnate as 
many females as possible to perpetu- 
ate the species. Freudians think the 
split has to do with transitions of early 
childhood, in which a boy has to build 
more defenses against feelings and 
attachments than a girl in order to 
make the break from his mother. 

But whatever the causes, some men 
—Joan’s husband apparently among 
them—seem to rediscover with pros- 
titutes a long-lost feeling of being 
in control of a woman, as males should 
be, as the characters John Wayne 
played always were. 


A steamy, seamy environment 


And so—intimidated by the wife, in- 
hibited by his parents, a prudish 
mate—all these factors contribute to 
the predicament of a man whose 
thoughts and feelings have been so 
battered he’s willing to rob love of its 
richness by turning it into a business 
transaction. Still another force beck- 
oning the confused, unhappy male in 
the wrong direction is today’s intense 
emphasis on sex, making it unthink- 
able for a man to go long—even long 
enough to get a grip on his problems 

without sex. “We’ve been (continued) 
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MARRIED MEN 
continued 


led to believe that sex is good for 
us in the same way that natural 
foods and exercise have been found to 
be,” says one unfaithful husband. “You 
feel you're investing in your own well- 
being by getting it any way you can.” 

More and more, the American male 
is confronted with suggestions that to 
“get it” from prostitutes is perfectly 
fine. Movies, TV and fashion maga- 
zines constantly extol women wearing 
the pouty expressions and vampy 
makeup of prostitutes. More blatant, 
points out Dorchen Leidholt, co-found- 
er of New York’s Women Against Por- 
nography, is the spate of recent hit 
movies about prostitution, portraying 
the trade as good healthy fun. In Risky 
Business, Night Shift and The Best 
Little Whorehouse in Texas, the men 
sing and romp, wives approve, and ev- 
erybody involved receives much care- 
free sexual pleasure. 

The motivations and causes for a 
man paying other women for their 
favors are one thing. But, what hap- 
pens to a marriage when this oc- 
curs? For a few men, acquiring a sex- 
ual outlet may enable an otherwise 
doomed relationship to continue. Ad- 
mits one  fifty-five-year-old grand- 
father, “I'd been spurned so often by 
my wife that I'd grown to assume I was 
no longer sexy. When I found I could 
have orgasms three times in one eve- 
ning with a beauteous young woman 
who told me over and over that I was 
wonderful—the best—I was delighted 
beyond belief ... and willing to pay 
anything!” It is more likely, however, 
that visiting a prostitute will hasten 
the breakup of the marriage, as does 
any sort of infidelity. 

The wife invariably senses her hus- 
band is seeing somebody else, and 
even if no outright confrontation oc- 
curs, she may respond with so much 
hostility, he may never want to come 
home. If the couple wasn’t getting 
along well before—virtually always 
the case—the dilemma will probably 
get worse. “When a man starts going 
to a prostitute, it means he can no 
longer make it within his marriage,” 
says Dr. Helen Kaplan, a New York 
psychiatrist and author of The New 
Sex Therapy. “He’s saying there are 
problems he cannot deal with.” 

At least not without help. Most psy- 
chiatrists and marriage counselors be- 
lieve that even though a marriage has 
deteriorated so badly the husband is 
paying for sex, all is not necessarily 
lost—although for some men like Har- 
old, who never did seek professional 
help and whose wife left him, the 
prognosis is grim. Yet, sometimes a 
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couple who have been inclined to drift | 


along rather too complacently—as did 


Jill and Alan—have to be forced to 
confront the lack of any real communi- 
cation in their relationship before | 
they'll take action and begin to rebuild), 
their marriage. Happily, Jill and Alan 
did end up going for counseling, and|}}! 
the future looks bright for them now. 

Oddly enough, among couples who fj 
do end up in therapy because the man is 
visiting prostitutes, it’s usually the wife 
who first asks for help. “The wife comes 
in complaining that her husband’ not | 
interested in sex,” says Dr. O’Connor. } 
“Often, the Masters and Johnson tech- } 
niques have proven very effective. We 
have to desensitize the man to his sense } 
of revulsion when his ‘nice girl’ wife | 
begins to enjoy herself. .. . At first the } 
two of them must simply learn to touch || 
each other, progressing from there as } 
the husband gradually gets used to his '} 
wife becoming aroused.” 

Whether a couple has grown unable 
to communicate either verbally or sex- 
ually, an improvement in one often 
leads to an improvement in the other, 
says Dr. O’Connor. Sometimes plain talk 
therapy, in which a couple is taught how 
to express the thoughts and feelings 
they've been sitting on for years, will 
work miracles on sex problems, too. 

One success story from a man who 
solved his problems with therapy: Due 
to the fast life that Jim B. had taken | 
up after his phenomenal success in | 
advertising, his marriage had gone so | 
far downhill he and his wife were sep- 
arated. But then one morning he came © 
to his senses. “I woke up with a pros- 


titute,” he relates, “the sort of high- | 


class type who expects a few ounces of 
Joy eau de cologne along with her hun- 
dred-dollar bills, and I stumbled out 
past her cream cashmere sweater- | 
dress crumpled on the floor beside the } 
mink some well-heeled guy had given | 
her, and I looked at myself in her mir- 
ror,and thought to myself, ‘What am I 
doing here?’ 

‘T called up Daisy, my wife, and 
said, ‘I want to spend all the money 
I’ve got on the best psychiatrist in the 
city, and I want us to learn to talk to 
each other. Taking our relationship 
apart and putting the whole mess back 
together again took two years. Work- 
ing out a good relationship with a 
woman who can’t be bought for money 
takes time, but in the end you have 
better sex because you're interacting 
with another human being.” 

Psychologist and author Rollo May 
expresses even more eloquently the 
same thought. “Other people do mat- 
ter, and the celebration of this is what 
gives sexual intercourse its ecstasy, its 
meaning, and its capacity to shake us 
to our depths.” End 
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STEFANIE POWERS 
continued from page 30 

you've got to remember,” she sighs, her 
eyes narrowing. “When youre the star 
of a hit series, all the little worker 
bees buzz around the hive and wait on 
the queen, feeding her, keeping her 
happy. But you know, don’t you, what 
they do to the queen bee as soon as the 
series gets canceled? They eat her.” 

She digs into a bag of nut munchies. 
“If my career had just been a steady 
elevator ride all the way to the fifth 
floor, I don’t think my feet would be as 
firmly planted on the ground now. I’ve 
been up and down so many times that 
it’s made me a better person, better 
able to understand all that’s happened 
to me. I’ve gone through a lot.” 

It was back in 1974, after her come- 
back had stalled on the third floor, that 
her marriage to Lockwood came apart. 
She met Bill Holden that year at a 
tennis tournament and before long 
was swept up in an exuberant and 
famous love affair. (She had seen his 
film Picnic thirteen times.) They 
avoided marriage for nine years and 
lived together only sometimes, but the 
handsome,  fifty-six-year-old star's 
long-fought battles with drinking and 
drug taking led to breakups between 
them. When the end came, by all 
reports, Stefanie was seeing little of 
him, and her absences deepened the 
adoring Holden’s despair. 

In November of 1981, at age sixty- 
three, Holden died drunk and alone in 
his Santa Monica apartment from 
head injuries sustained in a fall. By a 
cruel quirk of fate, Wagner’s wife, 
Natalie Wood, drowned in a boating 
incident just two weeks later. 

How Stefanie and her costar reacted 
to these sudden and mysterious deaths 
was shielded from public view by a 
press blackout. In Stefanie’s case, the 
blackout continued until this quiet 
evening in her trailer. “It’s nobody’s 
business,” she says softly. “Everybody 
deals with a loss in their own way and 
recovers. I don’t think about it. It was 
an accident—it was clearly an acci- 
dent. Bill’s death had nothing to do 
with whether we were married or not. 
He bled to death in twenty-eight min- 
utes. So even if we were married, he 
might have been in one end of the 
house, and | could have been in the 
other... .” Her voice trails off as she 
stares vacantly through the window. 

“Natalie fell off a boat,” she sud- 
denly adds. “It was an_ accident. 
There’s nothing you can do about it. 
You cannot keep saying ‘What if’ with- 
out driving yourself crazy. 

“And I’m fine. It’s been two years 
now since he’s been gone. Bill was the 
most significant human being in my 
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life; he helped to shape me, supported 
me emotionally and renewed my self- 
confidence. What I loved most about 
him I just don’t know—you accept the 
good with the bad—but his ghost is 
with me every minute of every day. I 
don’t mean I’m carrying a candle 
around to his memory and to the 
exclusion of seeing other men, but— 
well, you know.” She pauses distract- 
edly to examine an open palm. 
“Would I marry again? Sure—where 
is he? I live in hope. I suppose it’s just 
my puritanical respectability cropping 
up, but that marriage license—the 
‘piece of paper, as it’s called—says that 
you've both agreed to work together 
for us. There’s the you, the me and the 
us. The blush of new romance is fun, 
of course, but more than anything, I 
like companionship, stability. Unfor- 
tunately, I'm terrible at dating. Get- 
ting to know someone bores me to 


“Unfortunately, 
I’m terrible 
at dating. 
Getting to know 


someone bores 
me to tears,” 
sighs Stefanie. 





tears. If a man actually asked me at 
dinner, ‘What sign of the zodiac are 
you?’ I would throw up on the table. 

“T don’t go out much.” Is she invit- 
ed? “Not often,” she replies, studying 
my surprised face. “Yeah, that’s always 
been the case with women. Always. 
Bette Davis, Lana Turner. People as- 
sume that when a woman like Ava 
Gardner comes to town, my God, she’s 
going to be regaled with party after 
party. Not true. Tell me, why is that?” 

And what does she look for in a 
man? “I’ve always been attracted to 
older men, even as a teenager. My 
husband, who was only the second 
man in my life, was nine years older. 
[Holden was twenty-four years older.] I 
suppose it’s because at a certain age 
the older man has won a few battles so 
that a kind of grace sets in. He knows 
who he is. He doesn’t have to tell you 
or wear gold chains. When the time 
comes, he’s also not afraid to roll up 
his sleeves and dirty his fingernails 
getting the work done.” 

But Stefanie doesn’t spend her time 
just waiting for the right man to 
appear. She shares her house in Bene- 
dict Canyon, a gray and white Cape 


Cod, with her mother, Julie, aged 
seventy-one, and five household pets, 
including a vervet monkey. (“Some 
people would say that coming to my 
house is not at all relaxing.”) She also 
keeps a house at Malibu, where she 
rides her horse along the beach, and 
she has recently taken up polo again. 

Finally, a wanderlust that dates 
from earliest childhood takes her out 
of the country enough to warrant 
owning an apartment on Hong Kong’s 
Lantao Island, which she uses during 
her twice-yearly jaunts stretching 
from Kenya to Peking. During the 
trips, she visits friends and sees to the 
import-export of animals, movies, art 
and artifacts for a firm she set up with 
Holden and two partners. Unafraid of 
traveling alone (though because of 
Hart to Hart syndication she is recog- 
nized almost worldwide), she gets by 
speaking passable Swahili and Man- 
darin Chinese and fluent French, Ital- 
ian, Spanish and Polish. 

Occasionally, however, the pace 
seems too fast. “Often I don’t really 
feel like getting on that plane,” she 
admits. “I'm tired, or maybe I can’t 
face the packing. I recall waking up 
alone in a hotel in Peking some years 
ago on yet another sojourn. I looked at 
the cracks in the walls and the dirty 
old carpets and thought, ‘What am I 
doing here? What compels me?! Then 
I snapped out of it, because I look 
forward to my great escapes. They’re 
stabilizing. They balance the intensity 
of my work, and, once I step onto that 
plane, I can shut off. I can’t do that 
anywhere here. The places I travel to 
are so culturally overwhelming that I 
have to call on all my survival in- 
stincts and sharpen my senses that 
have been dulled by habit and comfort.” 

Stefanie’s early yearnings to travel 
stemmed, in part, from a youthful 
desire to impress people. “I discovered 
I liked it when somebody asked my 
opinion,” she admits with a laugh. “I 
said to myself, ‘How am I going to 
develop opinions on things?’ I knew 
from the start that I didn’t care about 
what interested all my little friends, 
and I was never going to live a con- 
ventional life. So I decided somehow to 
become a citizen of the world, to have 
friends everywhere and be comfortable 
in Paris and here and there.” 

Having done so much and finally 
scaled the heights, she’s grown philo- 
sophical about the price of a career. 
“Sure, I’m sorry I don’t have a family 
and a man to share my life with,” she 
says, “but who has everything? I didn’t 
so much give up the idea of children 
as, I think, when I turned forty, chil- | 
dren gave up the idea of me. As for a 
man, the door is open. Meanwhile, I 
live a fantastic life.” End 
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HIDDEN VALLEY RANCH® TOSSED GREEN 


1 cup mayonnaise 
1 cup milk or buttermilk 


1 pkg. HIDDEN VALLEY RANCH SALAD 
DRESSING — Original Ranch® Milk (1 02.) 
or Buttermilk (0.4 oz.) Recipe 

Add package contents to milk or buttermilk and mayonnaise and mix with wire 

whisk or fork. Chill. Assemble your favorite salad fixins and toss with Hidden 

Valley Ranch. Garnish as desired and serve. 





TACO FANTASTACO 
1 Ib. ground beef Y, cup black olives, sliced 
%-1 tsp. chili powder 1 cup prepared HIDDEN VALLEY 
1 cup sharp Cheddar cheese, CH® SALAD DRESSING — 
shredded Original Ranch Milk or Buttermilk 
1 large head lettuce, shredded Recipe 


1 avocado, sliced 
taco chips, unbroken 


2 medium tomatoes, chopped 
2 cups taco chips, broken 


Brown ground beef with chili powder. Drain. Combine ground beef with cheese, 
lettuce, tomatoes, corn chips, olives and prepared dressing. Garnish salad with 
avocado slices and taco chips. Makes 6-8 servings. 
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HOLLYWOOD REPORTER 


continued from page 55 


war rally in Indianapolis. She left the ranch with mixed 
feelings. Clark and Carole had quarreled over the holidays. 
He had made up with her by giving her a beautiful pair of 
diamond earrings. She had not taken them off since. It was 
difficult for her to leave at that moment. 

Carole was a hit in Indianapolis. Her speech was mar- 
velously received—and many thousands of dollars in war 
bonds were sold. Afterward, she, her mother, and her press 
agent, Otto Winkler, stopped off in Fort Wayne, the town 
where Carole was born. The party had been scheduled to 
return by train, since all commercial aircraft had been 
commandeered by the armed services. But Carole was so 
eager to get home that she wangled three seats on a 
military flight at the last minute. 

Over a rugged mountain range southwest of Las Vegas, 
the flight smashed into a cliff known as Double Up Peak. 
All but six of the Army personnel aboard were killed. 

Clark, who was four days into filming Somewhere I'll 
Find You with Lana Turner, went into seclusion. The MGM 
production was shuttered. Everywhere, moviegoers 
mourned the thirty-three-year-old star and her death “in 
the service of her country.” It seemed incomprehensible 
that this beautiful, fun-loving, wisecracking lady could 
have been killed on that bleak January day. 

After memorial services were held for Carole and her 
mother and all of the plane's wreckage and debris had been 
cleared, Gable received an item that had gone undetected 
in earlier searches. It was one diamond earring. End 


BOGART AND BACALL 


(continued from page 52) 

Bogie was so euphoric that he continued to “open his yap.” 
To reporters he admitted, “My engagement to Betty had 
nothing to do with the divorce. That was arranged a long 
time ago. I’ve made it kind of tough for her, shooting off my 
big face the way I have... .” 

When questioned about the potential success of a fourth 
marriage, Bogart was very positive. “I’m not disillusioned, 
either, about marriage or women. Hell, they’re both a 
ae ile institution,” he said. 

April of 1945, everyone who could read knew it was 
only a matter of time before Lauren Bacall became the 
fourth Mrs. Bogart. And on May 21, in Mansfield, Ohio, in 
the spacious hallway of novelist Louis Bromfield’s home, 
Malabar Farm, Lauren Bacall, twenty, and Humphrey 
Bogart, forty-five, were married. Lauren wore a light pink 
two-piece dress with brown accessories. Her only jewels 
were the ring given to her by Bogie and a bracelet on each 
wrist. Bogie was in a gray suit and maroon tie, with a white 
carnation in his lapel. After the ceremony, he swept Lauren 
into his arms and brushed his lips across her cheek. This 
time, he was convinced, he had a lasting marriage. 

With Lauren by his side, Bogie took on a new luster: 
Now he was not only one of the biggest wartime stars but a 
national sex symbol. The Bogarts confounded all of the 
skeptics who at the outset gave their marriage three 
weeks. In 1949, they had their first child, a boy. 


“On January 6th, 1950, Lauren Bacall and 
Humphrey Bogart’s baby son, Stephen Hum- 
phrey, celebrated his first birthday. The 
Bogarts are a close family unit. They either 
work together, or Betty travels with Bogie.” 
The Hollywood Reporter, January 1950. 


In 1951, an on-location jaunt took them to what was 
then the Belgian Congo. Bogie was filming (continued) 
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HOLLYWOOD REPORTER 


continued 


The African Queen, directed by pal 
John Huston. Although the trip was 
particularly rugged, they had a ball. 

Lauren, an _ interested spectator, 
adored watching her husband and his 
costar, Katharine Hepburn, going 
through their paces. Bogie muttered all 
the way, “She won’t let anybody get a 
word in sideways,” while Kate survived 
every experience with equanimity. 

Humphrey Bogart was a paradox, a 
complex, well-educated “tough softie” 
who loved to work, play and talk. 
Under it all, he loved Bacall the most. 
When asked about stardom, he said, 
“It ruins so many people—particularly 
actresses. Ninety percent of them are 
the dullest broads in town. They have 
no appeal for me whatsoever, and that 
goes for Marilyn Monroe, Jane Russell 
and Gina Lollobrigida. In fact, the 
only actress in town with any true 
allure is Lauren Bacall.” 

Betty was also outspokenly affec- 
tionate about her husband. In a by- 
lined article in The Hollywood Re- 
porter on what it was like to be a 
Hollywood wife, she wrote frankly 
about what made their personal and 
professional life together work so well. 

“Something more than three years 
ago, I became Mrs. Humphrey Bogart 
and a motion picture wife at the same 
time,” she wrote. “And from then on I 
plotted a campaign of professional ca- 
sualness and marital enthusiasm as 
far as Bogie was concerned. 

“T try to view Bogie’s career with 
about the same attitude that I do— 
well, say, Van Johnsons or Gary 
Cooper’s. Actually, H. Bogart’s career 
is the second most important thing in 
the world to me (our marriage is the 
first), but I try not to look at it from a 
personal viewpoint. 

“When Bogie and I were married, 
the Hollywood gloom set shook their 
collective heads and moaned, ‘It won’t 
last.’ We knew better. What the catas- 
trophe-anticipators didn’t consider was 
that the Bogarts were in love. 

“It’s ridiculous for anybody to say 
that there is a specific formula for a 
successful marriage that will apply to 
everybody—and certainly not to every- 
body in Hollywood. 

“T know people in the profession who 
operate much differently but probably 
just as successfully in their profes- 
sional and marital relations as Bogie 
and I do. One Hollywood wife wouldn’t 
think of letting her husband go before 
the cameras without first reading his 
lines with him. And still another film 
wife won’t go onto a set where her 
husband is working or see any of his 
films. She wants to think of him as 
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just her husband who reports to du 
every day, and what he does at the 
office is none of her concern. That% 
carrying indifference too far. 

“Bogie and I have one distinct ad 
vantage. During the making of Ke 
Largo, for instance, we both worked a’ 
the same time, rested at the same 
time, and played at the same time. It 
was never a matter of one of us coming) 
home tired to find the other wel 
rested and charged with a let’s-go 
somewhere attitude. But believe me 
you have to be mighty compatible 
live and work together as closely a 
my husband and I do. 

“Humphrey has always been one toy 
point out that the private lives of the 
motion-picture people are no more} 
bogged in sin and distress than the} 
lives of people anywhere else. And I} 
think the same applies to the marital} 
happiness of Hollywood couples. 

“The publicity spotlight doesn’ 
make marriage in Hollywood comfort} 
able and effortless, but it’s amazing} 
how many people come through i 
glowingly, year after year. The Robe 
Montgomerys, for instance, and the} 


“It’s screen couples like these whc} 
are constant examples to the rest o 
the world that Hollywood people, too. 
can live normal, decent lives. Al 
though the Bogarts have been married 
only something more than three years, 
I hope that seventeen years from now, | 
they will join the list of Hollywood’) 
twenty-year couples.” 

That was not to be. The next few! 
years were happy ones for the Bogarts, 
and in 1952, Lauren gave birth to their, 
second child, daughter Leslie, named 
after Bogie’s great pal and early career 
booster, Leslie Howard. But in March 
of 1956, Bogart underwent major 
throat surgery for a malignant growth 
in his esophagus. Afterward, he said- 
that as soon as he regained the thirty 
pounds he’d lost, he’d be back in films. 

Instead, he returned to the hospital 
in November of 1956. Bogart was wast- 
ing away from the effects of throat.) 
cancer. Bacall tried to keep his spirits 
up. Old cronies, who could hardly bear 
to see their friend looking like al 
shadow of himself, came to visit. 

The end was painful for all of those 
who loved Bogie. It was over on Janu- 
ary 14, 1957. In later years, John Hus- 
ton was to recall one night when he} 
and Bogart were talking about their 
lives. Huston had asked Bogie if there 
was any particular part he would like | 
to live over again. | 

Bogart answered: “Yes. The years} 
End } 
Coming in April: The story of two of 
Hollywood’s most tragic heroines, Jean 
Harlow and Joan Crawford. 
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Meant for each other 


funts, America’s favorite tomato sauce, and Creamette 
premium quality pasta 


co SPAGHETTI BOLOGNESE « 


ound ground beef 

up shredded carrots 
cup Chopped onion 
love garlic, crushed 
2aspoon basil leaves, crushed 
2aspoon oregano, 
rushed 
»eef bouillon cube 
2aspoon sugar 
teaspoon Italian 
easoning 

15 ounce) cans Hunt's® 
ymato Sauce 


In a large skillet, brown beef 
til it loses redness. Drain fat. 
id carrots, onion and garlic. 
uté until onion is tender. Add 
maining ingredients except 
vaghetti. Cover; simmer 20 
nutes. Stir occasionally. Serve 
er hot spaghetti. Makes 4 to 6 
rvings. 


284 Hunt-Wesson, Foods, Inc 


1 pound package 
Creamette® Spaghetti, 
cooked according to 
package directions 


co BEEFY MACARONI & CHEESE 


1 pound ground beef 

1 onion, chopped 

2 (15 ounce) cans Hunt's® Tomato 
Sauce 

1 cup water 


© SPAGHETTI 





© (eame WA bod 





state Seal 





Ye teaspoon oregano 

Ye teaspoon salt 

V2 Cup pitted ripe olives, sliced 

1 (7 ounce) package or 2 cups 

uncooked Creamettes® Elbow 
Macaroni, cooked as 
package directs and 
drained 
2 cups Cubed American 

processed cheese 


Ina1Oinch skillet, brown beef 


until it loses redness. Add onion 
and sauté until tender, drain fat. 
Blend in tomato sauce, water, 


oregano, salt and Olives, simmer 


10 minutes. In a 2 quart 
casserole, layer half the maca- 
roni, half the meat sauce and 
half the cheese. Repeat layers 
using remaining macaroni, 
meat sauce and cheese. Bake 
at 375° 20 to 30 minutes 
Makes 6 servings 


Look for Hunt's Tomato Sauce coupons on packages of Creamette Spaghetti and Macaroni. 
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DOLLY PARTON 


continued from page 46 





Dolly believes she actually pushed her- 
self to the bottom. It happened when 
she was making The Best Little Whore- 
house in Texas and was feeling pretty 
shaky emotionally. “I had problems, 
Hand they just got me off the track. 
Some of it was brought on by work. 
§ Best Little Whorehouse near killed me. 
) That was a tough picture to do. There 
i was constant bickering, and I tried to 
|please everyone. Whorehouse was a 
| bloodbath. 

“Then some members of my family 
/were suffering with their own ill- 
| nesses. They depended on me to make 
decisions. I’m always the one who’ up, 
| the one who carries the ball. They 
| came to me in time of need. But I was 
| in need myself. It was bad timing. 

“T was also having some heartache 
H about the people around me—some 
® shaky experiences with people I’d been 
| in partnership with for a long time 
and dearly loved. That’s what really 
| knocked me over. As those personal 
| relationships deteriorated, so did I.” 

How much these disappointments 
contributed to her ill health, Dolly 
| doesn’t know. But her frame of mind 
certainly kept her from taking proper 
7 care of herself. “I was taking medica- 
tions for all kinds of things,” she ex- 
plains. “I took one bunch for nerves. 
For my gynecological problems I took 
| pills and hormones and Provera. That 
| stuff makes you retain fluids, and I 
was bloating up. For my stomach, I had 
| another variety of medications plus 
antibiotics for the infections. 

“I got sicker and sicker. I canceled 
shows. Having to disappoint promoters 
who'd been good to me through the 
years added to everything else. They 
got mad and sued me, which caused 
me to get sicker. I became more tense. 
My stomach tightened, and my throat 
dried up. The hoarseness was nerves. 
That’s where it just hit me and gripped 
me. Problems always get you in your 
weakest point. Then, the cortisone I 
had to take for my throat made me 
blow up even more.” 

On top of all her other problems, 
Dolly admits she was overeating. Al- 
though she confesses, “I’m a natural- 
born hog .. . I also eat when Im 
happy,” the protracted illness added 
more pounds on an already overloaded 
five-foot frame. “See, [d always had 
this eating problem. I’d gain twenty 
pounds, lose it, gain it back the next 
week. In ten days, I'd put on ten 
pounds. On top of being sick and being 
medicated, Dietin’ Dolly would go on 
liquid protein, Scarsdale, Atkins, the 
water diet; then I’d binge, diet, gain, 
start all over again. Eventually my 
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system wouldn’t work anymore. My 
body couldn’t hold up under that strain. 

“My doctors would tell me, ‘Okay, 
you have about twenty pounds to lose, 
but you can do that easily. Just eat 
right.’ Well, that’s easy to say. I just 
love those beautiful people who tell 
you, ‘I cahn’t see how anybody could 
let themselves get in that awful shape. 
Oh, my dear. That’s gross,” says Dolly, 
aping a fancy society voice. “Hell, 
that’s ridiculous. Overeatin’ is as much 
a sickness as drugs or alcoholism. But 
you don’t have to drink to live. You can 
stop drinking alcohol. You can stop all 
your habits. But you cannot stop eat- 
ing. You have to eat to live.” 

The lowest point during this dismal 


Every morning, 
me. After all, no 
bran flake gives 
fiber. And Post 
even more— bettei 
Post begins with 
some bran fiber an 
toasts it for a crisp, ' 
taste the other 40% 
flake can’t match. 
So, if you want 
flavor in your fib 
Post. The | 
tasting 40 
bran flak 
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The Deluxe HM 


period in Dolly’s life came at an open- 
air concert in Indianapolis, where she 
very nearly collapsed. Warned by doc- 
tors not to perform (she had begun 
hemorrhaging a week before), she had 
nonetheless gone onstage in the driv- 
ing rain. But after the concert, it was 
clear that she needed medical help 
fast. The remaining thirty stops of her 
thirty-five-stop tour were canceled, 
and Dolly immediately flew to New 
York for surgery. 

“When I was going under the knife, 
I didn’t know what they would have to 
do. But I didn’t need a hysterectomy. 
Pm grateful I’m still left with most 
of my parts.” 

Looking back, Dolly 


(continued) 
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ANYONE FOR ARGYLES? 
As seen on page 48 


LADIES’ HOME JOURNAL SWEATER OFFER 


Department 1031 
P.O. Box 506 
Chappaqua, NY 10514 





QUANTITY 


SM MD LG 
(#1557) Allover Argyle 
(#1569) Front-and-center Argyle 


Please send me one sweater at $15.95 plus $2.50 postage & insurance ...$ 











Amount 


Please send me two sweaters at $29.95 plus $3.00 postage & insurance ..$ 
| Enclosed is my check/money order payable to RMS Sales, Inc. 














Please charge my MasterCard (| VISA 
Card No Exp. Date 
Signature 
Print Name 
Address 
City State Zip 
Canadian orders in U.S. funds or equivalent plus $2.00 


SEE ALASKAS GLACIERS 
AND GHOST TOWNS LIKE A 
_ GOLD RUSH MILLIONAIRE. 
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DOLLY PARTON 


continued 


says, “A lot of my physical problems ym 
stemmed from my emotional ones. Ij 
felt the good Lord would give mef§ 
strength to let my body eventually 
heal itself and that I'd be okay if I 
could get that positive attitude going, 
get my mind straight, draw from the 
energy God has given me. Some doc- J 
tors were saying we should just go 
ahead and take this out ... take that J 
out ...and I said no. I can now under- § 


§ stand why people commit suicide or 
i become drug addicts. I mean, if I had § 
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to spend my life in bed, become an 
invalid...” 

It wasn’t that she was frightened of 
death, Dolly insists. As the grandchild 


of a Baptist preacher, she has “a close & 


companionship with the Lord,” is a 
student of the Bible and devours spir- 
itual treatises. “I’m not afraid of } 
death,” she insists. “Lots of people are 
afraid that what’s beyond is something 
weird, full of spaceships or whatever. 
Not me. I can’t wait to see what’s on 
the other side. I figure it must be 
something even greater.” 

Today, up close, Dolly is a knockout. 
Facing me in the suite of a New York 
hotel, she is bursting with vitality— 
fresh from working on a new movie, 
Rhinestone, with Sylvester Stallone, 
and on a new album, The Great Pre- } 
tender. She is professionally happy 
and looks buoyant. Her skin is flaw- 
less; her waist is twenty-one inches 
going for twenty (in her salad days it 
was eighteen), and when we order f 
lunch (hers is soup), it’s clear that she ff 
is committed to a new and disciplined 


| approach to eating. 


The revitalization of Dolly Parton 
began the day she woke up in the 
recovery room. And an important part 
of it is attitude. At last ready to “shape If 
up and wise up,” she began to formu- 


| late a whole new lifestyle—new pat- 


terns and habits that would work for 
her and her personality. Put simply, 
the plan is: Eat less. Eat better-quality 
food. Be conscious of nutrition. Eat 
slower. Chew each mouthful longer. 
Think about it. 

“Before, I consumed steak, potato, 


| salad and dessert purely because it 


always went together. Today, I try to 
think what I’m hungry for. I'll sit and 
look at it and think about the flavors. 
I'll think, ‘’m really craving steak 
sauce. And potato. I don’t really want 
meat or salad.’ So I'll put steak sauce 
on the potato and eat that. I call it 
‘The Individual Awareness Method.’ If 
what I really want is dessert, I'll tell 
the waiter, ‘I’m dieting and would like 
to take this food home and eat it for 
lunch, which (continued on page 158) 
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Warning: The Surgeon General Has Determined 
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TO FREEZE 
WITHOUT GETTING 
BURNED. 


\ \ hen frozen food is 


exposed to air, it devel- 
ops freezer burn. It loses 
flavor. It loses color. It 





becomes dried out. And 
usually gets thrown out. 
So freezer burn isn't 
just a waste of food. It’s 
also a waste of money. 
















THE FOLD THAT FOILS 
FREEZER BURN. 


The Reynolds Freezer 
Fold is one of the few sure 
ways to help prevent 

freezer burn. Because 


keep natural flavorand | 
juices in. Ithelps keep air ! 
out. And that’s the trick to | 

preventing freezer - 
“<< pur. 


Reynolds Wrap® is meat on 
strong. Strong to ; , Duty 
help keep out the air era 
that causes freezer burn. 
And remember, Bring 2 sides 
plastic store wraps aren’t oud wlavke 


foil over. 


designed for long-term 
freezing. In fact, plastic 
store wraps are designed 
to allow air to get into the 





package. Fold again, 
pressing 
But you can rewrap out air. ~-5 


these foods in the 
Reynolds Freezer Fold. 
This unique method seals To seal, 


fold each 
securely around food to end twice. 


/THERIGHT ™“ 
WAY TO WRAP % 
LEFTOVERS. ~ 


| The best way towrap | 
leftovers is with the 

| Reynolds Bundle Fold. 

_ Again, remember that 

_ Reynolds Wrap is strong. 
So it will mold to odd 
shapes and mold tight. 

Inferior foils can tear. 

And leak. And waste your 
food. But the Reynolds 
Bundle Fold seals around 
any food, regardless of 
size or shape. 


DEFROSTING 
IN A FLASH. 


It’s helpful to freeze large 
quantities of food in indi- 
vidual portions wrapped 








in Reynolds Wrap. Indi- 
vidual portions require 
much less time to defrost. 
They allow you to defrost | 
only what you need. So 
you don’t waste time. And 
you don’t waste food. 
You should use 
Reynolds Wrap when- 
ever you use your 
freezer. Reynolds Wrap | 
is strong. So your food | 
won't get burned. And 
neither will you. 




















Place food on Heavy Duty 
Reynolds 
Wrap. 


Bring the 
4corners % 
up together ¥ 
inapyramid * 
shape. 


Fold edges 
together in @y 
a series 4 
of locked # 
folds, 
pressing 
air out. 
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REYNOLDS WRAP. 
THE STRONGER, THE BETTER. 
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Mold tightly 
against food. 
Label, date 
and freeze. 


DOLLY PARTON 


continued from page 154 





is my big meal.’ Then [ll order choco- 
late mousse while the others eat din- 
ner. While they’re on dessert I’ll have 
black Sanka. It used to be coffee with 
cream and sugar.” 

Lest anyone think the old, fat Dolly, 
who loves the very smell of food, who 
still loves french fries, popcorn, pea- 
nuts and McDonalds, is gone forever— 
forget it. She lives inside the new, thin 
Dolly. She’s always struggling to get 
out. “I cannot deprive myself of what I 
like,” she says. “I just try to calm 
myself down. If it’s junk food, Pll still 
eat it. I try not to go off my diet too 
often, but I can’t live on fruit and 
vegetables. Hell, I gotta have gooey 
stuff, gotta go crazy occasionally with 
ice cream and candy bars. 

“Suppose I want Mexican food. I'll 
order a tableful. But I'll pick. And by 
taking little bits of five, six things, I 
won't make anybody with me feel bad. 
They'll see I’m busy; there’s stuff on 
my plate. On those old diets I'd be 
eating nothing while everyone else 
would be tasting everything, and Id 
feel sorry for myself, so d fall off. 

“T don’t even want to eat so much 
anymore. I’m not hungry. I could be if 
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The pantyhose that“looks and feels like real silk.” 


No ordinary pantyhose looks this sheer —or feels this luxuriously silky. It's Sheer Elegance, 
by Leggs—in Control Top. too. So incredibly silky, no ordinary pantyhose can touch it. 


I thought about it, but I already know 
what it’s like to eat every bit. I’ve been 
there. So I’ve changed my attitude to- 
ward food. 

“People make excuses. They say, ‘I 
can’t diet because I have to cook for my 
family, and they like pasta and po- 
tatoes.’ Lord, I’m a cookin’ fool. Carl, 
too. He’s so into food that when I get 
home he’s thought up something new. 
These days he don’t put a lot on my 
plate. He leaves it on the stove and 
says, ‘If you want more, then just you 
get up and get it.” 

Outdoorsy Carl, who’s in the con- 
struction business, stands six-three, 
weighs 165, looks “like a model,” eats 
everything and never gains an ounce. 
Carl loves his woman fat, thin, any 
way. “He doesn’t care if I’m fat. He was 
never turned off. He’s fool enough to 
think I’m the sexiest, prettiest woman 
in the world.” 

With her strength and stamina in- 
creasing, Dolly plans to jump into the 
next phase of her health program: se- 
rious exercising. As she tailored a food 
program to suit her, so she intends to 
personalize an exercise regimen. 

Bodybuilder Michael Romanelli, 
who builds some of Hollywood’s best- 
looking bodies, gave Dolly two weeks 
of private classes at home. Designed to 
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*Sheer Elegance is a registered trademark of Leggs Products, Inc., for pantyhose. OLeggs Products, Inc., 1983 
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decrease weight, increase firmness [ 
and—as he put it—“tighten her hips 
and bum,” they were general overall)" 
exercises: warm-ups, toe touches, side-/ 
twists, knee-bends, thrusts, bouncing / 
in place. From the all-fours position, it.|- 
was leg-scissors, knee-raises. Lying 
flat, there were abdominals, like bicy-| 
cles and elbows-to-knees. His new cli-!)! 
ent, avowedly nonathletic, had never} 
worked out, so sessions began ak 
twenty minutes of stretching. } 

Dolly admits: “I hate doing anything:}) 
physical. I don’t even walk much. I’m‘: 
short, so I wear high heels, and I won’t 
put on tennis shoes, because we all: 
have our complexes. And I can’t do 
those Jane Fonda things. They’re too: 
hard for me. ! 

“Whether it’s thighs or whatever, I’m 
trying to figure out my problem areas 
and think up fun things such as yoga,” 
dancing and karate. With this Individ- 
ual Awareness Method, I’ll create rou-‘}; 
tines that fit me. I'll even design new:} 
equipment as it becomes necessary. I‘) 
plan to work really hard. 

‘Tm _ starting to work out with 
weights. Look, I have a three-month: 
basic-training plan in mind. I’m check-: 
ing with doctors about vitamins. I’m: 
working with bodybuilders because I 
don’t want to pull muscles or hurt my 











Nothing beats 
a great pair of Leggs.”™ 


gs or screw up anything. Sly Stal- 
me says you have to work with pro- 
ssionals. I’m meeting with nutri- 
onists about what foods go together, 
hat I should and shouldn’t eat, what 
re the proper nutritional balances.” 

Dolly also has big plans for turning 
er hundred-acre Nashville farm— 
alled Tara—into a training ground. 
’m going to make my place like a 
uilitary camp where there’s no choice. 
ou have to learn. After I determine 
ow long it takes to put a body into 
hape, I'll organize a follow-up mainte- 
ance program. 

“If this works for me, I’m going to 
et up Dolly Parton Basic Training 
Yenters around the country. People 
vho live in the area can go there from 
1ine to five. My centers will teach the 
piritual part of fitness, (continued) 


Journal Shopping Center 


BEAUTY JOURNAL 
Page 26: (“After” photo) cashmere cowl-neck sweater, Agnes B. 
Leotard, Danskin. 
FACE TO FACE 
Page 96: Jacket, Anne Klein II. Makeup, Maxi by Max Factor. 
On her face: Maxi Cover-Up Concealer Pencil in Fair; Maxi- 
Fresh Moisturizing Make-Up in Natural Beige; Maxi Unshine 
100% Oil Free Blotting Powder in Transparent Beige; Maxi- 
Fresh Brush-On Blush in Wild Heather. On eyes: Maxi Colors- 
To-Go Eye Shadow in Purple Haze; Stay-Fresh Crease Resistant 
Eye Shadow in Shell Pink; Maxi Colors-To-Go Eye Shadow in 
Goldilocks; Maxi Color-On-Color Eye Lustre Pencil in Plum on 
Pewter; Maxi-Lash 24 Hour Mascara in Black. On lips: Maxi 
Soft Lustre Long Lasting Lipstick in Wine 
Page 97: Cashmere sweater, Braemar International. Makeup, 
from the Spring ‘84 Shine Free and Moisture Whip collections 
by Maybelline. On her face: Shine Free Oil Control Cover Stick 
in Light; Shine Free Oil Control Makeup in Ivory; Shine Free 
Oil Blotting Pressed Powder in Light; Shine Free Oi] Control 
Powder Blush in Sunset Rose. On eyes: Expert Eyes Trio eye- 
shadow kit in The Impeccable Greys; Eye Color Styler-Pencil in 
Smokey Grey; Magic Mascara in Velvet Black. On lips: Ultra- 
Slim Lipstick in Classic Coral; Kissing Slicks in Clear Glaze 

| Page 98: Blouse, Anne Klein II. Earrings, Robert Lee Morris, 
available at Artwear, NYC. Makeup, Spring ‘84 “Colors from a 
Country by the Sea” collection by Estée Lauder. On her face 
Polished Performance Liquid Makeup in Cool Beige; Moisture- 
Balanced Face Powder in Transparent Buff; Tender Blusher in 
Apricot Gleam. On eyes: Eye Contouring Pencil in Beachplum; 
Pressed Eyelid Shadow in Deepsea Turquoise (inner portion of 
lid); Pressed Eyelid Shadow in Seapear! Beige (under inner 
eyebrow); Pressed Eyelid Shadow in Peach Mist (highlighting 
browbone); Luscious Creme Mascara in Lustrous Black. On 
eyebrows: Natural Line Brow Pencil in Soft Brown. On lips: Re- 
Nutriv All-Day Lipstick in All-Day Golden Apricot; Automatic 
Lipshine in Beige Shimmer. 
Page 99: Blouse, Anne Klein I]. Makeup; from the Spring ‘84 
“Santa Fe” collection by Revlon. On her face: Vanishing Stick in 
Natural; Skin Balancing Makeup in Tender Peach; Love Pat 
powder in Translucent Natural; Soft Lustre Blush-On in Tawny 
Red Lustre. On eyes: Custom Eyes in Ranch Mink and Canary; 
Stayliner in Raven Grey; Flex Appeal Lash Loving Mascara in 
= Brown. On lips: Super Lustrous Lipstick in Love That 
DESIGN DIRECTIONS 
Pages 100-101, Left: Chinoiserie chest on frame #33-2726 
by Habersham Plantation. At right: Two black triangular ta- 
bles #1209-11 and #1209-12 in the new polyester finish by The 
Lane Co. Goddard tea table #P82-16 by Sutton Reproductions. 
Antique walking sticks from The English Way, 115 East 60th 
Street, NYC 10022. Two-piece secretary #20041-673 in dark 
finish from the Four Corners Collection by Thomasville Furni- 
ture Industries. 
Pages 102-103, Left: Occasional chair #1721 covered in 
seafoam green leather #1750, sofa #10633 in tea rose leather 
#1793 and armchair #60601 covered in #1761 ice blue leather 
all from Emerson Leather. Louis XV armchair #7123 covered in 
#99-9936-30-I silver with gold plaid fabric by Henredon. Gray 
four-poster bed and cedar chest both from the Americana Collec- 
tion; Pearson wing chair and ottoman all by The Lane Co. 
“Ascensia” goose down comforter, “Morning Glory” duvet and 
pillow sham in white, pillow slips in pink and “Gasgone” pillow 
sham in grey all from the Scandia Down Shops, 1011 Madison 
Ave., NYC 10021. 
DRESSING FOR YOU & YOUR MAN 
Page 106: She likes: Sweater, John Mendez. Necklace, Robert 
Fertitta Designs. He likes: Earrings, Yves Saint Laurent. They 
both like: Earrings, Byzantium, NYC. Shoes, Andrea Carrano 
Hosiery, Hanes. 
Page 107: She likes: Earrings, Yves Saint Laurent. He likes: 
Earrings, Monet. Bracelets, Byzantium. They both like: Ear- 
rings, Byzantium. Bracelets, Kruger Gallery, NYC. Shoes, Man- 
olo Blahnik. Hosiery, Hanes. 
Page 108, top, left to right: They both like: Earrings, 
Byzantium. Necklace, Robert Fertitta Designs. Shoes, Andrea 
Carrano. Hosiery, Hanes. She likes: Earrings and cuff, Kruger 
Gallery. Shoes, Andrea Carrano. He likes: Necklace, Byzantium. 
Earrings and bracelets, Kruger Gallery. Shoes, Andrea Carrano 
Bottom, left to right: She likes: “Pearls,” Marvella. He likes: 
Earrings, Yves Saint Laurent. 
Page 109: They both like: Shoes, Andrea Carrano. Hosiery, Dim 
She likes: Necklace, Byzantium. Shoes, Manolo Blahnik. Hosiery, 
Hanes. He likes: Shoes, Andrea Carrano. Hosiery, Hanes. 
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Sally and hita 
talk about their most important 
“supporting roles. 


“For years, I’ve not only admired Rita 
Moreno as a Broadway star and super 
entertainer — I’ve also come to love her 
as a close, caring friend. So | wasn’t sur- 
prised when Rita decided to help defeat 
poverty one child at a time by joining the 
Christian Children’s Fund team. In fact, 
we both feel our sponsorships of desper- 
ately poor children have become our 
most meaningful supporting roles ever. 

“Personally, I get a deep sense of satis- 
faction from knowing what my help 

«= means for David, my 
sponsored child in 
Bolivia. He gets warm 
clothing, nutritious 
food, a chance to go 
to school and medical 
attention. The letters 
we exchange really let 
us feel part of each other's lives, too?” 





Rita Morenois giving the 
performance ofalifetime for Robbina. 


“Pm so glad I can help four-year-old 
Robbina of Uganda. Her father was killed 
in an accident, leaving her mother with 
onlya mud hut and 
asmall plot of land 
which doesn’t pro- 
duce nearly enough 
food for the family. 
Without my sponsar- 
ship, Robbina simply 
wouldn’t get an edu- 
cation, wouldnt have even one 
decent meal a day—and almost 
certainly wouldn't have any real 





Send Your Love Avound'T The > World. 





hope for a happy, healthy future. 

“Through CCF, I’m able to give 
Robbina all this help for just $18 a month 
—that’s only 60¢ a day. And it’s the best 
$18 I spend, because | know what a tre- 
mendous improvement it’s making in 
Robbina’s life” 


Sally explains how easy it is 
to sign up forasupporting role 


“You don’t need to send any money 
now—just mail the coupon. CCF will 
send you a child’s photo and family back- 
ground, and explain exactly how the 
child will be helped. 

“Then you can decide whether to join 
Rita, me and thousands of other CCF 
sponsors. We're all sharing just a little of 
our love and good fortune with a poor 
child. So please open your heart and mail 
in the coupon now. There’s a big part in 
the Christian Children’s 
Fund cast for yow” 


Photo by Grant Edwards 
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Deans MacCracken, Executive Director 


CHRISTIAN CHILDREN’S FUND, Inc., Box 26511, Richmond, VA 23261 


OI wish to sponsor any child who needs my help. 














OI prefer to sponsora Oboy O girl 


O Bolivia 


CJ Guatemala 
Honduras 

















OD either in the country checked below: 


OJ India OC) Indonesia 0) Thailand (J Mexico 

















O Brazil C1 Kenya 


O Philippines 


Uganda 


(If you would like to sponsor more than one child in any of the above countnes, please specify the number 
in box[es] of your choice.) 


PLEASE SEND MY INFORMATION PACKAGE TODAY. 


(1 want to leam more about the child assigned to me. If I accept the child, I'll send my first sponsorship 
payment of $18 within 10 days. Or I'll retum the material so you can ask someone else to help. 


CI prefer to send my first monthly payment now; enclosed is $18 for each child. 


11 cannot sponsor a child but I'll give $ to the Christian Children’s Fund Growth 
Fund (provides expansion of services in a hungry world) 














Name 
Address 


City. State 


IN THE US.: CCF, Box 26511, Richmond, VA 23261 

IN CANADA: CCF, 2409 Yonge St. Toronto, Ontario M4P 2E7 

Member of the American Council of Voluntary Agencies for Foreign Service, Inc. 

are tax deductible. Statement of income and expenses available upon request OLHJ30 


' Christian Childrens Fund, Inc. 


Zip 


| 
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..out they agree on Hershey's Miniatures. 
Kids have different styles and tastes. But you can 
please everyone with Hersheyes Miniatures. Four delicious 


varieties of chocolate in one convenient package 
Made to please your little crowd. And that'll please you. 


DOLLY PARTON 
continued 





including meditation. The method will 
be mind-body-soul discipline. 

“Then I'm putting this entire thing 
into book form along with my whole 
mental and spiritual attitude. See, | 
sympathize with folks who have a bad 
weight problem. There has to be some- 
thing done to help all people like me. 

“And when I’m into this’ three- 
month basic training project fully for 
myself, I’m taking off the false nails, 
the wigs, the shoes. I’m cuttin’ my 
hair. ll get this short little body ham- 
mered into shape. If it means moun- 
tain-climbing, then I'll mountain- 
climb. I’m really going to do it.” 

Her goal is 40-20-36, and she’s 
within a hot-fudge sundae of it. And 
suppose she loses too much and notices 
sags or bags? Practical Parton says, “I 
don’t mind to say I'll get a face-lift.” 

And suppose, just suppose, with the 
loss of poundage evenly distributed 
that maybe, just maybe, her bosom 
might need a little lift? “Well, Pll 
think about that, too, although I don’t 
think so... but maybe.” 

Dolly already has plans for a first 
bit of cosmetic “surgery.” “I have ke- 
loid scars from my operation, and the 
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doctors can’t do anything about it. . .” 
Dolly’ face suddenly lights up in a 
pixieish smile. “So Im going to get 
tattooed right over my stomach inci- 
sion. I don’t mean mermaids. | mean, 
from the left side of my navel down, 
I'll make what looks like a tiny ribbon 
of eyelet lace in very light colors. 

“Tll make it baby pink. Baby lav- 
ender. With faint, tiny roses. I'll make 
a sweet, delicate bow with what looks 
to be a little end that falls over like a 
piece of string. Like a little streamer. 
With the big scar down the front of my 
abdomen, I’m going to tattoo cross- 
stitches from one side to another. Like 
a bodice. It’ll be very delicate. All the 
bows and ribbons will be matching. 
Isn’t that precious? I sketched my de- 
sign and already had a consultation 
with someone in New York who’ going 
to do it for me. . . my doctor can’t wait 
to see my tattoos.” 

And how does husband Carl feel 
about it? “He’s proud of me. He trusts 
my judgment. He’s just happy to see 
me looking good. He told me the other 
day, ‘I haven’t seen you looking so ter- 
rific since we got married.’” 

As our afternoon winds to a close, 
Dolly straightens up, perches on her 
chair a moment and grows reflective. 
She’s come a long way and she knows 
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it. “I can never allow that evil to ge’) 
hold of me, never again let the bac 
overtake the good. I believe I have ¢ 
mission in life. If | am a shining ligh’ 
and people look up to me, I’m very 
humble and grateful God has let me be 
a vehicle. It’s a big responsibility.” _! 

Does she feel secure that there won’t 
be any giving in to depression again* 
“Oh, I'll get into moods. Depression is 
part of life. If you never get depressed 
you're never ever getting down deer 
enough to think about things. No- 
body's up all the time unless they’re li-} 
ars, phonies, hypocrites, or unless some-} 
thing in their brain ain’t working. 

“But I won’t stay depressed. I won't 
allow myself to be depressed more! 
than three days in a row. When it! 
happens, I say, ‘Now, look here, you’ 
just set down with a piece of paper and | 
write down all the good things you | 
have to be grateful for. 

“Then, you get your butt up and get 
the hell out of here. Fix yourself up. 
Talk to someone. Better still, do some- 
thing nice for someone else.’” End 












Cindy Adams is a syndicated news- 
paper columnist and a former ABC 
News correspondent. Her books 
have included Lee Strasberg: The 

Imperfect Genius. 
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HOW TO FEEL RIGHT 


continued from page 42 





would be glamorous, famous, rich— 
and would never have to pick up a 
dirty sock again. But it hasn’t been 
that way at all.” 

No wonder my acquaintance was 
depressed. She had expected the real- 
ization of a dream to bring magic into 
her life. Of course, such thinking is 
childish. The achievement of any goal 
may make you feel good about your- 
self, but it will not make your life 
glamorous and exciting, or solve all 
the problems of day-to-day living. 

How do you prevent disappointment 
from spoiling your outlook and possi- 
bly your life? How do you cope when 
your child announces that he’s drop- 
ping out of college, when you realize 
that not only will your husband never 
be rich, but his idea of entertainment 
is watching football on TV, or when 
the career you’ve always longed for 
turns out to be “just another job”? The 
first step is realizing that your crush- 
ing sense of failure and terrible anger 
are not necessarily neurotic. In fact, 
most doctors agree that such responses 
are quite normal. The real task, says 
Dr. De Rosis, is to not let those 
negative but understandable feelings 
take over your life. The following 
suggestions will help: 

Distinguish between realistic and 
unrealistic dreams. To help sort out 
which dreams are realistic and which 
are not, ask yourself the following 
questions: Do I have the required 
information, experience, skills, energy 
and resolve to achieve this goal? If not, 
is it reasonable to suppose that I could 
prepare myself to move toward this 
goal? Your answers to these questions 
should help you decide between fact 
and fancy, between possible achieve- 
ment and despair. 

Stress the positive. In her book, 
Women and Anxiety, Dr. De Rosis 
stresses building a relationship with 
your husband based on each other's 
assets, not faults, and limiting your 
criticisms and complaints. She also 
suggests that you try to separate your- 
self emotionally for a little while from 
your husband if he has disappointed 
you and use that time to pursue an 
interest of your own. 

Have several dreams. One way to 
set yourself up for disappointment is 
to have only one dream. “I'll just die if 
Johnny doesn’t go to medical school” is 
an example of obsessional thinking. 
Far healthier is the pursuit of many 
dreams and goals so that if one doesn’t 
turn out, you have several other ways 
of achieving a happy, productive life. 
See beyond the material. Perhaps 
the most unrealistic expectations— 
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hence the greatest disappointments— 
involve money and material posses- 
sions. The pursuit of a goal should be a 
reward in itself. 

See beyond oneself. One woman | 
know was emotionally devastated 
when, despite two years of marriage 
counseling, her marriage dissolved 
“At first I felt so miserable that all | 
wanted to do was take a trip around 
the world and forget my problems,” 
she says. Because she lacked financial 
resources, such an escape was impossi- 
ble; so, she did volunteer work with 
underprivileged children as a means of 
getting her mind off her divorce. In 
time, her new interest absorbed her to 
the point where she was able to get 
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BRANDS4 
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over her painful past. Hers was a case 
of disappointment being transformed 
into action that benefited many other 
people as well as herself. 

Of course, there’s one sure way to 
immunize yourself against disappoint- 
ment, and that is to expect nothing out 
of life. A woman who dreams nothing, 
dares nothing, will never suffer rejec- 
tion or disappointment. But who 
would want to live such a barren, 
meager life? The process of dreaming 
is vital to your emotional health— 
even more important, perhaps, than 
realizing a particular goal. As Robert 
Louis Stevenson wisely said: “To travel 
hopefully is a better thing than to 
arrive.” To live well is todream. End 


Retailer: You are authorized to act as our agent for the redemption of 


this coupon. We will reimburse you 20¢ plus 8¢ for handling if it has 
been used in accordance with our consumer offer. Invoices proving 


or otherwise restricted by law. Customer pays any sales tax. Cash 
value 1/20¢. Good only in U.S.A. For redemption of properly 


Clinton, lowa 52734. Offer limited to one coupon per package 
of NABISCO 100% Bran. Coupon expires March 31, 1985. 


4Y4000 £04908 


purchase of sufficient stock to cover coupons presented for redemp- 
tion must be shown on request. Coupon is void if taxed, prohibited, 


received and handled coupon, mail to NABISCO, P.O. Box 1754, 


NOdNO9O 3YOLS. 
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For over 30 years, 
= os doctors prescribed 
Benylin Benylin® cough 
syrup because it 


cough 


SyTUp espgpties was so effective. 
Now that same 
full prescription- 
strength Benylin is 
available over the 


counter. Doctors 
still recommend 
it more than any 
other cough 
suppressant you 
can buy. Benylin. 
Use asdirected. 


BENYLIN® 
COU 











YOUNG-LOOKING EYES 


continued from page 84 


your collagen protein cream to seal in the moisture. 
Then apply a light eye oil. Purchase one with a jojoba 
oil base or use jojoba oil by itself. There are also several 
varieties of eye oils that come in tubes—just hke lip- 
sticks—that I have found to be extremely effective. 
Experiment to see what works best for you, especially 
when applying the oil under your makeup. 


How to apply eye creams and oils 


The most important thing to remember about using any 
form of eye lubrication is that you should never pull, tug 
or rub. Doing so can deepen existing wrinkles—or, worse, 
make new ones. Here’s the right way. 

Undereye. Starting at the outermost corner, dot a 
small amount of cream or oil onto your skin, using your 
finger or a cotton swab. Then, moving from the outer 
corner toward your nose, gently pat it on. 

Eyelids. When lubricating your eyelids, reverse the 
motion. Patting gently, start near nose and work out. 
Crow’s-feet. Pat the lubricant on, working your fingers 
in an upward direction toward temples 


Preventive eye care 


premature aging to the skin 
‘ly, there are things you can do 
bags, shadows and “puffs.” 
Sleep. You will look younger if you are well rested. The 
skin around your eyes is so delicate that it responds 
immediately to fatigue and daily stress 
But the wrong sleeping position can 


Lots of things can caus« 
around the eyes. Fortun: 
to avoid developing wrink 


create new 
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pillow, you may be pressing lines into your face—usually 
around the eyes. The right way to sleep is on your back, 
using a neckroll, a neck pillow or a butterfly pillow. This 
can make a major difference in the way you look in the 
morning. Don’t sleep without a pillow. Keeping your head 
elevated helps prevent puffiness. (If you do wake with 
puffy eyes, apply chamomile tea bags that have been 
soaked in cold water.) 

Sun. The sun is your skin’ most dangerous enemy. It 
can dry the skin and cause collagen breakdown—plus it 
will make you squint, which causes more wrinkles. There 
are two ways to protect the skin around your eyes from 
the premature-aging effects of the sun. 

e Never go out into the sun without applying a total sun- 
| block to the face. (Look for products with an SPF of 15, 
the highest sun-protection factor.) 

e Wear dark sunglasses to prevent squinting and protect 
your eyes from ultraviolet rays. 

Cold weather. Exposure to freezing temperatures and 
biting winds can play havoc with the skin around your 
eyes. This is one of the times to forget the rule about not 
| using heavy lubrication. Before going outside, smooth a 
| thin layer of Vaseline onto the skin around your eyes. 
Smoking. Smoking makes you squint, which can give 
you crow’-feet. It also depletes vitamin C, which in turn 
contributes to collagen breakdown, causing wrinkles. 
Bad habits. Bad facial habits will also cause wrin- 
kling. Every time you squint, frown or squeeze up the 
corners of your eyes into a smile, you are helping to 
deepen lines. To be aware of how you use your eyes when 
you speak, stand in front of a mirror and mimic your 
usual facial expressions—smiles, frowns, worry, etc. See 
which ones may be creating problems. End 


| wrinkles. If you le with your face scrunched into your 
| 
| 
| 
| 









IF YOU DO MORE, 
YOU WANT MORE 


Of all leading multi- 
vitamin/mineral 
formulas,.Myadec* 
has the highest 
potency.” Its profes- 
sional formula is 
complete, balanced, 
and offers truly sig- 
nificant lévels of 
vitamins and min- 
erals you really 
need. Myadec, from 
PARKE-DAVIS. 


“based on cumulative U.S 
(RDA) percentage 


MYADEC* 


Dee 


{ Myadec. 






High potency vitamin 
supplement with minerals 
for adults 


130 TABLETS 
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Every dog’s a beef eater by instinct. Beefhas _ other ingredients that make it totally nutritious 
the taste they love and the protein they need. for all stages of a dog’s life. 

Yet not many dog foods are made with beef. . $o why not give the dog you love the food he 
But every can of ALPO Beef Chunks Dinner is loves...the food that helps keep him healthy. 
packed with a dog’s natural favorite. Give him ALPO. 


And ALPO adds the vitamins, minerals and 
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“My new Microwave Popping Corn 
pr actically pops itself? orvitte REDENBACHER 
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I’m proud to introduce my brand new Microwave Popping Corn. It's my famous 
Gourmet* Popping _, Corn in no-mess pop ‘n’ serve bags. They keep fresh on your 
shelf, all ready to pop and enjoy, in less than 5 minutes. 

My Microwave Popping Corn pops lighter and 4” fluffier than ordinary popcorns. 
Tastes light and fluffy, too. And it comes in Natural and ~~ __.#lhee Butter flavors. 

Look for my new Microwave Popping Corn on the shelf in your popcorn section. You'll say 

it’s the best... .or I’m not Orville Redenbacher. 





ii (44 ° e 
A Just pop it in 
a So x 4 ° 
“cy your microwave, 
=? — then popitin 
AY 1” 
a your mouth! 
\ Just pop my no- In less than 5 Ready to pop 
f . i, mess bag in your minutes my corn open—and pop 
\ microwave pops lighter in your mouth! 


and fluffier. 


©) 1984 Hunt-Wesson Foods, Inc. | 
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“If you saw the movie Georgy Girl, you know | have a fat past. | gave up all 
the things | loved best to become a size 10. Now, because of the superb 
talents of Weight Watchers, once more | eat chicken fried with just a touch 
of oil, creamy meaty lasagna, pizza (made with 3 kinds of cheese!) and 
other deliciousness | thought I’d never taste again. And I’m still a size 10. 


This is living.” 


Weight Watchers*Frozen Foods. 


Weight Watchers is the registered trademark of Weight Watchers International, Inc. © Weight Watchers International, Inc. 1983 


MEDICAL TERMS 
continued from page 76 


in a monthly series to prevent preg- 
nancy. Combination pills containing 
both an estrogen and progestin hor- 
mone block ovulation and are the most 
effective reversible method of con- 
traception. The mini-Pill, which con- 
tains only a progestin hormone, is 
somewhat less effective and may result 
in more breakthrough bleeding. 


Oxytocin A hormone produced by 
the pituitary gland that stimulates 
uterine contractions during childbirth 
and is responsible for the letdown of 
breast milk. Oxytocin may be given to 
induce or speed up labor. 


Peritonitis 


Inflammation of the 


peritoneum, the membrane that lines 
the abdominal cavity. Acute peritonitis 
is caused by infection—such as a rup- 
tured appendix, a septic abortion or 
pelvic inflammatory disease (PID). The 
symptoms are severe abdominal pain, 
chills and fever, which may progress to 
septic shock, characterized by shallow 
breathing and clammy skin. This is an 
emergency condition, and prompt hos- 
pitalization is necessary. 


Placenta previa A relatively un- 
common complication of pregnancy in 
which the placenta is attached to the 
lowest part of the uterus, covering all 
or part of the cervix. In this position, 
there is a possibility that the placenta 
will separate partially from the uterus, 
causing life-threatening hemorrhag- 


‘Crispy fried foods,creamy meaty pastas,sauces beautifully 
herbed and seasoned. This is living, not dieting.” 


lynn Redgrave 
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Au Gratin 
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with Veal. Tomato eta 2 
Sauce and Cheese Fe Si a 5 
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ing. Bleeding from the vagina in the 
last trimester is an early symptom of 
such separation, and should be re- 
ported immediately to a physician. 


Pre-eclampsia and eclampsia 
Commonly called toxemia of preg- 
nancy, pre-eclampsia is often signaled 
by fluid retention and elevated blood 
pressure in the latter half of pregnancy. 
It may cause rapid weight gain, severe 
headaches, visual disturbances and 
other symptoms. If convulsions occur, 
the condition is called eclampsia. If the 
condition progresses to eclampsia, the 
pregnancy must be terminated to save 
the life of the mother. 


Pregnancy tests The simplest of 
the several different tests for con- 
firming (continued on page 168) 
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SNAP!" CRACKLE!” POP!" CANDY MOLD KIT OFFER 
MAIL TO: SNAP!" CRACKLE!" POP!" 
PO. Box 627, Dept. 327, Jenkintown, PA 19046 


(1) Send me __ complete candy making kit(s). For each kit ordered | have en- 
closed $2 ne proof of purchase** from both NESTLE® MILK CHOCO- 
LATE MORSEL LLOGG’S®* RICE KRISPIES®* cereal 


L) Send me _ complete candy making kit(s) for $3.95 each (no proofs of 
purchase required) 

Enclosed is my check or money order made out to “SNAP! CRACKLE! POP!” for a 

total of S___ 


NAME____— 
ADDRESS 
Crys = 


Offer expires March 34, 1985 
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vith homemade goodness 
in every bite. 
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ilverStone, Kellogg's & Nestle 


Ease Fudge Krispies 
FUDGE KRISPIES 


One 11%2 02. pkg. (2 cups) NESTLE® MILK CHOCOLATE MORSELS 
¥%2 cup margarine or butter 

¥2 cup light corn syrup 

2 teaspoons vanilla extract 

4 cup sifted confectioners’ sugar 

4 cups KELLOGG’S®* RICE KRISPIES®* cereal 


Combine NESTLE® MILK CHOCOLATE MORSELS, margarine and 
corn syrup in medium-size saucepan with SilverStone? Stir over 
low heat until melted and smooth. Remove from heat. Stir in 
vanilla extract and sugar. Add KELLOGG'S RICE KRISPIES cereal, 
mixing lightly until well coated. Spread evenly in 13 9 x 2-inch 
pan with SilverStone. Chill until firm. Cut** into 42-inch squares. 
Store in refrigerator. Yield: 48 squares. 
**A non-metal utensil should be used when cutting in the pan. 


“SilverStone is DuPont's registered trademark for its premium nonstick surface. Only DuPont makes SilverStone 
*Kellogg Company **Kellogg Company 





MEDICAL TERMS 


continued from page 165 


pregnancy is the slide test, which in- 
volves mixing urine with a solution on 
a slide and examining the results. It is 
most accurate when done at least seven 
weeks after the last menstrual period. 
The tuwbe—or hemagglutination inhi- 
bition—test, in which urine is mixed 
with a testing solution in a tube, is 
slightly more accurate and can be done js 
a week or so earlier than the slide test. 
Most of the new home pregnancy tests 


py are of this type. 

e Or S Newest and most accurate of all are 
the radioreceptor assay (RRA) blood 
test; the beta-HCG (or human chorionic 

rea gonadotropin) test, and the monoclonal | ‘ 
, , Qo 


antibodies test; the latter two can be 





eee | done with blood or urine. With these 
= F avorin S tests, accurate positive results can be 

} == obtained as early as the time of the first 
n= pane missed period—and some _ medical 


wee | Feces | centers have refined the procedures to a {I¢ 
point where pregnancy can be detected 
within a few days of fertilization. 


* Polyp An abnormal, often benign ‘ 
ee ft zv__.—» | Stalk-like growth projecting from a 
) YY mucous membrane. Uterine polyps 
. may cause irregular or excessive men- 
strual bleeding and may also be a cause | 
of infertility. Cervical polyps may cause 
bleeding between periods or after inter- 
course. To rule out the possibility of 
cancer, the polyps need to be removed 


fs” and biopsied. 
Onl Progesterone A hormone secreted 

by the corpus luteum each month after , 
ovulation to prepare the lining of the 


One uterus for receiving and nourishing the 
fertilized egg. | 
; Progestin An umbrella term for 
} owe Wor S various types of synthetic hormones ‘ 
| that act like progesterone. A progestin ° 
rie 34 iy in pellet form implanted under the skin ]}) 
{ SaltFree has been used to prevent conception. 
Sa This subdural (under the skin) method 
of contraception, known as Norplant, is 
aaa RA. still under investigation. 
Prolactin A hormone secreted by the | 


bo RS i ; 
som ova . j G S Upp: pituitary gland, responsible for produc- ‘ 
cs ~ ne cen ing and maintaining the flow of breast ‘ 





milk after childbirth. 
Prolapse Describes the downward or 





Vis Bin a i Add Angostura to taste during the last 5 s 
Rat | 10 minutes of preparing homemade forward displacement of a part of the * 
ae soup. Or, when broiling steaks and body. The term is most commonly used 
| @ ene with a ses 2 ey : in describing a displaced, or “fallen” | 
\ mustard, lemon juice and a few dashes ‘ dition that may require 
16 Mg A ee of Angostura. Great flavor, and you'll ee - re . ran ae acl 
sodium \ * be secure in the knowledge you are SHI en Coker : : ; 
per tsp. ae = ape cutting down the amount of sodium able, causes problems with urination or 
Sim a you serve your family if the uterus drops below the vagina. 
Prostaglandin A hormone-like sub- 
REE! A : : stance found in almost every body tis- 
F E! Lo-Sodium Recipes For sue and fluid. One kind, produced by 
Soups, Sauces, Meats, Fish, Fruits and Desserts! the endometrium, seems to be present 
Send 25¢ for postage & handling to: Angostura, Box 31 in increased amounts before menstrual 


1745 Elizabeth Ave., Rahway, New Jersey 07065 
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»eriods and is thought to be a cause of 
yainful menstruation. Excess prosta- 
‘landin in early pregnancy may also 
ye a cause of spontaneous abortion 
miscarriage). 


Rectocele A hernia, often a result of 
shildbirth, in which part of the rectum 
protrudes into the vagina, causing dis- 
comfort and problems in moving the 
yowels. Surgery may be necessary. 






Spermicide A chemical compound 
‘|chat rapidly stops sperm activity. The 
‘most common is nonoxynol-9, which is 
used for vaginal contraception in cream, 
‘jelly, suppository, foam and foaming tab- 
let form. They can be purchased without 
‘J/a prescription. 


Spotting Irregular or recurrent 
Jmonmenstrual bleeding from the 
jjuterus or cervix. Spotting is referred to 
as “break-through” bleeding when a 
woman is taking an oral contraceptive. 


‘Syphilis One of the most serious of 
the sexually transmitted diseases. If 
left untreated, it can cause blindness 
and eventually death. The organism 
that causes it dies quickly outside the 
body and is killed by soap and water 

. .a good reason for washing after sex- 
ual contact with someone who is not an 
exclusive partner. The first symptom is 
a small, painless but highly infectious 
sore, usually on the genitals. The sore 
heals, and the second phase, several 
weeks later, is characterized by flulike 
symptoms, a rash, which may appear 
anywhere on the body and, often, a re- 
currence of genital sores, which are 
highly infectious. Unless the mother 
receives adequate treatment, children 
born after the second stage will have 
the disease. Treatment is long-acting 
penicillin or tetracycline. Medical fol- 
low-up is essential. 


Thermography A technique some- 
times used in the diagnosis of breast 
cancer, in which temperature varia- 
tions of normal and tumor cells are 
measured. The procedure uses no radi- 
ation, but results are not as accurate 
as those obtained through mammogra- 
phy, and should not be a basis for 
making treatment recommendations. 


Toxic shock syndrome A fast- 
spreading, often deadly form of toxic 
reaction that sometimes kills or per- 
manently disables the patient within 
hours. Early signs are flulike and in- 
clude violent vomiting and diarrhea, 
with a fever of more than 102°F. 
Women who are menstruating and 
who use tampons, especially high-ab- 
sorbency tampons, are at highest risk, 
although nonmenstruating women, 
some children and a few men have also 
come down with this disease. Toxic 
shock constitutes a medical emer- 


| 


gency, and an immediate trip to the 
hospital is advised. 


Toxoplasmosis An infection caused 
by a parasite, transmitted to humans 
usually through cat litter or infected 
meat. The disease seldom produces se- 
rious symptoms in an adult. However, 
in pregnant women the infectious or- 
ganism can be transmitted to the fetus 
and cause severe damage. Pregnant 
women are now often advised by their 
physicians to stay away from cat litter 
and to eat their meat at least moder- 
ately well done. 


Trichomoniasis One of the most 
common vaginal diseases, it is caused 
by a single-celled organism and some- 
times produces no symptoms. Often, 
however, there is a greenish-yellow, 
frothy vaginal discharge, itching and 
an unpleasant musty odor. If left un- 
treated, it can spread and cause prob- 
lems in the urinary tract. 


Ultrasonography Medical use of 
sound waves to display structures 
within the body. The technique is 
often used to determine fetal age or to 
detect abnormalities. 


Vaginal warts Soft warts with a 
characteristic “cauliflower” appear- 
ance that develop around the vagina or 
rectum. Since this is a viral infection, 
there is no cure, though the warts 
themselves may be treated with a topi- 
cal medication or removed surgically. 


Vaginismus A severe spasm of the 
perineal muscles and lower third of 
the vagina, making intercourse pain- 
ful or impossible. Generally thought to 
be a psychosomatic condition, vag- 
inismus is often cured with a combina- 
tion of psychotherapy and a system of 
progressive dilation of the vagina, 
which the patient can perform for her- 
self after instruction from a physician. 


Vasectomy A surgical procedure 
for male sterilization by means of ty- 
ing off the vas, the channel through 
which sperm is carried to the penis. A 
vasectomy can be done under local an- 
esthesia in a physician’ office. It does 
not interfere with sexual pleasure. 


Xeroradiography A  mammogra- 
phy technique in which images of 
breast tissue are reproduced on a Xe- 
rox plate instead of on film. End 
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inning the war 
against cancer 


By Vincent T. DeVita, Jr., 
Director of the National 
Cancer Institute. 


169 








. 


pe 
. Loh 


Stick® 


ChaP f 
(nat 

Z Soot 5 cr art) 

New a red y i ww neals.,co oY 

ghe ” as goo ar goanseo™ 


oh? 
p 300" ne 
Ul 


ms per $80 eels 


Sion 


He "61984 
































Everyone 


should finish | 
high school, i 


American School has helped adults finish High 
School at home for 85 years. Diploma Awarded 
Write today for information 


=< a= 





OUR 85th YEAR Qe 


| 

AMERICAN SCHOOL, Dept.20304 | 
850 E. 58th St., Chicago, IL 60637 

Please send FREE Brochure. l 

name 0006 | 

address | 

state 

: 


city. zip 


Phone Free 1-800-228-5600 


pee ee ee eee 


your 
CHOICE 


FULL 
SIZE 


$1.95 


24 Wallet Photos of 3 — 5x7 
or 1 — 8 x 10 Enlargement 
Send any photo or polaron, 8 « 10 oF smalier 
(retumed Add 55¢ per selection for postage 
and handling and an additianal SO¢ for Ist 


class 
semice Satistaction guaranteed of money Dack 


P.O. Box 230A 
Irvington. NJ 07111 





SKIN PROBLEMS? 


Covering blemishes, red blotches or broken capil- | 
laries is easy when you use the right makeup. | 
Neutralize redness with Mellow Yellow; cover | 
skin discoloration with Coverette, as featured | 
in LHJ last November. Send $1.00 for catalog 

(deductible with order). Ben Nye Makeup | 
11571 Santa Monica Blvd., L.A., CA 90025. | 
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SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new ad- 
dress below. 6-8 weeks advance notice is needed 


Mailing List Name Removal: We occasionally 
make our mailing list available to organizations 
whose offers we believe might be of interest 

f you do not wish to receive any mailings from 
companies not affiliated with Family Media, Inc., 
please check the box below and attach your 
mailing label 


Complaints: For duplicate issues 
any other problems, attach mailing 
details to the address below 
Change of Address 
Please remove my name from your rental list 
For QUICK action call our toll-free number 
800-247-5470 (Excluding Alaska and Hawaii 
In lowa call 800-532-1272). Please have 


late delivery or 
label and send 








your magazine or bill handy 

FCP.3 
NAME - i se ee 
ADDRESS ____ 7 _ =a a 
aTy — & TAT ____7ZIF 
Mail to: LHJ, “P.O. Box 9400. Bergenfield, N.J. 07621 


ee to 


| ATTACH MAILING LABEL HERE | 


| | 
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Journal Store 





by Sheryl Kraft 
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Stop here for convenient shopping with 
this wide selection of merchandise. En- 
close your personal check or money 
order, and allow 4-6 weeks for delivery! 


1 Capri photo: 40 beautiful color photos for 
only $1.75 plus a free photo in plastic. Send 
your favorite Polaroid, instant color print, photo 
(up to 5X7), negative or slide. Original will be 
returned unharmed. Add $.35 for first-class 
postage. Order from CAPRI PHOTO, Dept 
CP-10, Box 1381, Long Island City, NY 11101 


2 Hanging “silk” fuchsia plant: 150 pink 

and fuchsia flowers “potted” in a 4" wicker 
basket with hanger. Approximately 18X18 
inches. Only $10.00 and $2.00 p&h. Save 
buy for $18.00 and $2.00 p&h 
800-631-3825. CHRISTOPHER BOOK, P.O 
595, Dept Paterson, NJ 07424 


Box 595 LU, W 


+ 


3 Cotton caftan is available in ivory, blue, tur 
quoise, hot pink, rose, green or purple. Specify 





both size and height. Sizes: slencer (6-12) or 
full (14-20). Height: Petite (5'1"-5'4") or Tall 
(5'5"-5'9"). Send $19.95 plus $1.95 p&h to 


SHOPPING INTERNATIONAL, Dept. ALB3A 


3740 E. 34th St., Tucson, AZ 85713 


ei 


6 Rollerwall is an 






4 Wood memo holder with carved initials fea- 


tures Nandy tray to hold your memos and 


desk pen! Comes complete with ball-point 
pen and 150 sheets of quality ivory stock 
refills available, too. Include two initials to be 
orinted please allow 4-6 weeks for delivery 
Order D7232 desk set for $12.99 ) pc »stpaid 
or 57274 memo refills (set of 150) $1.49 
postpaid from WALTER DRAKE, LJ56 Drake 
Building, Colorado Springs, CO 80940 

5 Self-stick labels in white, gold, silver, trans 


S 
printed with black ink ae 
Up to 26 letters and spaces 
nes ite, gold or 
or $7.95, 1,000 for $12.50 Tana! 
abels: 450 for $8.95; 1,000 for $13.50 
Tf p&h. BRUCE BOLIND, Dept 
.Box 9751, Boulder, CO 80301 


parent 
1,000 
three 
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amazing easy-to-use stenc 
roller that paints wallpaper patterns directly 


onto walls, furniture, fabrics. etc. Choose from 


florals, geometrics, wood-grains, modem, Vic- 
torian and many others. Complete kit, plus cat- 
alog is only $16.95 plus $3.00 postage and 


handling. Send to: ROLLERWALL, INC, P.O.Box 
757, Dept. LU-24, Silver Springs, MD 20901 
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Order Your Medical Supplies 
Want Conveniently From Your Home By Phone 
ty, 
a1? 
mail? 


We're the 2,600 mail order catalogers, 
publishers, retailers, and service compa- 
nies that make up the DMMA (Direct Mail 
Marketing Association), and we think you 
have the right to decide how much and 
what kind of advertising you receive in the 
mail. 

So if you like to shop by mail, and you 
want more mail, check ‘‘Yes.”’ Then tell us 
what kind of mail you prefer. 

If you don’t like advertising mail, and 
you want less, check ‘‘No.”’ We'll try and 
stop as much of your national advertising 
mail as we can. 

Mail this coupon to DMMA’s Mail Prefer- 
ence Service, 6 East 43rd St., New York, 
NY, 10017. 

You'll see a big change in your mail. 


ele 


Hollister 
Squibb 
Coloplast 
Bard 


United 
and many other brands 


America’s Leading Mail Order 
Medical Supply Company 


Send for FREE CATALOG Bruce Medical Supply, Dept 
728, 411 Waverly Oaks Rd., Waltham, MA 02154 


CALL TOLL FREE 1-800-225-8446 
in MASS. CALL 1-800-342-8955 


BORDERLESS 
one) i Odkee) 


FIVE CHOICES only $2.50 each! \ 

° 24 POCKETS & TWO 5x7" 4 
© 8 POCKETS & FOUR-5”x 7” } 
© 2 CUSTOM 8” x 10” \ 
© 20 JUMBO WALLETS ) 
\ 

\ 

a 

























© 16 JUMBOS & ONE-5” x 7” 
BEAUTIFUL COLOR COPIES on KODAK paper! ALL BORDERLESS! 


Send check or MO to Send any photos up to 8" « 10 


\ : : 

beautiful linger 
: RELIANCE COLOR LABS, Inc. (RET) Add 75¢ each set for hndig N ifi § a 
L 


French bra and,®)) } 


& Ist class postage GUARANTEED! 
Studio 52-3 Box 159, Stamford, CT 06904 


Name 2 apes 
—_—— If you have the potential to write lacy teddies, g } Y designer 
Address Fl iy D OUT a newspaper article, novel, a 4 1b 


by i Sal aa 
IF YOU play, you name it...we have a gowns, Rimo OS ELD) rg 
revealing test that can help G much mores Ni 


———— 
CAN WRITE. Birreintthat potential and ‘et 


State Zip 





Send $3 for a year’ subscription to 
Victorias’ Secret, Dept. LHO34 
Box 11693, Columbus, OH 43216 


R have the ability to write. It's free. 
F EE. And confidential. 


LHJ i Send for FREE Writing Aptitude Test today. No Obligation. 
Writers Institute, Inc., Dept.42-0 384A Home Study School, 


112 W. Boston Post Road, Mamaroneck, NY 10543 








I'd love more mail. Espe- | 
cially on the subjects I’ve 
circled below. 





er 


A Books & Educa- H Hardware & Tools 

tional Materials 1 Health & Beauty 
B Clothing J Home Furnishings 
C Collectibles or Housewares 


D Crafts K_ Records & 

E Food & Sundries Musical 

F Gardening Instruments 

G Gifts L Sporting Goods 








address from as many 

| national direct mail advertiser’s mailing 
lists as possible. Here are the names of 
others at my address who also want less 

| mail, or variations of my own name by 








Beautiful 100% Natural Cotton, soft but ever so durable. 
A true legacy of Early America. This elegant } 
Early American woven bedspread is fullypre-shrunk and ma- | 
chine washable, with no ironing ever. Rich, full, 





which I receive mail. 


“COLONIAL LOFT” aii-cotton decorator fringe. Guaranteed. We H 





BEDSPREADS -=S110 1a cece ues ts ef o 




















1 want less mail. Please 
remove my name and | 











| Dept. LH-3 Box 1776 i 
* Heavy—soft—durable i Homespun Cratts °¢ Blacksburg, sc. 29702 '} 
| . 100% Quality Cotton Gentlemen: Please Rush ___ “Colonial Loft” | 
¢ Machine washable . Size spreads & shams, color, 
| ¢ Choose white or natural J O Check OMO.enclosed OMC. O Visa O Am.Ex | 
| | - Special Prices: Credit Card No. Exp. Dt._ | 
| irect Mail Marketing Associati Twin 80x 110,value$40...... now only $32.95 
Direct keting sien Full 96x 110, value $50 now only $39.95 B name ~ — | 
think i Queen 102x118 , value .. now only $47, | 
We your mail matters. J King 1200 120. valussie...nowonkasses, Address 
= a ee ee eee eee eee Sham (standard), value $15 now only 11.95 ea. City State Zip Z 
Add $2.50 per order for shipping i MIC, VISA order call toll free 24 hours, 800-438-7939, Ext. LH- 3 





N.C. residents add 4% tax. enn. AEa 2404 Evi OD OPAL AAW } 
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LPLAAL PLATES 






oney and your 

| marriage 

| Why finances are the 
single greatest cause of 


marital fights—and 
how to stop haggling. 





ames Herriot 


A rollicking tale 
from the world’s best- 
loved animal lover. 


andwich 
cookbook 

Even Dagwood could 
learn something from 


our super collection of 
sandwich variations! 


he LHJ 
togetherness 
diet 

The Journal and diet 
doc Morton Glenn, 


M.D., update our most 
successful diet ever. 


complete 
guide to 
comfort 
decorating 

The colors, the fabrics, 


the styles that make 
everybody feel at home. 


ecrets from 
America’s 
top cooking 
schools 


Tips and recipes from 
some of the pros. 


All this and lots, lots 
more on sale March 15. 
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We’re not allowed to litter.” 
—Irene Kverne, 
Rapid City, SD 











Last Laughs | 


Out of the mouths of babes 


One night my husband was 

getting our three-year-old 

daughter, the youngest of 
five girls, ready for bed. As he turned 
on the water for her evening bath, 
she suddenly turned to him and said, 
“Daddy, I know the difference be- 
tween little boys and little girls.” 
Here it comes again, thought my 
husband, but then she continued: 
“Little girls wear shower caps!” 
—Mrs. Joan E. Steinle, Hamilton, NY 


As our doctor went through a routine 
physical examination with my four- 
year-old daughter, he asked her to 
stand on one foot. She looked at me 
somewhat quizzically, then at the 
doctor, shrugged her shoulders and 
stood on one foot—the doctor's. 
—Rose Wadleigh, Brea, CA 


Last week I was driving home with 
two of my grandchildren, ages three 
and six, when the younger started to 
cry. After several failed attempts to 
console her, I asked in exasperation, 
“What am I to do with you? Spank 
you? Leave you beside the road?” To 
which the six-year-old quickly re- 
sponded, “Oh, spank her, Grandma. 


co 








What we need is... 


We worked in the day, 
At night we did chores, 
Still our household 
was barely intact. 
So we sat ourselves down, 
My husband and I, 
To see what it was that we lacked. 


We needed a gadget 

To help us remember 

What we shouldn’t forget (but 
we do). 

Plus something to schedule 

Our time so we're free 

After shopping, and doctors, 
the zoo. 


We wished it would also 

Do laundry, and shop, 

And even do windows and floors, 
And wipe all the fingerprints 
(Ours and the kids’) 

Off all of our walls and our doors. 


“Something does all this,” 
I said, and he nodded. 
“lve heard of it all of my life...” 
And then in a flash 
It came to us both 
That what we need is a wife! 
—Lisa Siegel 


We'll pay $25 for accepted anecdotes 
or poems. Address contributions to | 
Last Laughs, LHJ, 3 Park Ave., N.Y., 
NY 10016. Contributions cannot be 
acknowledged or returned 


LADIES’ HOME JOURNAL * MARCH 1984 | 


April 1984 




















BONANZA 
MAKE-YOUR-DREAMS-COME-TRUE CONTEST 


Win a dream kitchen, beauty makeover, 
Hollywood trip and lots more prizes 
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Once a day... 





twice a month. 


Even if you use a shampoo and conditioner every day, treat your 
| hair to condition* Beauty Pack twice a month. 
| Clairol’s condition* Beauty Pack is a rich 20-minute treatment to be I 
| used in addition to your regular hair care products. MI 
lts super-concentrated, collagen- enriched formula penetrates deep into the hair shaft, ii 
and helps restore your hair's natural beauty. Leaving you with hair that is | 
extraordinarily soft, shiny, manageable. 
Clairol’s condition* Beauty Pack. It's like a twice-a-month visit fo a salon. os 


Original Revitalizing and Extra Body formulas available in jars, tubes and trial-size packettes. yb 
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We Can Be Proud 


ast April, you may remember, Ladies’ Home Journal published an 

article on child pornography. We described the horrors of this 

filthy business, and we asked you to write your congressional 

representatives to say you wanted tougher laws dealing with the | 
pornographers. Almost eighty thousand of you did write. Now I have been 
told by the Senate Subcommittee on Juvenile Justice that a joint bill by 
both houses toughening punishment for child pornographers is being sent 
to the President and will shortly be signed into law. Rita Rooney, who 9 
wrote our article on child pornography, has been invited to the White © 
House for the signing ceremony. I think the 
Journal—and you—can be extremely proud of 
what we have accomplished. 

But I need your help once again. In this 
month’s issue, Rita has written an article every 
bit as crucial as her last. It is about child abuse, 
a plague of family violence that is endangering 
many of our nation’s children (page 85). Again, I 
am asking for your help in bringing this growing 
tragedy to the government’s attention, to let the © 
President and the Attorney General know how 
concerned you are. (See coupon on page 130.) 

I truly believe that a magazine with respon- 
sive readers can be an effective force for good in 
our society. Together, we will make a difference. | 

Rita Rooney was educated at Barnard College © 
and UCLA and has written for many leading magazines for the past 
twelve years. In 1981 she won the Women in Communications Clarion 
Award for her work. Rita’s just one of the many fine writers who grace our 
pages this month. We’re also proud that best-selling author Erica Jong 
(whose newest book, Molly’s Book of Divorce, is being published this 
month) took time away from finishing a novel to 
interview Jane Fonda for us. You'll read all 
about their fascinating meeting on page 32. 

Also in this month’s issue, Tichi Wilkerson, 
publisher and editor-in-chief of The Hollywood 
Reporter, retells the story of Hollywood’s most — 
glamorous and most tragic leading ladies (page 
60). Tichi, who isn’t tragic at all but is certainly 
glamorous, has been a writer, editor and busi- — 
nesswoman, and she once served as acting secre- 
tary of state for California. 

I think you'll also enjoy a rollicking tale by 
James Herriot, the world’s best-loved  vet- 
erinarian (page 72), secrets from America’s top 
cooking schools (page 96) and an at-home visit 

— with beautiful Linda Evans (page 88). When the 
Journal went to photograph Linda at her home, we found that we had only 
one problem: Every time she sat down, one of her three adoring cats would 
leap onto her lap and get right into the picture! 

I think this April issue has much to enjoy—and to care about. 













2 
8 
3 
5 
= 










Award-winning 
Journalist Rita Rooney 
Ta eS, 















Alan Berliner Studio 










Hollywood Reporter's 
Tichi Wilkerson 











© 1984 Family Media, Inc., New York, NY. All mghta reserved. “Never Underestimate the Power of s Woman” is a trademark of Family 
Media, Inc., registered at U.S. Patent Office. Title “Ladies’ Home Journal” registered at U.S. Patent Office and foreign countries 
Ladies’ Home Journa! ® (ISSN 0023 7124) Apri] 1984, Vol. CI, No. 4. Published monthly by Family Media, Inc., 5455 Wilshire 
Boulevard, Suite 1815, Loe Angeles, CA 90036. Principal office: 3 Park Avenue, New York, NY 10016. Subscription prices US. and 
Possessions, 1 yr. $20.00; 2 yrs. $32.00; all other countries, 1 yr. $26.00; 2 yrs. $38.00. Second Class postage paid at Los Angeles, CA, 
and at additional mailing offices. Authorized as second-class matter at Post Office Department, Ottawa, Canada, and for payment of 
postage in cash. POSTMASTERS: Send address changes to Ladies’ Home Journal, P.O. Box 9300, Bergenfield, NJ 07621. 


Change of address: Send full details with latest mailing label to Ladies’ Home Journal, P.O. Box 9300, 
Bergenfield, NJ 07621. See coupon elsewhere in this issue. Please allow 8 weeks for change. Send all other 
subscription correspondence to P.O. Box 9400, Bergenfield, NJ 07621 or, if you prefer, call this toll-free number: 
800-247-5470. (In lowa, call 800-532-1272.) 


Ron Valerio, Associate Publisher/Family Media The Journal cannor pro- 
Jeremy Groyzel, VP/Operations cess unsolicited manu- 
Michael J. Brennock, VP/Chief Financial Officer scripts or art material, and 
Patricio Gardiner, VP/Circulation Director the Publisher assumes no 
Poul Bode, West Coast Manager Michoel C. Senior, Newsstand Soles Director responsibility whotsoever 
Sharon Rogers, San Francisco Manager Peter Hesse, VP/Director of Manufacturing for their return 

Terry Giello, Soles Administration Manager John Condit, Production Director 

Mitch Lurin, Director of Marketing Services Denise Clappi, Assistant Production Manager 

Esther Laufer, Promotion Director 


Gregory W. Dunn, VP/Advertising Director 
Stephen B. Levinson, New York Manager 
James C. Sammartino, Eastern Manager 
Michael C. Eyster, Midwestern Manager 


LADIES’ HOME JOURNAL « APRIL 1984 








a 
ot 


9. “tar”, 0.5 mg. nicotine av. per cigarette by FTC method. 


Warning: The Surgeon General Has Determined 
eee ml Cigarette Smoking Is Dangerous to Your Health. 





VANTAGE 
THE TASTE OF SUCCESS. 
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Relieve 
pantyhose 


itch in seconds 
with Vagisil 


Snug-fitting pantyhose, hip-hugging 
jeans, body stockings are frontline fash- 
ions, but they can cause annoying vaginal 
itching and irritation. 

But with Vagisi/® Feminine Cream 
Medication’s special “itch-stopping” in- 
gredient you can relieve external vaginal 
discomfort fast. 

Only Vagisil has been doctor-tested for 
effectiveness and used by over 2% million 
women. 

Vagisil does more than stop vaginal 
itching fast. It’s medicated to help heal in- 
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You can carry Vagisil with you wherever 
you go. It's always ready for “emergency 
treatment” when you need fast relief. 
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prescripuon wherever feminine products 
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CAN THIS MARRIAGE BE SAVED? _ByLoisDuncan _—stS 


**My husband feels 
like a failure” 


John lost his job—and his hope. What happens to a 
marriage when a man simply gives up? 






his case is based on information 

from the files of the Family 

Guidance Center in Dallas, 
Texas, a private, nonprofit family ser- 
vice agency, partially funded by the 
United Way. The true story reported here 
is from interviews, though names and 
other details have been changed. The 
counselor in this case was Gail Donoff, 
M.S.S.W., a licensed psychotherapist. 


Susan’s turn 


“I feel just dreadful,” said Susan, 
twenty-nine, a tiny, dark-haired wom- 
an with a soft Southern drawl. “If I'd 
realized the seriousness of John’s emo- 
tional state I never would have con- 
sidered leaving him alone for the 
weekend. When my 
parents invited my 
son, Kelly, and me 
to drive with them 
to Houston to visit 
relatives, John told 
us to go ahead. He 
said he was feeling 
very low and needed 
some time to him- 
self. I never dreamed 
his depression had become so deep 
that he’d contemplate suicide. Thank 
God he had the good sense to call the 
Crisis Intervention Center. 

“John and I have both been out of 
work for almost four months now. By 
some weird twist of fate, one week 
after he quit his job, I was laid off from 
my secretarial post. I’m ashamed to 
admit it, but I’'d actually been think- 
ing that John wasn’t taking the situa- 
tion seriously enough. In the begin- 
ning, he was energetic about job 
hunting. As time went by, though, he 
put out less and less effort. 

“John keeps asking me why I don’t 
go out and find work myself. The truth 
is, ’ve deliberately held back. I’m afraid 
that if I start bringing home a paycheck 
again, my husband will postpone his 
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own job-hunt indefinitely. I was hoping 
that the financial pressure we’re under 
would get him up and moving. 

“Our current circumstances are as 
painful to my parents as they are for 
us. I'm their only child, adopted at 
birth, and they can’t bear to think that 
my life isn’t absolutely perfect. During 
my childhood, I was shielded from ev- 
erything unpleasant. My folks were so 
protective I wasn’t even allowed to date 
until I was sixteen. 

“My first and only boyfriend was 
Richard, the son ef close family friends. 
When I graduated from high school, 
Richard, who was a year older than I, 
asked me to marry him. My mother 
was not happy—she had hoped I would 
go to college—but my father convinced 
her that it was better for me to make a 
good marriage, even though I was 
young, than risk becoming romantically 
involved with someone unsuitable. 

“Well, it didn’t work out that way. 
After seven years of marriage, when 
Kelly was two years old, Richard 
walked out on us. He gave no explana- 
tion except that he was no longer in 
love with me. I was stunned. Richard 
and I had never fought about any- 
thing; in fact, we’d seldom disagreed. 

“During the divorce proceedings, my 
parents were very supportive. I moved 
back in with them, and Mom baby-sat 
with Kelly while I found my first job asa 
clerical worker for the city of Dallas. 

“That’s how I met John. He was em- 
ployed by the city to do horticulture and 
ground maintenance work, and our paths 
kept crossing. We became friends, and 
John and Kelly hit it off immediately. 

“Crazy as this now seems, I actively 
encouraged John to quit his job. He 
had become so disillusioned that his 
moodiness was affecting our love life. I 
have a higher sex drive than he does, 
and ever since our honeymoon, we’ve 
had some problems in that area of our 
relationship. John’s frustration with 
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his work only made things worse. I 
was sure he’d have no trouble finding a 
similar job in which he would be hap- 
pier. How wrong I was! My solution 
merely created an even greater prob- 
lem. John’s interest in sex has now 
decreased so much I can’t remember 
the last time we made love. 

“John feels the only answer to our 
financial problems is to move back to 
his hometown in Pennsylvania. Last 
summer he was offered a job there, 
and now all he can talk about is how 
dumb he was not to have accepted it. 
That sort of thinking is just plain 
crazy. My parents couldn’t ever handle 
my moving away. When John first 
brought up the subject, Mom turned 
white and clamped her hands over her 
ears. My father’s heart was broken, 
literally. The shock of the suggestion 
triggered a heart attack so severe he 
had to have bypass surgery. 

“After that experience I can’t believe 
John could even consider relocating to 
the East Coast. Besides, who's to say 
things would be better in Pennsyl- 
vania? The position he was offered is 
no longer open. He would have to start 
job-hunting from scratch, and if he can 
do that back East, why not here? 

“When Kelly and I returned from our 
short trip to Houston, John quietly told 
me that while we were gone he had been 
very tempted to kill himself. I’m 
shocked and horrified, and I feel terribly 
guilty. What was behind such an insane 
impulse? I love my husband dearly, but I 
don’t understand him at all.” 


John’s turn 


“Susan shouldn’t feel guilty. I encour- 
aged her to go on that trip,” said John, 
thirty-six, a tall, heavily built man 
with a voice flat with despair. “I 
wanted to be by myself to think things 
out—or at least, I thought that was 
what I wanted. However, once I found 
myself alone, a blanket of (continued) 
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a fresh lemon scent. 
Disposable? Of course. 
Economical? Just one 


power in a unique stretch- 
able weave. When you 
stretch it, thousands of 






fibers pop right up to grab Stretch ’n Dust can do days 
dust and hold onto it. So of dusting. Easier dusting 
you pick up twice the dust... is only one step away— 


without bothering with sprays! with new Stretch ’n Dust. 





ae 5 


INTRODUCING THE WARRANTY 
THAT NEVER EVER EXPIRES. 


FOREVER 
NEVER WORRY 


Levolor will repair or replace, without 
charge, any part found defective in work- 
manship or materials as long as the blind re- 
mains in the residential window 

for which it was purchased. See your 
Levolor* dealer for complete horizontal 

and vertical blind warranty details. 







SM 

















CAN THIS MARRIAGE 


continued 


gloom settled over me, and life didn’t 
seem worth living. It struck me that 
with the secondhand station wagon in 
the garage, it would be very easy to just 
end it all. Fortunately, the thought 
scared me enough to reach for help. 

“[m a failure as a’husband and fa- 
ther. I can’t support 
my family. Unless 
you've been in this 
position, you can’t 
imagine what it 
feels like. Susan 
thinks I should be 
out looking for 
work every waking 
moment. Well, she’s 
right, of course, but 
for some reason, | can no longer do 
that. You reach a point where the fu- 
tility overwhelms you. If we were back 
home, I know that the situation would 
be quite different. 

“I grew up in a small town where 
my parents operated a furniture and 
appliance store. I have two older sis- 
ters, and there was a brother who died 
of leukemia right before I was born. 
My parents considered me the ‘bless- 
ing’ God sent to take his place. I was 
always reminded of that. 
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“My father was a very special man. 
He lost his right arm in an accident 
when he was a teenager, but the 
things he could do with one arm, most 
men couldn’t do with two. He was a 
golfer—can you believe that? He 
played in tournaments around the 
country. One thing he couldn’t do, 
though, was play baseball, so I did that 
for both of us. Dad had me out on the 
ball field as soon as I was big enough 
to hold a bat. I was in Little League 
and played on all the school teams. By 
the time I reached high school, Dad 
was convinced I was destined for the 
pros. But I lost interest in baseball 
and in my senior year I let the whole 
thing drop. The idea of working out- 
doors had always appealed to me, so 
after graduation I went into ground 
maintenance work. To say my father 
was disappointed is putting it mildly. 

“Dad died on my twenty-first birth- 
day, and I’ve never forgiven myself for 
letting him down. 

“Soon after my father’s death, I got 
married. My first wife and I were both 
too immature to make a go of it. She 
was pregnant at the time of our divorce, 
and I don’t know our daughter at all. 
Yet I feel very close to my stepson. 

“When my dad died, Mother moved 
here to Dallas to be near relatives. 
Unhappy and at loose ends after my 





own marriage ended, I followed her. I | 
immediately found a job landscaping 
and maintaining city parks. During | 
the next several years there were 
women in my life, but no one special 
until I met Susan. I fell in love with 
her the moment I saw her. There was a 
purity about her, a childlike inno- 


| cence. Susan’s parents have never con- 


sidered me good enough for her. I wish | 
I could say that they were wrong, but 
obviously they’re not. 

“My problems at work began when 
the city cut back on funding. Some 
new guys were hired, and they had a 
different set of priorities about how | 
city money should be spent. I’d come 
home at night so upset about the | 
situation that I could hardly eat din- 
ner, much less make love to my wife. 
That’s the way I am when I’m under 
pressure; I can’t focus on sex. Susan 
was disappointed and had a right to 
be. Things got worse and worse, and 
we finally decided it would be better 
for me to quit that job and find 
another where I'd be happier. 

“I thought it would be simple, too. 
I'd never had trouble getting work be- 
fore. Why, last summer I turned down 
a great job offer back in Pennsylvania 
because my in-laws didn’t want us to re- 
locate. It was a stupid decision on my 
part; Susan's folks would have adjusted 
if they had to. 

“Now we don’t have an alternative—we 
have to go back to Pennsylvania. I have 
connections there—family friends, guys I 
went to school with. We could makea fresh 
start. I’ve failed at everything I’ve ever 
tried to do in life. I want one last chance to 
make things work.” 


The counselor’s turn 


“John was referred to our agency by 
the Crisis Intervention Center, the 
group he had turned to for help when 
he was tempted to commit suicide,” 
said the counselor. “At the Center, doc- 
tors diagnosed him as suffering from 
situationally induced depression and 
placed him on antidepressant medica- 
tion as a short-term emergency mea- 
sure. Because his mental condition 
was not physiological in origin, the use 
of drugs was discontinued after he and 
Susan entered counseling. 

“John’s image of himself as a peren-- 
nial failure had been well established 
long before his present job situation 
brought things to an emotional head. 
The seeds of low self-esteem had been 
sown in childhood when, instead of 
being recognized by his parents as a 
unique and beloved individual, he had! 
been forced into the role of replace- 
ment for his deceased brother. John’s: 
feelings of guilt during adolescence 
about not being able to satisfy his 
overly critical father (continued) 
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CanHandler. 


The Wear-Ever CanHandler. It’s the handy <a 
solution to clumsy cans and cluttered counters. 


Wear-Ever Aluminum, Inc., Chillicothe, Ohio 45601 


Wear-Ever also makes cookware with DuPont's premium quality surface 





CAN THIS MARRIAGE 


continued 


followed him into adulthood. The 
failure of his young and unwise first 
marriage only reinforced these. 

“Although the obvious problem with 
Susan and John was their lack of em- 
ployment and financial security, it 
soon became apparent’ that an impor- 
tant contributing factor was their in- 
ability to communicate on anything 
but a superficial level. Susan, in par- 
ticular, had been raised in a family in 
which the accepted method of dealing 
with problems was to deny their exis- 
tence. In fact, during her first marriage, 
right up to the point when her husband 
walked out the door, there had never 
been any area of open conflict between 
them. In her second marriage, Susan 
was so out of touch with John’s negative 
thoughts that she failed to realize the 
severity of his depression. 

“John, on the other hand, was not 
much better at in-depth discussion of 
his feelings. Either he bottled up his 
thoughts or became uncompromisingly 
demanding—witness the decision to 
relocate his family to Pennsylvania. 

“The desire to escape back into 
childhood by going home again had 
become such an obsession that he 
couldn't think past it. In his anger and 





16 





Biiverhrane. 
i — 








frustration over his current jobless- 
ness, he had convinced himself that in 
Pennsylvania he would find Utopia. 
Apprehensive as she was about the 
pilgrimage, Susan reluctantly agreed 
to let her husband return to his home- 
town to case things out. 

“During his visit, John laid to rest a 
number of old ghosts. He had long 
talks with his mother and sisters and 
was able to free himself of his guilt 
about failing to live up to his father’s 
unrealistically high expectations. 

“John also discovered, to his sur- 
prise, that his accomplishments were 
no less impressive than those of his 
contemporaries. What’s more, he saw 
that unemployment is just as rampant 
in the East as it is in the Southwest. 
When he returned to Dallas he felt far 
better about himself, and was moti- 
vated to overcome his problems. 

“During our counseling sessions we 
concentrated on helping Susan and 
John learn to really communicate with 
each other. We worked on such simple 
exercises as establishing eye contact 
during a conversation, asking specific 
questions, and then listening for and 
responding to the answers. 

“T also suggested that they keep the 
television off as much as possible. John 
and Susan had gotten into the habit of 
hiding behind the canned sound of the 





TV. Often they would keep it on dur- 
ing dinner, while they were getting 
dressed, and even when they were sup- 
posedly conversing. 

“The communication problem had 
permeated many areas of this couple’s 
relationship but when they finally 
started talking, everything seemed to 
fall into place. John realized that he 
had never told Susan how hurt he was 


| by her parents’ reluctance to fully ac- 


cept him as their son-in-law. Once he 
spoke up and made this known, Susan 
discussed the problem with her par- 
ents. Soon afterward, John celebrated 
his birthday and, for the first time, he 
received a congratulatory card from 
his in-laws. 

““They even enclosed a small check,’ 
he told me with a grin. ‘If we hadn’t 
needed to buy food with it, I’'d have 


| framed it!’ John’s display of humor was 


an exciting sign to me. It meant his 
depression was lifting. 

“During a private session, Susan 
and I explored ways in which she could 
help her husband through the job- 
hunting crisis. Instead of projecting a 
negative message such as, ‘You should 
have gone out on more interviews to- 
day’, she decided to try something 
positive such as, ‘Hey, this can be the 
week! I’ve got faith in you.’ Within a 
few weeks he was hired by the Univer- 
sity of Texas at a higher salary than 
he had been making at his previous 
job. Though he started out as a 
grounds laborer, he advanced in three 
months to foreman and supervisor. 

“Once her husband began a concen- 
trated effort to find work, Susan was 
more than willing to do so, too. 
Shortly before John landed his own 
job, she was hired as a secretary by an 
insurance agency. 

“Life for this couple is not suddenly 
devoid of problems. When he is under 
pressure, John still tends to lose inter- 
est in sex. Susan doesn’t like this now 
any better than she did before, but 
because she and John are able to share 
their feelings openly, she no longer 
feels personally rejected. ‘John assures 
me that he loves me,’ she says. ‘When 
he’s under less stress, I know we'll get 
back to normal again.’ 

“Susan and John come for follow-up 
sessions once every three months now, 
and they’re optimistic about their fu- 
ture. One area that remains a problem 
though, is Susan’ relationship with 
her parents. In many ways, she con- 
tinues to play the role of submissive 
little girl. Susan is determined that 
one day soon she will bring her par- 
ents to a counseling session to discuss 
and finally resolve the situation. So 
far, she hasn’t been able to initiate the 
confrontation, though I am confident 
she will be very soon.” End 
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“All names in this story have been changed. 


ne evening last week, I was curled up on the 
O family room couch reading the paper while my 

husband, Mike, watched the news on TV. An 
item about infidelity caught my eye. According to a 
national survey, one quarter of today’s wives have had 
extramarital affairs. Once I would have wondered how a 
woman could be unfaithful. Was her marriage so un- 
happy? The man so irresistible? Once I would have 
wondered briefly and turned the page, but last week the 
guilt, which I thought I had shed, came flooding back. 
You see, I am one of those unfaithful wives. I could 
never tell anyone in person, but I want to share my 
story anonymously, to explain 
how and why I did what I did. 

Over a year ago, as summer 
was ending and I| had set 
about the usual routine of 
taking the kids shopping for 
school clothes and supplies, I 
was hit with a pervasive sense 
of panic. I was thirty-eight, 
but I had been married for 
eighteen years, ever since I 
had defied my _ parents’ 
wishes, dropped out of college 
my junior year and married 
Mike, the handsomest guy in 
the senior class. Back then, 
we had some crazy scheme 
about buying a used van and 
traveling all over America, 
seeing sights, meeting people. But I was pregnant with- 
in two months of the wedding, so Mike went to work at 
his dad’s auto dealership, and we rented a little house. 
Mike, Jr., was born in due time, and I was wild about 
him. Two years later, Jimmy came along, and then 
seven years after that, when I was thirty, Sharon, our 
precious daughter, arrived. All of this sounds wonderful, 
I know, and it 1s, but the panic that gripped me that fall 
was beyond reason. In some vague way, I felt that I had 
never lived my life. There I was, thinking about colleges 
for my oldest boy, yet I had never finished college 
myself. I was two years away from forty, standing in a 
drugstore with Sharon picking out three-ring binders as 
I had done for what seemed like a million Septembers, 
and suddenly I wondered: What was I all about? What 
was going to become of me? 

I tried to tell Mike a few times how I felt, but he 
would just smile vacantly and turn on the TV. Mike is 
what they cali the strong, silent type. He’s a wonderful 
man, a terrific father, and brings home good money, but 
talking is not his long suit. So I ended up telling my 
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I had always been a good wife and mother . 
crisis and a very special man led me to stray. 












































. . but a mid-life 











friend Karen, who came up with an idea I should have 
thought of myself: She said I ought to go back to school. 
So I decided to finish up my B.A. in English and then 
maybe learn word processing. Mike just shrugged so I 
got up my courage, drove to the state university campus 
and enrolled in two evening courses. I was in a cold 
sweat, yet I hadn't felt so good in years. 

That was the start of something positive—and of my 
undoing as well. One of my fellow students in my 
English novel class was a tall, muscular man about my 
age or a little older. He had a warm, open face with blue 
eyes that seemed to deepen when he smiled, and I 
noticed him the instant I walked into the first class. His 
name was Donald, and I was soon captivated by his 
articulate way of expressing 
opinions. The professor 
seemed impressed with Don- 
ald as well, and the two of 
them sometimes ended up 
monopolizing the class with 
lively dialogues about Dick- 
ens and Hardy and D.H. Law- 
rence. I couldn’t help compar- 
ing Donald with Mike, who 
was back home watching The 
A-Team with the kids. 

Then on a November night, 

Donald touched my arm after 
class. When I whirled around 
he grinned and asked if Id 
like to go for coffee. It seemed 
harmless but I felt a shudder 
run down my spine. 
“Well,” Donald was saying, in that mellow, husky voice I 
had grown to adore, “Will you join me?” I nodded and tried 
to smile, and we went to a cute place where students go for 
coffee. When we got there, I excused myself and called 
home, making up something about the professor keeping 
us late. I felt I had to explain. 

Donald ordered cappuccino, so I did, too. We talked for 
almost an hour, and I learned that he was forty, a science 
professor at the university, and taking the English course 
simply for pleasure. He was married and had two girls, 
seven and five. What amazed me was the way he seemed to 
find me attractive, even though his wife was eight years 
my junior. Looking back, I suspect he picked up on my 
vulnerability to his attentions. Also, I sensed that he and 
his wife had a strained relationship. Naturally, I felt 
strange with another woman’s husband. And what about 
my husband? It may sound silly that I thought all this the |. 
very first time I ever shared an innocent cup of coffee with | 
Donald, but I did. What was happening was undeniable. 

We began stealing time together—meeting before class | 
and after, even sneaking a lunch together (continued) |) 
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“Why a 6’5" 245 lb. man like me turned from 


tackling to tickling ” used to tackle my friends; now I 
tickle them with the Tickler® Bouquet from my FTD® Florist. It's 
a fun, inexpensive way to let someone know you're thinking of them. 





Send your thoughts with special 
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A WOMAN TODAY 


continued 





one Saturday. He was so interesting, 
and he made me feel bright and pretty 
and young again. | began to dream 
about Donald all day long..He was the 
man I should have married—intellec- 
tual, worldly, expressive, appreciative. 
It was funny how little things got to 
me, like the way he always walked in 
step with me. Mike would just stride 
out ahead at his own long-legged pace, 
crossing streets against the light, leav- 
ing me stranded on the curb. Donald 
made me feel so cherished, and my 
marriage seemed emptier and emptier. 

Then one evening, right before 
Christmas, Donald and I were walking 
to the coffee shop, and he grabbed me 
in the shadow of a snow-laden tree and 
kissed me. It took my breath away, and 
I felt hot and flushed despite the chillv 
December air and the snowdrift under 
our feet. I pulled away and ran toward 
the parking lot. I could hear his 
footsteps catching up with me. He 
reached my car seconds after I did and 
just stood there, puffing frosty breath 
clouds, looking miserable. 

“It’s okay,” I finally said. 

“T love you,” he said simply. 

“TI know. I jove you, too,” I said, and 
it was true and terrible. 


a 


Merlin Olsen 


care;” 


“The idea of not seeing you every 
week now that the course is almost 
over just kills me,” he said. 

“But we should never have let this 
happen,” I said. 

“No kidding,” he said, and we 
laughed, easing the tension. “Look,” 
he said, “let’s have just one whole day 
together in the city, and then call it 
quits. A Broadway show, a fabulous 
dinner. What do you say?” It seemed 
that his eyes were pleading. Then I 
agreed. After all, it was so civilized. 

And so the following week, telling 
my family I was going Christmas 
shopping, I boarded the train to the 
city. Donald was driving in, and we 
were going to meet near the theater. 
He had gotten seats for a matinee of A 
Chorus Line, and he had made reser- 
vations for dinner at Sardi’s. Well, he 
was there before I was. It had started 
to snow, and the city looked beautiful. 
He squired me along the street, and I 
wished the moment would last forever. 
I savored every minute, trying not to 
think about how it would be my last 
one with Donald. The play was great, 
the dinner fantastic, and when we 
stepped out into the street at about 
eight we saw that the snow had made 
the streets almost impassable. 

“It will take us hours to get home,” 
Donald said. 








and we walked until we found a phon 
booth. When Mike answered, I tol 
him Id be late because of the snow. 

“Oh, honey,” he said, “the snow i 
really coming down, and we heard o 
the radio that the trains are all ti 
up. Why don’t you just stay in a hotel? 
You've got your credit cards, right?” 

“Right,” I said. “I guess that make 
sense. Okay, tell the kids I love them. 
love you, too. Bye.” 

Then I looked at Donald. “You won’t 
believe this,” I said. “He told me ] 
should spend the night in a hotel.” 

Donald stood there, the snow crest: 
ing on his dark hair, and at last a slow 
smile spread across his face. “How 
about the Algonquin?” he said. “Quiet, 
elegant, and we could walk.” 

“We?” I gasped. “Oh no, Donald, no 
And the Algonquin—it’s too fancy. I'l 
have to call Mike again after I check 
in and—” 

“Pity,” Donald said. “Well there’s 4 
motel on Ninth Avenue. It’s not fa 
from here. Not as classy, but fine.” 

“Aren’t you going to call your wife? 

“Sure. I'll tell her ['m staying with 
an old friend of ours,” he answered. 

“Donald, that’s awful!” I gasped, be 
ginning to feel sick to my stomach, bu 
quivering with anticipation in spite o 
myself. I'd never felt so conflicted im 
my life. Then Donald took my arm ang 
I let him lead me along, while I fough 
off thoughts of unwanted pregnanc 
the sin of adultery. Yet I wanted Do 
ald so much it was painful. In a daze, 
watched as Donald coolly registered 
In the room, I phoned Mike, hopin 
my voice wouldn’t quaver. 

“Don’t worry, honey,” he said. “E 
erything’s fine. You okay?” ) 
“Sure,” I said. my stomach knotting 

“Good. Double-lock the door of yo | 
room. See you tomorrow,” he said. 

After that, Donald called his wife 
and then we sat staring at each othe 
until he took me in his arms. 

I wish I could tell you that wha 
followed was rapturous passion, b 
the truth is that at first we were awk 
ward. I was fighting guilt, worryin 
that my middle-aged body wasn’t atf 
tractive and that I wouldn’t be a goof 
lover since I had never known anf} 
man except Mike. Eventually though 
our natural desires took over, and 
was good. 

The next morning, I awoke early} 
and when I realized where I was, I fe 
a rush of shame. I bolted out of bed 
leaving Donald with his arm stilJ} 
stretched out where it had encircle 
me. I was showered and dressed by thi 
time his eyes fluttered open. 

“Leaving so soon?” he said with ; 
devilish grin that I suddenly didn§s 
like at all. (continued on page 162 f 


“Td better call my husband,” I ag 
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Flawless. Only Airspun comes in 14 

micro-spun shades. Blends beautifully. 

Matches skin tone exactly. For that 
Flawless finishing touch—it’s a must. 
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Popular fashion model Andrea (right) 
shared some of her look-good, feel-good 
strategies with us. Conscious of ev- 
ery calorie, she drinks lots of bottled 
water or sometimes a half-and-half mix 
of freshly squeezed fruit juice and bot- 
tled water, eats slowly, never on the run, 
so her body doesn’t feel cheated out of a 
meal, peels and bananas or 
grapes for times when she craves a 
sweet. She revs up her energy level 
for the day with morning aerobic exer- 
cises, unwinds after work with calming 
yoga-and easy stretching exercises, all 
done to music or sometimes to an exer- 
cise videotape with the sound turned 
off, her music on. She adds a zip of 


freezes 


EAUTY JOURNAL 


Model advice on beauty, fitness; how to make up 
for indoor lighting, smooth dry skin . . . 













..  Kneel on floor, 
knees slightly 
apart, hands clasped 
behind head (1). “Sit” 
down to left side, 
stretching toward 
right (2). Return to 
kneeling position. 
Repeat to right 
side, stretching 
to left. Do 20 
on each side, 
alternating 



































fragrance by putting her favorite scent 
into the rinse water when she washes 
her leotards so just a hint remains. 
f Hair, Howard Fugler; makeup, Glenn 


Pictured right Marziali 





exercise wear: Jane Fonda Workouts, designed by Theon! 


oe ee “Gerard Bolle! 

“Affinity Shampoo by Johnson & 
Johnson was specially created for 
women over forty. Designed to 
cope with changes in hair as it 
ages—decrease of natural oils, 
lack of shine—the shampoo cleans 
and gently conditions. Stop It! An- 
ti-Feathering Stick by Coty makes 
sure lip color stays just where you 
apply it—no bleeding, spreading. 


Light up your looks 


Planning for a week- 
end of fun in the sun, 
or getting ready for a 









* 4 job interview, a special created these special dry-skin revivers. 
é dinner party? Consi- 
+ ® Y AX) der the light you'll be 
ae a \ seen in. What looks 
me Az ' soft and natural in 


sunlight may look harsh under fluorescents. To shed 
some light on the subject, we asked Mark Genauer, presi- 
dent and founder of Stagelight Cosmetics, for some make- 
up hints. For days in the sun he suggests applying 
makeup in daylight, with a light hand, and recommends 
matte formulations. Office fluorescent lights tend to make 
warm shades like red, peach, coral look off; skin tones 
more yellow. To compensate, choose reds with blue under- 
tones and stick to blues and greens for eyes (teal, olive, 
pine or khaki). Add a lavender underbase to correct 
sallowness. Blend colors thoroughly. For evenings at 
home, where lighting tends to be incandescent bulbs, use 
warmer colors like red, peach, coral and russet. 
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RECIPE FOR GREAT SKIN 
New York skin specialist Lia Schorr 
















In easy-on stick form, it seals 
lipline. Solution Specifique Spot 
Control Lotion by Lancome can be 
applied exactly where you need it 
as soon as you feel a blemish com- 
ing on. Use it day and night, unde 
makeup or alone. Beret, a new fra-[f 
grance by Louis Philippe, Ltd., is a 
warm floral scent perfect for soft 
spring evenings and busy days, too. 
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begins to relax, 
e night. It is when 
nto the magical 


Nighttime is a special time, a time of rest and re 
ta.unwind from the activity of the day and slip into the sé 
your body turns the efiergy needed for the smilés and lat 
replenishment of night. This is the’time your skin Morar 

Night of Olay® is a special night care cream, crea 
the night. It is greaseless and remarkably light to the tou: =KO)A 010] a) 4] 
allowing it to breathe naturally while it absorbs this speci ‘lotsa sate) aa 

Hour after quiet hour, all through the night, Night enhances your skin's own > 

natural renewal by bathing it in continuous moisture, eas y wrinkle lines and encour- 
aging the regeneration of softer, younger looking skin. es a 
Night of Olay tonight will be reflected in your yout 
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MONEY FIGHTS 


Don't let them ruin your marriage | 


Once upon a time, couples 
most often argued with each 
other about sex. Now, the 
| number-one battleground 
is money. We asked LHJ’s 
financial columnists to 
find out why. Here is 
their revealing report. 
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he setting: a pleasant white frame house 
on a quiet cul-de-sac in Everywhere, 
U.S.A. In the warm, knotty-pine-paneled 
kitchen, Robert and Paula, the husband 
and wife, are sitting at the table, which is 
piled with bills, receipts, canceled checks and in- 
come tax forms. He is pounding his fists. She is 
holding her head in her hands and trying not to cry. 


Robert (through clenched teeth): I don’t know 
what’s wrong with you. How am I supposed to know 
what checks you’ve written if you don’t mark them 
down in the checkbook? Trust me, it’s not so hard. 
Paula (between sobs): Don’t you talk to me like 
that, Robert. Did you ever consider that possibly 
not everyone is perfect like you. Besides, if you 


By Katherine Barrett and Richard Greene 
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didn’t let these stupid tax forms go to the very last 
minute, you wouldn’t be in such a horrible mood. 
Robert: Dammit, I wouldn’t let them go if I didn’t 
feel so sick about what we’re spending. 

Paula: Let's not start that again. All right? 
Robert (mumbling): I simply cannot understand 
this. Twenty dollars a week for a hairdresser. 
Paula: That's it! You can take your taxes and shove 
them. Anyway, what right do you have to tell me 
how to spend my money. I work. I don’t have to ask 
you if I can go to the beauty parlor. 

Robert: Well, then do your own (expletive deleted) 
taxes. (He storms out of the room. The lights dim.) 


If elements of this little domestic scene sound | 


familiar, you’re not alone. The subject (continued) 
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And you'd be absolutely right. Cadourys 
new 7-0z. and 3.5-oz. bars are packed with 
whole nuts, not stingy little slivers. And don't 
worry, you get Cadioury’s Dairy ~~~ 
Milk” Chocolate in every bar— 
made smooth and creamy with 
luscious ladles of milk. So try Roast 
Almond; pure Dairy Milk Chocolate, 
Fruit & Nut, Whole Hazels, Brazil Nut, and 
Caramello. You'a-be nuts to pass them by. 
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U.S. Government study proves: 
lowering serum cholesterol lowers 
risk of heart disease. 


University study proves: 
Puritan helps lower cholesterol 
9.6% in only 3 weeks. 


‘To find out how Puritan® Oil can help 
lower serum cholesterol, write for Puritan’s 
“Down with Cholesterol” booklet. Just send 
your name, address and Zip Code plus 25¢ to 
Puritan, P.O. Box 8803,-Clinton, lowa 52736. 
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Puritan 


100% PURE VEGETABLE OL 
NO CHOLESTEROL 


*In a just released U.S. Government study involving a high-risk group of 
middle-aged men, lowering serum cholesterol by diet and medication 
reduced the risk of heart disease. 

**In a university study among 43 families, Puritan was part of a modified 
diet plan which reduced serum cholesterol 
Offer good only in U.S. and expires 12/31/84 





MONEY FIGHTS 


continued 






















of money—especially around tax time—turns otherwise 
sane men and women into raving lunatics. At least, that’s 
what their spouses would say. | 
Ask any married couple, even the most idyllically happy! 
looking pair, and youre bound to hear about co 
financial squabble that sent them both careening off thd” 
deep end. Perhaps she is enamored of high-priced choco. 
lates, which seem to him the ultimate indulgence: It coul 
be the way he balances (or doesn’t balance) the checkbook 
Or the way she spoils the kids with designer clothing. O 
the way his pockets always contain crumpled dollar bills 
which invariably end up in the washing machine. Or th 
way she (generous to a fault in all other things) suddenl 
turns into Ebenezer Scrooge when it comes to buyin 
presents for his family. 

Our ever-increasing financial sophistication has no 
helped a whit, either. Having more options—for invest 
ments or retirement savings plans or insurance policies 
only gives couples more issues to argue about. In fact, i 
recent decades, between one fourth and one third o 
married couples have consistently identified money a 
their number-one difficulty, according to sociologists Philip, 
Blumstein and Pepper Schwartz, authors of American 
Couples: Money, Work, Sex. (William Morrow & Co., 1983). 

And it looks as if those percentages are on the rise. In 
the recent LHJ survey, Portrait of the American Woman} 
Today, 37 percent of the 86,000 respondents said money, 
was the biggest problem in their marriages. That’s nearly 
double the number who complained about communication 
or sexual problems, and more than three times the number 
that mentioned in-laws or children. 

The increase hasn’t escaped the attention of marriage 
counselors around the country. “In the late sixties, when 
couples came in for counseling, the prime problems they 
identified were sexual,” says Matti K. Gershenfeld, a’ 
psychologist and president of the Couples’ Learning Center 
in Philadelphia. “Today when you ask what’s wrong, they’ 
say, ‘We fight over money.’ Money has supplanted sex.” 

There’s no shortage of explanations for this phenomenon. 
For one thing, years of inflation have played havoc with the 
American Dream. Many couples whose parents live in)? 
large suburban homes can barely afford a matchbox house. * 
Brought up in a boom economy, they’ve been living with" 
the stress of inflation and recession. Even as the economy * 
improves, they find they have to make tough financial * 
choices, for which they’re totally unprepared. 

But perhaps the most important changes have occurred ‘ 
in the institution of marriage itself. The majority of * 
women are now working and are less willing to go along 
docilely with their husbands’ decisions. Many people are ° 
marrying later, when they’ve already established their own 
independent spending habits. And the rise in the number ! 
of divorces and remarriages is creating a whole new series ' 
of knotty problems. 

In any case, couples are finding that the traditional 
rules their parents lived by no longer apply. “The way ° 
money acts today and the ways people act about money are * 
all messed up,” says Michael J. Goldberg, a lawyer, 
financial planner and therapist who specializes in money 
problems. “People don’t have rules for dealing with money 
or models for dealing with money, so they’re scrambling— 
and finding lots more reasons to fight.” 


His money/her money 


In her gray pleated skirt and tailored jacket, Jeannette 
Morrison gives the impression of a woman who can take 
charge. She’s a librarian who makes $19,000 a year—about 
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| mothers were in the position of having to ask for money,” 


| other two-income couples, never really planned how to 


| Then we wouldn’t talk, we'd fight.” 








Its mitey new, mitey handy and mitey useful. 
{ts the Mini Mite™The first cordless rechargeable vac 


Gets dirt you can't see: 
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the same salary as her husband, Joseph, a licensed boiler 
operator—and she prides herself on speaking her mind. 

That was a quality Joe liked about her when they wed 
ten years ago (a second marriage for both). This union, 
they felt sure, would be an equal partnership, unlike 


» « 


their parents’. “We both came from households where our 


explains Jeannette, a tall, attractive woman with curly 
red hair. “We didn’t want that at all.” 
So far, so good. But Jeannette and Joseph, like many 


handle their finances, but were just “meandering our 
little way along” when they meandered themselves into 
extensive debt. “We were operating independently of each 
other,” says Jeannette, shaking her head. “We just never 
talked about what we were spending until the bills came. 


The Morrisons are typical of many couples who assume 
that their finances will somehow work out, and who don’t 
communicate about important decisions until it’s too late 
to communicate calmly. 

Other fights center not so much on what's being spent 
as what's being made—and who’s making it. It’s rare for 
couples to earn equal salaries, as the Morrisons do. And 
when husbands and wives chafe over the differences in 
their personal incomes, it can seem as if the world’s 
injustices are reflected in their uneven paychecks. 

Listen to Susan Richards, a New York editor who earns 
more than her husband (as do about 12 percent of women 
nowadays): “I always thought that if I had a good job and 
was making more money, my husband would be proud of 
me—as I would be of him. But it really bothers him. 





three steps ahead in his. The fact that I make more looms 
in every money squabble we have.” 

With two salaries, couples also face the difficult task of 
figuring out where each paycheck goes and how to handle 
the family bookkeeping. Is personal spending money the 
same even if income isn’t? Should each partner contrib 
ute equally to the common pot? 

Sometimes, these days, men get angry when their 
wives start working after years of staying at home and 
consider their newfound income “fun” money. “I’ve sup- 
ported my wife for years with my paycheck, yet her 
paycheck is only for her clothes or for courses she wants 
to take,” says one Midwestern salesman. “My money is 
the family’s money, always has been, always will be. Her 
money is her money. It’s not fair.” 


A woman’s place... 


Money issues become especially sensitive when men view 


their power over the checkbook as the last vestige of 


dominance. Loath to relinquish their control, they battle 
over financial issues, large and small, because money 
symbolizes something greater to them. 

Even to an outsider, these fights often seem picayune 
and unfair. Joyce, a soft-spoken woman in her thirties, 
recalls a running conflict with her onetime husband. “He 
would make me tell him, every day, how much money I 
needed for that day. And I really hated that. 

“Finally, I figured out that I should ask for money for 
the whole week, which sounds logical, right? Well, he was 
furious at the very idea. We had a terrible fight that went 
on for weeks, and even though we eventually started 
doing it my way, he never stopped complaining. Looking 
back, I guess he just felt that he was losing control.” 

Another woman, who is now a (continued on page 147) 








Sure, he wants me to do well in my career, but only if he’s 
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JANE FONDA — 


AN INTERVIEW BY ERICA JONG 


The sun was sparkling off the end- 
less blue Pacific the day I drove out 
to Santa Monica to interview Jane 
Fonda. I easily found the modest- 


looking house near Ocean Avenue 
in Santa Monica and was ushered 
into an airy high-ceilinged white 
stucco 


room with Spanish-style 





Jane 
movies or exercise 
strength is her family. z 


What happens when 
a top author interviews 
a top actress? The 
conversation flies— 
and Fonda confesses 
that she was too 
abrasive on Vietnam 
and that she has a 
teenage daughter as 
rebellious as she was! 


beams, lots of family pictures on a 
table, comfortable chintz-covered 
couches, a video tape machine, ta- 
bles littered with books and maga- 
zines. Over the staircase leading to 
the second floor were four Andy 
Warhol silk screens of a Jane Fonda 
who appeared to be in her twenties. 


Fonda is always involved—whether 
(below). But the core 


Tom Hayden. At right, they a aad by their children. 





in politics, 
of Fonda’s 
At left, she relaxes with husband 











On the table with the family pic4 
tures was a picture of Jane FondaJ 
Dolly Parton and Lily Tomlin in 
their Nine to Five characters, but 
with all three crossing their eyesi 
goofily—an antipublicity still. It} 
was not at all a movie star’s house} 
in the conventional (continued)™ 





our search for honest-to-sugar taste in a sweetener has ended. Now 

you've got Equal"—the first low-calorie sweetener made from real 
ingredients like those found naturally in many foods. The first saccharin-free 
sweetener that really tastes like sugar. 

Equal gets its sweetness from the revolutionary sweetening discovery 
NutraSweet?™ So you really get the taste of sugar, but not all the calories of 
sugar. Equal has just 4 per packet. Sugar’s equivalent, 32. Now coffee, tea, 
fruit and cereal can be sweetly savored and still be sugar-free. Discover the 
real sugar taste you’ve been searching for—in Equal. 




































JANE FONDA 


continued 


ense. But then Jane Fonda was raised 
a movie star houses, so the essence of 
ebellion for her would be to have the 
posite. I remember the fantasy of 
ne of my closest friends who was 







































aised in the Hollywood of Jane 
Yonda’s childhood (and is, in, fact, 
xxactly her age—forty-six). She 


vanted nothing more _ passionately 
than a mother who took care of her 
wn. kids and drove a station wagon— 
simply because she’d had her fill of 
iannies and limousines. This must be 
rue of Fonda, too, I thought. 

Jane met me at the door wearing a 
comfortable old jumpsuit and running 
shoes. First impressions: She _ is 
shorter than I remember—like most 
movie stars (the screen magnifies not 
mly personality but stature), has in- 
sense blue eyes, a magnetic gaze, long 
auburn hair, a small feisty body and a 
kind of nervous intensity that trans- 
‘ates into beauty. Knowing that all my 
friends are going to ask about her 
oody, I check it out. She is fright- 
eningly firm—with an _ absolutely 
great rear end. 

I have the sense of a woman who is 
very much in control, and I have little 
expectation of breaking down that 
barrier of control, though I have been 
enough in the public eye myself to be 
sympathetic to it and understand the 
necessity for it. Yet how can I, a 
novelist and poet who often has no 
choice but to expose painful amounts 
of herself for public consumption, hope 
to discover the essential Jane Fonda in 
a morning's interview? 

From the moment any of my friends 
and acquaintances knew that I was 
scheduled to interview Jane Fonda, I 
was subjected to the most dizzying 
array of rumors about her—rumors of 
a steamy sexual past (and present), 
rumors of lawsuits by female employ- 
ees at her Workout places, rumors of 
her all-out involvement in business 
deals, her tenacity, her feistiness, her 
strength. Nobody expected me to like 
her—though nobody said this straight 
out. They hinted that Jane Fonda was 
not the person she appeared to be, that 
she had a lot to hide. For that reason 
alone, I wanted to like her! 

Most of these rumors I tended to 
discount as the usual flak powerful 
women get and the distortions inher- 
ent in our adversarial press system. 
After all, nobody makes headlines for 
being “nice” and “normal.” I had also 
heard from friends I trusted that Jane 
Fonda was passionately committed to 
her family, her art, her politics, and 
that her relationship with Tom Hay- 
den was solid. Anyway, I wasn’t there 


to dig up dirt. I was there to try to 
understand a woman whose acting I 
admired enormously, and whose cour- 
age in the face of attacks from both the 
Right and the Left was extraordinary. 
Jane Fonda had grown up in the fifties 
in a Hollywood where political in- 
volvement ruined many careers, yet 
she had the courage to lead with her 
heart; to speak out on causes she 
believed in; to endure a period of gray- 
listing and to rise above it all and 
make movies that embodied her strong 
beliefs; to form a production company 
that was intent on making intelligent 
movies about women who were older 
and more serious than Hollywood ex- 
pects women to be. 

But what I did very much want was 
a glimpse of the private Jane Fonda, 
and that was something she seemed 
determined to avoid giving. She an- 
swered my questions articulately—but 
she tended to go for the broad abstrac- 
tion rather than the telling detail. She 


“Tom is an important 
influence on me. Also, 
in the last ten years 
I've grown up. When 
you're famous, you 
learn in the public 


arena. Your mistakes 
are played out in 
public, and it’s painful. 
But I do learn from 
my mistakes.” 





had clearly been burned once too often 
by the media, and she was determined 
to remain in control. 

The sense of immediate sisterhood I 
usually experience with women was 
lacking. This was such an odd situa- 
tion for me that I almost didn’t know 
what to make of it. For the past ten 
years of my life, since Fear of Flying, 
all sorts of people—famous, obscure, 
and in between—have spilled out the 
stories of their lives to me, prompted, I 
suppose, by the sense of intimacy and 
openness they received from my writ- 
ings. Women especially trust me—and 
I trust them. Not so with Jane Fonda. 

She made me espresso in her kitchen, 
and we chatted about mutual acquain- 
tances and our first meeting (at a Hol- 
lywood fund-raiser for Tom Hayden 
several years ago). We talked about her 
living in Santa Monica (an area of Los 
Angeles I love), and living in compara- 
tive modesty—for a movie star. 

“Nobody’s going to drive me behind 


electrified gates in Bel Air,” she said— 
and yet she seemed to have inter- 
nalized rather than externalized her 
electrified fence. 

Our conversation began with a dis- 
cussion of how Jane’s life and mine 
have been microcosms of the great 
changes that have overtaken women in 
the past five decades. She is forty-six, 
was born in 1937, and like me (born in 
1942) she became an adolescent in the 
50s, then struggled to find a very dif- 
ferent definition of womanhood in the 
60s and ’70s. 

E.J.: How would you describe the 
changes we’ve both gone through be- 
tween the ’50s and the ’80s? 

J.F.: I think we changed the con- 
sciousness of the ’50s. Basically we’re 
the beneficiaries of two great social 
changes that occurred in our times: 
the women’s movement and the Viet- 
nam war. 

E.J.: I can see the effect of the 
women’s movement, but the Vietnam 
war is new to me as a source of 
women’s changes. 

J.F.: Well, the women’s movement 
made it possible to go out and achieve 
without too much guilt, and the Viet- 
nam war made us ask basic questions 
about our values and our society. 
E.J.: Do you achieve without much 
guilt about it? 

J.F.: Absolutely. 

E.J.: What about those lonely nights 
on the road? And what about leaving 
your kids? 

J.F.: I get tremendous guilt from that. 
E.J.: How do you cope with it? 

J.F.: I’m lucky. Usually when I’m 
away, Tom’s here, whereas lots of wom- 
en are single parents. I don’t think I 
could do it as a single parent. On top 
of that, I can afford to have someone 
here to help. And then my ex-husband 
[French film director Roger Vadim, fa- 
ther of Jane’s teenage daughter | lives 
close by and we're very, very close. 
E.J.: How is your life different from 
the lives of women you grew up with? 
J.F.: Many of them drink too much, 
take pills, seek out strange panaceas 
for their anguish. 

E.J.: Do you see old school friends? 
J.F.: No. But I dream about them. 
E.J.: Who are your female mentors? 
J.F.: I don’t have any. 

This was one of the most amazing 
things Jane Fonda said in the course of 
our conversation. Though she talked 
in a most laudatory manner about the 
women’s movement, and about Gloria 
Steinem, she could not name a single 
woman who inspired her as an actress, 
an activist or a mother. This really 
puzzled me. It sent me back to the 
biographical material about her with a 
detective’s (or a novelist’s) avidity, and 
I was reminded that (continued) 
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Quickly, gently... . 
wipe away facial hair 
with Surgi-Cream. 


Unlike depilatories made to re- 
move bristly underarm and leg hair, 
Surgi-Cream Is extra gentle. Especially 
tormulated tor facial use. You apply 
Surgi-Cream with tingertips. 5 to 8 
minutes later you wipe away every 
trace of tacial hair leaving the skin soft 
and ever so smooth. You'd never know 
hair had been there. 

Odorless and painless, Surgi- 
Cream has been the protessional pret- 
erence of hairdressers tor over 20 
years. As its name implies, Surgi- 
Cream is also used in hospitals. Buy a 
tube at your nearby beauty salon or 
drug counter. It unavailable, send 
$4.00 (includes postage and handling) 
to Dept.LH Gambine Products Inc., 
60 E. 42 St., New York, N.Y. 10165 
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It’s easy and fun with our new 128- 
page full-color book, “Window 
Shopping” Complete window 
treatment information, decorating 
ideas and more. Only $3. 
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JANE FONDA 


continued 


her mother (Frances Seymour Fonda) 
committed suicide when Jane was 
twelve. A child who has a suicidal 
parent—especially of the same sex— 
usually has a tough decision to make 
about her primary “role model.” She 
can either capitulate to the self-de- 
structive influence or take the opposite 
stand. Jane Fonda has apparently 
done the latter. She seems to have 
buried her mother deep within her— 
even to the point of claiming no female 
mentors—and yet, as her soon-to-be- 
aired ABC-TV movie, The Dollmaker, 
shows, she is fascinated with female 
strength and has the guts to make 
movies very few other Hollywood stars 
would even dare to take on. 

E.J.: In the last three decades all our 
lives as women have changed utterly. 
What are the high points in your self- 
transformation? 

J.F.: Becoming an actress. Being an 
activist. Marrying Tom. 

E.J.: What qualities does he have that 
you value? 

J.F.: Solid judgment. I am an emo- 
tional person. I have highs and lows, 
ups and downs. | often make judg- 
ments based on immediate emotion 
and passion. I also think he has a 
deeper understanding of children and 
their needs than I do and is much 
more patient than I am. But also, be- 
sides our physical compatibility, he 
has a lot of humor. In situations where 
I am abjectly humorless, situations 
that are so tense because they seem 
overwhelming, he can always step 
back and look objectively and with tre- 
mendous humor. I knew right away with 
Tom that I had met someone who was 
stronger than me. He says that being 
married to me is like having a front row 
seat in the New World. 

E.J.: Could your relationship with- 
stand marital infidelity? 

J.F.: I’m sure that it could. 

E.J.: You’ve never discussed it? 

J.F.: No. But I don’t think that in- 
fidelity is a very good thing if you 
want a marriage to succeed. It’s not 
something that I would advocate. And 
the more sensitive one is, the more 
problematic it can become. There is 
only so much heart to go around. Nor 
do I think that a marriage should be 
blown apart because on some lonely 
night on a trip or something like that 
one or the other spouse needs a little 
companionship. That doesn’t mean 
that someone is having a love affair 
with another person. 

E.J.: Let’s get back to your strength. | 
feel that in the last ten years of your 
life, you’ve become much, much 
stronger. I see it in the kinds of roles 
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that you’ve done and the way you've! 
taken charge of your life. I see it in the) 
really courageous, even dangerous | 
things you’ve done politically. Whaill 
the source of your strength? 
J.F.: If the home ground is stable and 
solid, then the way we venture forth is 
going to be less frantic, better thought 
out. Tom is an important influence on} 
me, and | don’t do anything without our, 
discussing it together, and for the rea-| 
sons I| said before, he will often make me | 
think when I want to do something: 
impetuous. But also, I’m stronger be- 
cause in the last ten years I’ve grown up. | 
When you're famous, you learn in the’ 
public arena. Your mistakes are played 
out in public, and it’s painful. But I do 
learn from my mistakes. 

E.J.: Do you have any regrets of any 
kind at all? 





J.F.: Yes. I think the manner in which I! 


opposed the Vietnam war—not the op- 
position itself, but the way I went about 


opposing it. I probably turned off as} 


many people as | turned on. 

E.J.: But you can’t really be a polite. 
revolutionary. 

J.F.: | wasn’t a revolutionary. It would 
have been a lot better, I think, had I 


said, “Look folks, I am trying to de- | 


velop expertise in this area,” and in 
the end I was an expert in many areas 
about the war, but in the beginning, I 
was strident. Instead of saying, “Bar- 
barella is playing down the block, and 
it may seem pretty preposterous that 
I’m standing here talking about the 
war,” 
rella was playing down the street. Peo- 


ple must have been given terribly | 


mixed messages. 
E.J.: Weren't there dire warnings 


flung at you by people of your parents’ ' 
generation who had seen the McCar- | 


thy witch trials? 


J.F.: My father was very wary. He said 
actors get ruined by being involved in , 


politics. But he tried to understand 
what I was doing. 

E.J.: A lot of people tried to wreck your 
career. Why weren't they able to? 


J.F.: It had nothing to do with me. It 


had to do with the times. 

E.J.: Why couldn’t they stop you from 
making movies? 

J.F.: It was very hard for a while for me 
to make movies, but also I was pregnant 
during part of that time and then had a 
young baby, so I wasn’t career-oriented. 
Nixon very cleverly mounted the boy- 
cott against me, and many studios 
didn’t want the risk of hiring me. 
E.J.: What broke through that? 

J.F.: I can’t stress enough the impor- 
tance of the fact that the people who 
were trying so hard to destroy the 
peace movement were themselves de- 
stroyed. Nixon was a crook, a petty 
crook, and he (continued on page 144) 
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Scrubbdin 


OFFICIAL RULES, NO PURCHASE NECESSARY 
Here’s How To Enter: 

1. Hand print your name and address on an Official Entry Form or plain piece of 
3" x 5” paper. 

2. Each entry you submit must be accompanied by a piece snipped from the cap 
from any size package of Dow Bathroom Cleaner or the words “Dow Bathroom 
Cleaner” hand printed on a separate, plain piece of 3” x 5" paper. 

3. Mail your entry in a hand-addressed envelope no larger than 4%" x 9" (#10 
envelope) to: $50,000 Scrubbing Bubbles Sweepstakes, P.O. Box 4095E, Blair, 
NE 68009. Enter as often as you wish, but each entry must be mailed separately. 
All entries must be received by 12/31/84. No responsibility is assumed for lost, 
misdirected or late mail. No photocopied or mechanically reproduced entries 
permitted. 

4, PRIZES: There will be one (1) Grand Prize of $15,000 towards the construction 
of a “Scrubbing Bubbles” swimming pool or $15,000 in cash; ten (10) Second 
Prizes of a “Scrubbing Bubbles” robot; and 1,000 Third Prizes of a “Scrubbing 
Bubbles” bath towel. The estimated retail value of all prizes is $50,000. 

All prizes will be awarded in a random drawing to be held on or about 1/7/85 
from among all entries received by the D. L. Blair Corporation, an independent 
judging organization whose decisions are final. The odds of winning will depend 
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GRAND PRIZE: 


$15,000 towards 
construction of Swimming 
Pool with Scrubbing 
Bubble character or 
$15,000 cash 


Ten 2nd Prizes: 


Scrubbing Bubble Dow 
Bathroom Cleaner Robot 


1,000 Third 
Prizes: 

Scrubbing Bubble 

Dow Bathroom Cleaner 
Beach Towel 


upon the number of entries received. Limit one prize per 
family. No substitution of prizes permitted. All winners will be 
notified by mail. 

5. This sweepstakes is open to residents of the U.S., 18 
years of age or older at time of entry. Employees of the Dow 
Chemical Company, its affiliates, subsidiaries, advertising 
and promotion agencies and the families of each are not 
eligible. Void where prohibited by law. All Federal, State and local laws and 
regulations apply. Taxes on prizes are the sole responsibility of prizewinners. 
Prizes returned to the sponsor or to the D. L. Blair Corporation as undeliverable 
will be awarded to alternate winners. Winners may be required to execute an 
affidavit of eligibility within thirty days of notification. In the event of non- 
compliance within this time period, alternative winners will be selected. 


6. For a list of major prizewinners, available after 1/7/85 send a SEPARATE, 
self-addressed, stamped envelope to: $50,000 Scrubbing Bubbles Winners 
List, P.O. 4104W, Blair, NE 68009. 

7. This program is sponsored by The Dow Chemical Company, P.O. Box 
68511, Indianapolis, IN 46268. 
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on Dow Bathroom Cleaner (&NY 


TO DEALER: This coupon will be redeemed for face value plus 8¢ handling provided terms of offer 
have been complied with. Any other application constitutes fraud. Invoices proving purchase of 
sufficient stock to cover coupons presented for redemption must be shown upon request. 
Redemption through outside agencies, brokers, etc. will not be honored except where specifically 
authorized in writing by The Dow Chemical Company. Void if prohibited, taxed or 
restricted. Customer must pay any sales tax. Mail all coupons to The Dow Chemical 
Company, P.O. Box 3015, Elm City, NC 27898. Offer good only in U.S.A. Cash 
redemption value 1/20 of 1¢. : 


Limit One Coupon Per Purchase 
OFFER EXPIRES APRIL 30, 1985 
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My husband is sabotaging his 
Q "= for success. Although 
his company promotes people 
who bring in new clients, he never even 


talks about drumming up business. How 
can | encourage him without being a nag? 


Your question really boils down to 
“How can I change my husband’ be- 
havior?” and the answer is simple: You 
can’t unless he wants to change. The 
first thing you need to know is whether 
your husband feels there is a problem. 
If he’s been at the same level for some 
time, feels comfortable with his job, 
thinks he’s earning enough money and 
doesn’t have the itch to climb the corpo- 
rate ladder, he may not feel any need to 
make a change. 

If, on the other hand, he isn’t making 
the right moves to enhance his career 
but wishes he could, his inaction may 
be due to underlying conflicts. He may 
be afraid that he’ll try his best only to 
find that he doesn’t have what it takes 
to succeed. Or he may believe that if he 
is successful, his new responsibilities 
will prove burdensome and he'll be 
sorry he ever left his comfortable niche. 
Such anxieties can be incapaeitating. 

But before you attempt to solve this 
problem, examine your own motives. 
Obviously, you, too, stand to benefit 
from the prestige and higher salary 
his promotion would provide. Ask 
yourself if these perks are fueling your 
ambitions for your husband. If he is 
truly content where he is, you’d be 
wise not to interfere; he’ll be bound to 
feel that you’re pushing him and be 
resentful. But if you sense he’d really 
like to increase his chances for a pro- 
motion but just doesn’t seem able to do 
it, you might suggest that he seek 
some short-term counseling. 


When my mother died after a 
long illness, everyone agreed 
that it was a blessing she hadn’t 


lingered any longer. But after three years, 
I am still reminded of her often and miss 
her terribly. Is my grief abnormal? 


The fact that you continue to grieve 
deeply after three years is certainly 
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PSYCHOLOGISTS 
JOURNAL 


Why you feel the way you do, plus the newest 
psychological research. By Sonya Friedman, Ph.D. 





WHY WE CRY 





Crying is a uniquely human re- 
_ sponse to distress, according to 


_ William Frey, Ph.D., who recently 


_conducted a study of crying at 
the St. Paul/Ramsey Medical 
_ Center in Minnesota. While many 
_ animals have tears that continu- 
ously moisten their eyes, there 
are few documented cases of ani- 
mal tears in reaction to emo- 
tionally stressful situations. 
_ However, Dr. Frey believes, 
human crying has evolved pri- 
not unusual, but it indicates to me 
that you may still be bothered by some 
unresolved issues in your relationship 
with your mother. 

Even though you are a grown wom- 
an, you were still a child vis-a-vis your 
mother, and her death may have left 
you with feelings of dependency—but 
with no one to play a maternal role in 
your life. And although she was ill for 
a long time, you may still think your 
mother died before you could fully ex- 
press your love for her or properly say 
good-bye. This lack of closure may be 
accentuated if you resented her ill- 
ness—the time it took to care for her, 
the financial strain of the medical 
bills, the emotional toll—which is a 
common reaction among the relatives 
of the chronically ill. 

You would not be human if you 
didn’t feel pain, and it may be unrea- 
sonable to expect to ever recover com- 
pletely from such a loss. The death of a 
parent changes you in a very signifi- 
cant way; you are never quite the same 
after that person is gone. Acknowledg- 
ing the separation is the first task in 
the grieving process—and one which 
you may have been unable or unwill- 
ing to take until now. If you can take 
that crucial first step, what follows 
will be a period of coming to terms 
with your loss, followed, finally, by a 
time when you will remember your 
mother with fondness and regret her 
absence, but not feel the acute pain 
you feel now. 
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marily to serve the function of | 
relieving stress. In his study of | 
over 200 subjects, all emotion- | 
ally healthy adults, a majority 
(85 percent of the women and 
73 percent of the men) reported 
that they felt better and less 
stressed after they’d had a good 
cry. Moreover, Dr. Frey’s inves- 
tigations into the chemistry of 
tears have yielded the prelimin- 
ary findings that all tears con- 
tain enkephalin, a chemical pro- 
duced by the body, which is 
thought to counteract pain. 
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My ten-year-old son is not a | 
Q:: He refuses to participate | 
in the school play, the band or | 
after-school sports. He’s not shy, and he 


seems to get along well with other | 
children. Is something wrong with him? 


Not necessarily. Your son may just | 
have an independent spirit. If he 
seems happy and well adjusted and if | 
he divides his time among friends, 
outdoor play and being alone, I don’t 
think you have any reason to worry. 

There may be cause for concern, | 
though, if your son exhibits what is 
known as an “approach/avoidance con- | 
flict.” Does he, for example, stand on | 
the sidelines at a sandlot baseball | 
game, seeming anxious to join in, but | 
reluctant to do so? Does he become | 
initially enthusiastic about an activity | 
and as the time to participate draws 
closer, suddenly become uninterested? 
Many children are afraid to join in | 
activities that involve new skills for | 
fear they will be embarrassed or made | 
fun of if they are awkward at first. | 

If your son has expressed a special | 
interest in a particular activity, en- | 
courage him by helping him learn the | 
skills he’ll need to have enough con- | 
fidence to join in. But remember, at | 
age ten some children are more com- | 
fortable spending time with one or two | 
friends. In a year or so, your son may | 
spontaneously decide he’s ready to | 
widen his circle by getting involved in 
group activities. 
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Carpet buying can be a tough decision. Its hard enough choos- 
ing the right color and style. But how can you be sure the carpet 
you select will really last? That's why it's important to always 
look for carpet that carries the Wear Dated® symbol because 
Wear Dated carpet is the most thoroughly tested carpet you 
can buy. Every Wear-Dated carpet grade must pass a series of 
rigorous tests before it can earn our label. 
SOIL AND STAIN RESISTANCE All Wear 
Dated carpet is made from special fibers of 

, yD fering protection against stains so that liquid 

Ba spills can be easily removed with less chance 
t/ 4 forleavinga stain. And Wear-Dated carpet 

PRE {bers are designed to more readily release 

HNC ASIN dirt particles so that vacuuming is more 
effective. So your Wear-Dated carpet keeps its original beauty 
far longer. 
PILE RESILIENCE Wear-Dated carpet must 
also meet our high standards for pile resili- 
ence. Carpet tends to mat down in areas 
where household traffic is heaviest, so it ap- 
pears worn compared to adjoining carpet. But 
all Wear Dated carpet is constructed of 100% [FRimR™ 
Ultron® nylon to resist crushing and matting. I(@atawanrd/ 
So it keeps a more uniform appearance and therefore always 
looks its best. 





Out of Buying Carpet. 
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Tough Testing the Reason Why. 
















STATIC CONTROL Static shock can be annoy- 
ing, especially in cold, dry weather. Thats why 
Wear-Dated carpet is made with a patented 
conductive element (like a miniature carbon 
lightning rod) that helps prevent the build-up 
of static electricity And theyre permanent 
over the life of the carpet. 
DURABILITY Have you ever had a carpet 
snag or pull when something catches the 
pile? A carpets tendency to resist pulling is 
determined by how well the pile is secured 
into the carpet backing. All Wear-Dated car 


| 
Poet 
pet must demonstrate superior construction, a \ 
as measured on a special machine that liter- 


ally tries to pull the pile out of the backing. 


_ 





RESISTANCE TO FADING Carpet can lose its 
color due to the effects of sunlight, ozone in 
the air, and everyday wear and cleaning. All 
Wear-Dated carpet samples are evaluated by 
gf }} ® sophisticated equipment that checks a car- 

totrcAti: a, rr pets susceptability to color loss and rejects 
NN ALY any sample that cannot maintain color integ- 
rity So Wear-Dated carpet keeps its beautiful color far longer. 

Earning the Wear-Dated label isn’t easy But then neither is 
buying carpet. Just knowing that someone still cares enough to 
thoroughly test their product in advance can help take the 
guesswork out of buying carpet for you. 





Send Now For Your FREE Carpet Buying Guide. 3 


It's everything you need to know about carpet. Make the 
right choice with confidence! 
Mail to: Monsanto Textiles Company, Dept. LHJ-4 
PO. Box 646, St. Louis, MO 63188 





Name 


| 
| 
| 
| 
| 
Address | 
| 


WEAR-DATED® carpet is warranted 
by Monsanto for five full year’s nor- 
mal wear from date of original instal- 
lation; carpet installed on stairs or 
put to non-residential use excluded, 
For repair or replacement of identical 
or equivalent carpet, forward your 
sales slip to Monsanto. WEAR- 
DATED and ULTRON are registered 
trademarks of the Monsanto Com- 
pany. Monsanto makes fiber for 
carpet. 





Gardening expert C. Z. Guest answers some of our readers’ most 
frequently asked questions about how to grow beautiful blossoms. 


I'd like to plant a small cutting 
garden in my backyard, which has 
good direct sunlight. What particu- 


lar types of flowers would you recommend 
for a beginning gardener? 


Some easy-to-grow flowers I think 
Az enjoy are zinnias, marigolds, 

daisies, cosmos, asters, sunflowers, 
snapdragons, alyssum, chrysanthemums 
and dianthus—all of which are annuals 
easily grown from seed. To make your 
garden pretty, I suggest putting strawberry 
plants, which have small leaves and little 
white flowers, around the border. You can 
buy them at your local garden center, and 
you won’t need many because the plants 
multiply. Eight plants would probably do— 
one in each corner and one in the middle of 
each row. Strawberry plants send out run- 
ners with a little plant at the end of each. 
In the fall, you can dig up these little plants 
and transplant them next to their parents. 
In a year, the perimeter of your garden will 
be overflowing with strawberry plants, and 
you'll have the added pleasure of fresh 
strawberries for summer meals. 


What should I do to prepare the soil 
Q in my garden for planting flowers 

and when is the best time to start 
the preparations? 


In the spring, as soon as the ground 
Az till the soil with a rotary 
cultivator or use a_long-handled 
spade to break up clumps of soil. Then dig 


compost or rotted manure into the soil, 
moisten it at least a foot down and let it dry 


slightly before planting. In the fall, pre- 
pare your soil for the following spring by 
working manure and compost into the 
ground. Fallen leaves can be shredded and 
tilled into your garden to provide the per- 
fect soil conditioner as they rot over the 
winter. Then, in the spring, all you need 
to do is rake and level the soil, and you'll 
be ready to plant. 


I'd like to plant a perennial border 
along one side of my garden next to 
a fence. Can you suggest flowers that 


would work well together in this area and 
that would require little or no care? 


I suggest a combination of some of my 
Aieortes primroses, peonies, orien- 

tal poppies, bearded iris, Sweet 
William and day lilies, which can border a 
fence beautifully and provide splashes of 
glorious color from spring until fall. 

The primroses will flower first in early 
spring, followed by the Sweet William, 
peonies, iris and poppies. The day lilies, 
from which there are hundreds of colors 
and types to choose, will flower most of the 
summer and on into fall. The convenient 
thing about perennials is that when the 
flowers have finished blooming for the sea- 
son, you can just cut the flower stalks down 
to the ground, leaving the leaves, and 
forget about them until next spring when 
they will sprout and bloom again. 

Some other suggestions: for spring 
bloom—forget-me-nots, columbine, bleed- 
ing hearts, dwarf iris; for summer bloom— 
coral bells, different varieties of hosta, 
phlox, lupins, hollyhock and = (continued) 
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Its more than the way L'eggs® Pantyhose make you look. More than 
ex the beautiful way they fit. Even more than all the styles there are to 
choose from. It's the special way you feel when you put on a pair 

of L'eggs. In fact, the Rockettes feel so good about what L'eggs do for 


| oficial pantyose, So get youse >” NOTHING BEATS 
. t pair of L’ ‘Il feel 
1 ike youvegota eg up onthe word. = A GIREAT PAIR OF LEGGS.... 


© Leggs Products, Inc., 1983 Garments slightly altered to meet special requirements of Rockettes’ wardrobe, ~*“L’eggs” is the registered trademark of L'eggs Products, Inc. for pantyhose 

















av. 


Eee laa ee sae el Oe oe eee KS 


THIS LITTLE IVY HAD KNOX. 









With Knox: 
Proper 
Amounts 
of Nitrogen 
Promote 
Optimal 
Growth. 


Give your houseplants Knox® Unflavored Gelatine 
and watch them grow fuller and greener. 


Knox is rich in nitrogen, just what houseplants commonly need 


to flourish 


Simply mix one envelope of Knox with one cup of very hot tap 
water to dissolve. Slowly add three cups of cold water to make a 
quart of liquid. Once a month, use the Knox mixture as part of 
pattern and you can get amazing results 

And here's a helpful hint. To help plants flourish, they need 
periodic repotting into larger pots. They also require the proper 
amount of sunlight, temperature and moisture 


your normal waterin 


For a FREE booklet on how to care for your houseplants, send name and 
address to: Knox Plant booklet, P.O. Box 8107, Clinton, lowa 52732. 


THIS LITTLE IVY 
HAD NONE. 


Without Knox: 
Lacking in 
Nitrogen 
Required for 
Optimal 
Growth. 





; come up about half an inch, remove 








FLOWERS 
continued 





shasta daisies; for late summer and 
fall—chrysanthemums, hardy aster, 
plumbago and rudbeckia. 


I love roses, but I’ve been told 
they're difficult to grow. Is 


there a hardy variety suitable 
for a beginner, and what do I need to 
know about caring for roses? 


Don’t shy away from roses any 
A longer—they’re not as difficult 

as you think. As a beginner, you 
might try a hybrid tea rose. 

Just remember the basic rules: (1) 
Roses need a lot of water. (2) Good 
drainage is important. Never plant 
roses where a standing pool of water 
can accumulate and kill them by rot- 
ting the roots. (3) Fertilize your roses 
in spring, then again in the middle of 
June, with a little bone meal. (4) Dust 
or spray with a fungicide once a week 
to protect against mildew, black spot 
and bugs, and pick Japanese beetles 
off by hand and crush them or drop 
them in kerosene. (5) Prune once a 
year in the spring by cutting back 
the strong shoots and removing all 
thin and weak wood entirely. Also, 
snip off blooms when they fade. 
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What is the best way to water a 
flower garden, and how often 


dol need to do so? 


It is essential that you follow 
A some kind of routine in water- 

ing your garden. A fatal error is 
to overwater during the spring and fall 
months. Unless it is the dead heat of 
summer or during a drought, I water 
my garden only on Mondays, Wednes- 
days and Fridays. It’s best to water in 
the morning so that the flowers can 
dry off sufficiently before nightfall. 
Leaves that are wet for a long while 
are susceptible to mildew. Apply am- 
ple water to wet the soil down to the 
bottom of the root system at least six 
inches below the surface of the soil. 


What is the best way to start 
plants from seed, and when 
should I do this? 


The time to start seeds indoors 
A is right now! There are certain 

advantages to starting seeds in- 
doors in “flats.” (Flats are containers 
about four inches high, which you fill 
about halfway with a mixture of half 
sterile potting soil and half perlite or 
vermiculite.) You can control the nu- 
trients in the soil and place the plants 
where they will get just the mght 


amount of sunlight or shade. Also, 
there is very little danger of insects. 
Starting seeds indoors is the best. 
method for expensive seeds, for seeds 
that take a long time to germinate and 
grow (including most perennials), and 
for annuals and vegetables that you 
want to start while the ground outside 
is still too cold or wet. 

Be sure there are holes in the 
bottoms of the flats for drainage. With’ 
a pencil, mark off rows in straight 
lines about two inches apart, digging 
the pencil about a half inch into the’ 
soil. I find it’s easiest to plant one kind 
of seed per row and then use garden 
markers to label each row. (Another! 
method is to use discarded egg cartons 
instead of flats and use the various. 
compartments for different types of: 
plants.) Cover the seeds lightly and 
mist them gently to dampen the soil so 
the seeds don’t get washed away. Then 
cover the surface of the flat with a 
pane of glass, a plastic bag or alumi- 
num foil to keep the moisture in. Put 
the flats in a warm spot but not in 
direct sun. Check the seed packet, 
though, because some plants prefer 
cooler conditions. 

Try to resist peeking for four or five 
days. After about a week, little seed- 
lings should appear. When they’ve 


















the covering and move them into indi- 
rect sunlight. (At this point they’re 
still too tender for full sun.) After: 
eight to ten weeks, they should be 
ready to be transplanted to your garden. | 

There are many new, ingenious 
shortcuts to the method I’ve described. 
You can buy peat pots in which to 
plant seeds. When the seedlings 
sprout, they can be planted, container 
and all, in the ground. The roots will 
grow right through the walls of the 
pot. You can also buy seed-starter kits 
that have compact nutrient-filled con-| 
tainers, with the seeds already 
planted. All you do is remove the lid of 
the containers and water. Everything 
has been done for you! While a bit 
more expensive, these new methods) 
make starting seeds extremely easy. 


I'd like to grow flowers in con-' 
Q tainers on my patio. Can you 
suggest which varieties and 
what kinds of containers work best? 


Annuals are the perfect answer 
A for pots, tubs, window boxes and 

planters. They are easy to start 
from seeds, or you can buy them full- 
grown and transplant them into the 
container of your choice. They'll pro- 
vide a colorful display on your patio all 
summer long. Some of the easiest) 
flowers to grow in containers are: gera- 
niums, (continued on page 142)) 
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Be nh 


Share their joy when theyre on a cloud. 
Cheer them up when theyre down. 
Above all, let them know 
what’ in your heart. 
Dont wait for a special day 
to show your friends you care. 
Hallmark can help. 
Where Hallmark cards are sold, you'll find a wide 
variety of gifts that express your 
special feelings. 
Remember, when you give 
your friends a Hallmark gift, 
you make their 
most ordinary days Thervéa plague 
something special. with a thought that’s 





perfect for someone you 
| : And that’s what know. From $4.00. 
\ \ : friends are for. 
— Say “Drop me a note” ~ ate oe Maia 
with fine Hallmark 
stationery and writing Se wot 


instruments. Stationery 
Jrom $2.00; pens from $10.00. 





Our gift wraps, ribbons, bows, and gift tags 
make any present special, even before it’s opened. 


° 


+atlank 


When you care enough to 
send the very best 


© 1984 Hallmark Cards, Inc. 
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EMERAUDE 
a = 


In every woman there’ a place 
where life and vision interlace. 
Where you look back to see 
how far you've come, 
and you know the best has just begun. 
This is the place. 
This is the Emeraude of your life. 





Emeraude 
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ENDOMETRIOSIS 


TREATMENT 





A University of California fertility 
specialist is working with a promising 
new hormonal treatment for endome- 
triosis, which affects 1 to 5 percent of 
all women. Endometriosis is a con- 
dition in which parts of the uterine 
lining detach and adhere to other pel- 
vic organs—such as the ovaries—im- 
pairing their function. Left untreated, 
severe cases can lead to inflammation, 
pain and searring, and can eventually 
result in infertility. 

Dr. David Meldrum, associate pro- 
fessor of obstetrics and gynecology at 
UCLA, has found that a synthetic hor- 
mone called GnRH-a suppresses estro- 
gen production and relieves the con- 
dition. Compared to danazol, currently 
the most commonly prescribed hormon- 
al treatment, GnRH-a is more effec- 
tive, has fewer side effects and will 
probably cost less. 

Dr. Meldrum is continuing to con- 
duct studies of the new treatment. 
Women with endometriosis can call 
his Los Angeles office for more infor- 
mation at (213) 825-7755. 


SEND YOUR BACK 


TO SCHOOL 





Low back pain is one of the most com- 
mon reasons for people to seek medical 
attention. But sufferers may now be 
able to get help by enrolling in an 
inexpensive six-week exercise program. 

According to an article in American 
Family Physician magazine, the 
YMCA’s program, “The Y’s Way to a 
Healthy Back,” has relieved back pain 
for even long-time sufferers. The pro- 
gram has also worked for people who 
have undergone spinal surgery. 

The course is available at more than 
nine hundred YMCA‘ across the coun- 
try. Check with your doctor before be- 
ginning any exercise program. 
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The latest findings to keep your family healthy 


VISION 
AND THE VDT 





The computer revolution is here, and 
whether you have a home computer, 
use a computer or word processor at 
work, or even play video games, you 
should know how to protect your eyes. 
The American Optometric Associa- 
tion has compiled guidelines to help 
you avoid headaches, eyestrain and 
fatigue while working at a VDT (video 
display terminal). Here’s some of their 
good advice. 
e Sit in a chair with adjustable height. 
You should be fourteen to twenty 
inches from the screen, looking down 
to the center of the screen at an angle 
of twenty degrees. 
@ Place your reference material as 
close to the screen as possible, (both 
should be the same distance from your 
eyes). This way, your eyes won't have 
to move and refocus as much. 
e Take frequent rest breaks. The Na- 
tional Institute of Occupational Safety 
and Health recommends that you 
leave the screen for fifteen minutes 
every two hours if your work isn’t too 
demanding (doesn’t require that you 
look at the screen for more than 60 
percent of the time). Try to break for 
fifteen minutes every hour if your 
work is more demanding. 
e Have your eyes examined regularly. 


By Beth Weinhouse 


Using a VDT can aggravate an exist 
ing eye condition or bring to you 
attention a visual problem that migh 
not otherwise affect you. Make sur 
you tell your doctor or optometrist tha 
you are a VDT user. 

A free pamphlet, “Vision and th 
VDT Operator,” including these an 
many other tips for VDT users, is 
available by sending a stamped, self- 
addressed business-size envelope to 
the American Optometric Association, 
Communications Division, 243 Lind- 
bergh Boulevard, St. Louis, MO 63141. 


DES AWARENESS 
WEEK 


There are an estimated six million 
men and women in this country who 
were exposed to DES (diethylstilbest- 
rol) in the womb; the drug was given 
to pregnant women between 1941 and 
1971 to prevent miscarriage. Because 
the medical implications of exposure to 
the drug can be serious, the group 
DES Action National has designated 
the week of April 23-28 as DES 
Awareness Week. They have several 
important messages. 

First, if you don’t already know 
whether you were exposed to the drug, 
find out. Ask your mother, or have her 
obstetrician or the hospital in which 
you were born check their records. If 
you're still uncertain, a special exam- 
ination can determine whether or not 
you were exposed to the drug. 

Secondly, if you were exposed, you 
should know that for women the risks 
of tubal pregnancy, early miscarriage 
and premature labor and delivery are 
greater. There is also a small risk (one . 
in one thousand until age thirty-two, 
then less) of vaginal cancer. Men may 
have genital abnormalities or suffer 
from infertility. With proper medical 
care, most DES men and women can 
have healthy children. 

For information, write to: DES Action 
National, L.I. Jewish-Hillside Medical 
Center, New Hyde Park, NY 11040. 
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etting a balanced diet can be tough, especially [2 a nee a pl poster es 26" of the above | 
5 , ’ lliustration, sen 1S coupon WI check or money order 
hen you re on the run. That s why SO many for $2.50 (to cover postage and handling) to: 

2ople take supplements. They're a safe, simple, Normandy Marketing Ltd. 

expensive way to make sure you re getting P.O. Box 1696, Grand Central Station LHJ 484 
‘commended levels of essential vitamins and 


New York, NY 10163 
inerals. Ask your doctor or pharmacist 
® 


Make check/money order payable to Normandy Marketing Ltd. 
on't take chances. Take a supplement. 


D 4211/683 


NAME 





ADDRESS 
CITY STATE ZIP 


NLY. State Residents add applicable sales tax. Offer expires December, 1984. 
Allow 6 to8 weeks for delivery. Void where prohibited by law 
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Meryl Streep 


Why I've taken 


a year off 
| for motherhood 


She's won acclaim for playing bad mothers on film, 
but in real life, she’s completely devoted to her two 
young children. Despite her Hollywood success, 
Meryl decided to put her career on hold and 
spend time with her family. By Claudia Dreifus 
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Wearing a crumpled pink silk dress, 
no makeup, with her straight 
blonde hair hanging down her 
back, she looks like anything but 
the fabled Hollywood actress 
she is. Daughter Mary Willa 
(“Mamie”), just six weeks old, is in 
her arms. Still slightly over- 
weight from pregnancy and nurs- 
ing, Meryl Streep looks tired— 
she hasn’t had a full night’s sleep 
since... she can’t remember 
when. Mamie’s nanny is down 
with the flu, and Meryl has been 
up all night with her daughter. 
She is also recovering from a case 
of postpartum depression, a blue 
period so intense that each time 
she turned on the television news 
she couldn’t stop weeping. It’s 
tough to be a working mother, 
even if you're Mery! Streep, movie 
star. (continued on page 153) 
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Breastfeeding and Gerber. Foods. 


Breast milk is the most natural first food for an infant. But as soon as a baby 
needs more, nothing is better than breastfeeding and Gerber Baby Foods. 

Unlike most infant formulas, Gerber single ingredient foods contain no 
cow’s milk, so there’s less chance of allergies. And since Gerber Foods are spoonfed, 
nothing interferes with the nursing experience. 

In addition, you have more control over the amount of calories your baby 
receives. And, your baby enjoys a variety of new tastes, new textures, new 
stimulation from trusted Gerber Baby Foods. sa 

What's better than breastfeeding? Nothing... -Gerber 
except breastfeeding and Gerber Baby Foods. and have been jor over SO years. 


Gerber Products Company. Fremont. MI49412 
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How would people at work describe you? Do they 
see you as you really are and appreciate your true 
value and competence? Or do they view you 
through prejudice-tinted lenses that exaggerate 
your weaknesses and diminish your strengths? If 
you are a woman, the odds are high that you are 
seen stereotypically—as unsuited for important 
jobs in business. “Women are too emotional,” 
“They’re not tough enough,” “They’re too tough,” 
“They’re unambitious,” “They’re too soft-hearted” 
—such stereotypes are projected onto women in 
general, long before an individual woman ever 
walks through the office door. 


ne 


tions, good working relationships—it’s impor- 
tant that you figure out what stereotype 


signed specifically to counteract and 
demolish that stereotype. You 
may have to go overboard at first 
to get your message across. 
Here are four of the most 
common stereotypes. that 
women face as well as some 
things you can do to en- 


et 





50 


HE RIGHT” s 
IMAGE 


= (and how to get it) 

















Since the right image is crucial to getting what CJ 
you want from work—respect, raises, promo- [aay 


might be attached to you. Take action de- ie d 
In this 
insightful article, 

y two career-counseling 
experts discuss the four 
biggest image. problems 
women face at work and how 
to overcome them. 


YA 
== 


sure that your true value and potential are clearly 
seen and appreciated by the people that count. 
Stereotype No. 1: You’re seen as more inter- 
ested in your personal life than in your work. 
If you’re single, you’re just marking time until you 
find a husband; once you do, you'll quit. If married, 
you're unreliable; it is apparent to everyone that 
your home is where you really want to be. 

To be taken seriously in the workplace, you have 
to project the image of a highly motivated woman 
who is in for the long pull, who works because she 
wants to work, whether she has to or not, and who 
sees work as central to her life. If you think you are 
typed as not committed to or serious about your 
work, take the following action: 

e@ Dramatize your commitment to your career. 

While no one doubts a man’s dedication to his 
work, a woman is regarded as temporary in 
the work force unless she proves other- 
wise. So talk formally and infor- 
mally to the managers above you 
about your career (continued) 

From the book JANICE LAROUCHE'S STRATEGIES 

FOR WOMEN AT WORK. Copyright © 1984 by 


Janice LaRouche and Regina Ryan. A Regina Ryan 
Book. To be published in April by Avon books. 
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RIGHT IMAGE 
continued 


applicable and that your solution is 
much better.” This way you deal with 
the putdown, wind up in a dignified 
position, and you certainly haven't 
taken it personally. 

Stereotype No. 4: You’re seen as a 
“girl,” as needing protection and 
help. You’re not quite strong or 
smart enough for the big jobs. 

The stereotype of woman as child is 
everywhere. It’s built into our lan- 
guage—as in “I'll have my girl take 
care of that.” Or “Ask the new girl in 
accounting.” The “girl” can be over 
forty and five feet ten; it doesn’t mat- 
ter. You need to be thought of as a self- 
sufficient adult who can handle re- 
sponsibility and act independently on 
her own initiative. If you think you are 
seen as a girl, then: 

e Take hold of problems. If you want to 
grow up in the eyes of the people 
around you, make a dramatic move 
that will highlight your problem-solv- 
ing abilities. Demonstrate that you are 
a take-charge person. Let your boss 
know about the things you have suc- 
cessfully handled. 

@ Don’t put others in the parent or 
teacher role. Avoid an asking-for-per- 
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mission manner. When you think your 
point of view has merit, take a stand. 
Put yourself on the line and defend 
your idea. Don’t say, “Do you think we 
should follow up the direct-mail cam- 
paign with telephone calls?” Do say, “I 
would like to follow up on the direct- 
mail campaign. Here’s my thinking.” 
Instead of “May I?” and “Can I?” say, 
“[m planning to,” “I’ve decided to,” 
“[m considering a new approach.” 
Don’t avoid adult responsibility by 
deferring to a “parent.” Don’t say, “I'll 
have to ask my boss.” Instead, be your 
own decision-maker. “Ill think about 
it. | want to do more research, and I’d 
like to get other people’s input.” When 
you formulate things this way, it’s 
clear that while you will consider 
other people’s opinions, you are going 
to make the final decision. 
@ Speak out loudly and clearly. Don’t 
speak in a tentative voice that swings 
up at the end of a sentence as if you 
are asking a question (“I’m going to 
Mary’ office?”). Instead, drop the last 
word a note or two so you're making a 
statement, not asking for approval. 


Changing your attitude 
Many women fear that if they act in a 
strong and assertive manner, they will 
somehow be losing their femininity 


and attractiveness. 
this way are still hung up on moth- 
balled ideas of what femininity and 
masculinity actually are. In the old 
textbooks, “masculine” was defined as 
“strong, tough, aggressive, dominat- 
ing,” and suggested thinking for 
oneself, ruling the roost, running 
things, etc. “Feminine” meant “recep- 
tive, docile and acquiescent.” You can 
fill in a lot of the adjectives on both 
sides yourself. You know them well. 


Women who feelll 


Women today, by becoming more in- | 


dependent, assertive and ambitious— 
by learning to take charge and move 
strategically—only stand to 
negative type of femininity, 1.e., one 
defined in terms of weakness. Modern 


lose a} 


women are taking on a more realisticd 
type of femininity, with qualities that< 


are bound to bring them a more inter- 
esting and productive life. End 





Janice LaRouche is the founder of 
Workshops for Women. Regina Ryan is 
the head of her own independent book 
producing company in New York City. 

Their new book, Janice LaRouche’s 
Strategies for Women at Work, from 
which this piece is excerpted, has been 
called the most valuable quick-refer- 
ence book available on how to succeed 
in the business world. 
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The right image: tips that work for you in the workplace 


Here are some pointers on speech, 
body language and dress that can 
help you appear more dynamic. 

@ Speak more effectively. If you are 
in danger of being seen as ineffec- 
tual, then your choice of words and 
the tone with which they are deliv- 
ered are crucial. Use “I” language to 
show that you don’t need approval, 
that you have a strong belief in your 
own judgment, your own convictions, 
your own decisions. Instead of “You 
might find it looks better in red,” say, 
“T don’t agree. I’ve considered all the 
arguments, and | prefer red.” In the 
first case you've based your opinion 
on the other person’s taste—which 
puts you in a weak position. The use 
of the “I” language settles the matter 
in your favor. 

Eliminate defensive, I’m-in-the- 
way expressions from your vocabu- 
lary. Don’t overuse “I’m sorry,” 
“Please,” “Excuse me.” You're not 
merely being polite, you are indicat- 
ing that you feel you are imposing. 
You have to learn how to be con- 
siderate without subordinating your- 
self. The overapologetic person will 
say, “Excuse me. I’m so sorry | inter- 


rupted you.” Compare this with the 
considerate response: “I see you're 
busy. Would tomorrow at nine o’clock 
be a good time?” 

Make your contributions count 

When women are ambivalent about 
speaking up, they tend to speak so 
softly that they will inevitably be 
ignored or interrupted. When you do 
talk, make sure you are heard. Don’t 
rush. Your ideas are important; treat 
them that way. 
@ Use assertive body language. Your 
posture reveals your feelings; it can 
strengthen your assertions or under- 
mine them. Imagine someone mum- 
bling, “I won’t pay more,” with her 
eyes averted, head down. Now pic- 
ture yourself leaning forward, look- 
ing someone in the eye and saying 
clearly, “I won’t pay more.” 

Avoid a timid, tentative walk. En- 
ter a room as if you belong there, as 
if you are entitled to take up space. 
Keep your head and shoulders back. 
When sitting, lean forward, look in- 
terested. You are not hiding or wish- 
ing you were not there. 

Don’t smile too much; it might 
seem as if you are begging for ap- 


proval. Don’t smile at all if a smile is 
inappropriate to the seriousness of 
what you are saying. 

When you use assertive body lan- 
guage, you may feel at first that you 
are coming on too strong—especially 
if you are accustomed to comporting 
yourself as an unobtrusive, modest 
assistant. But the message you are 
giving is not overdone; it is that of an 
equal whose contributions are valued. 
@ Look the part. One very important 
aspect of building your image is 
dressing in tune with the intangible 
requirements of the job—that is, the 
inner qualities of forcefulness, con- 
fidence, creativity, authoritativeness 
or whatever your particular position 
requires. Dress rings psychological 
bells, and you want to be sure that 
what you wear strikes the right ones. 
In fact, you should try to dress for the 
position that you aspire to. 

Observe the way people dress and 
act at different levels within your 
own company. You'll see quickly that, 
as in most organizations, style and 
manner change according to the sta- 
tus in the hierarchy. So, if you want 
to get ahead, dress up! 








IT’S EASY TO MAKE A 
TROPICAL SUNSHINE SALAD. 


Completely dissolve 1 pkg. (6 02.) Jell-O° 
Brand Lemon or Orange Flavor Gelatin 
in 1’4 cups boiling water. Combine 1 
cup water and ice cubes to make 212 
cups ice and water. Add to gelatin with 
2 tos. lemon juice and stir 2 min. Let 
stand until slightly thickened. 


Fold in 1 can (20 oz.) chunk pineapple 
(or sliced pineapple 
cut into wedges), 
drained, and 12 cup 
shredded carrots. 
Chill. Serves 10. 
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If you consider home improvement, a bright investment, there’s none you'll appreciate 
more than a new no-wax vinyl floor from Tarkett. 


Backed by nearly a century of experience, the world has come to count on Tarkett for 
unsurpassed flooring quality. 


Now, when you invest in a beautiful, durable, easy-care no-wax Tarkett 7500 or 6700 
Series sheet vinyl floor, you'll brighten up America two ways: 


1) Your home becomes a showplace! 
Your kitchen, den, foyer, or bath is instantly bright, fresh, beautiful. And stays that 
way...with no wax, no work! 








2) Your country is a little stronger. 
Purchase your floor before April 30, 1984, and Tarkett will send you a $100 U.S. Savings 
Bond. Free! 





Two great investments! Your Tarkett floor will beautify your home year after year, while 
your free $100 Savings Bond appreciates in value! 


Visit your nearest Tarkett Dealer. See our wide selection of asbestos-free no-wax floors in 
the latest patterns and colors. From classic to contemporary, there’s one perfect to 
brighten your decor. 


A mail-in offer from Tarkett, when you purchase a 7500 or 
6700 Series sheet vinyl floor. (Minimum: 15 sq. yd.) 
Obtain an offical Free Savings Bond Claim Form 

at your Tarkett Dealer. You'll find him 

in the Yellow Pages under “Floors”. 

Or call 1-800-225-6500. 
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From the famous daily, 
The Hollywood 
Reporter, comes this 
inside account of two 
consummate stars who 
almost had everything. 








By Tichi Wilkerson and 
Marcia Borie 


n the early fall of 1930, twenty- 

four-year-old producer and di- 

rector Howard Hughes plucked 

lovely Jean Harlow from the 
ranks of Hollywood extras. He 
started her on the road to stardom 
in his $4-million production of 
Hell’s Angels. After his press agent, 
Linc Quarberg, dubbed Jean “the 
platinum blonde,” the nationwide 
hype swung into full gear. When 
early photographs of Jean were re- 
leased, every newspaper in the 
country picked them up, and she 
became famous before anyone had 
even seen her on screen. 

Then, when Hell's Angels was re- 
leased, stardom was stamped indel- 
ibly on Jean Harlow. Hughes could 
not readily find a follow-up film for 
her, so he loaned her out to Colum- 
bia for her next film, Platinum 
Blonde. That sent her stock soar- 
ing. But when Harlow began to 
make salary demands, Hughes con- 
sidered her ungrateful and sold her 
contract to MGM. 

Even before Jean stepped onto 
the Metro-Goldwyn-Mayer lot in 
1932, she had become very close to 
powerful film executive Paul Bern, 
producer Irving Thalberg’s right- 
hand man. (continued) 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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With Con-Tact’ Brand decorative coverings. 


It’s easy with Con-Tact" Brand 
Decorative Coverings. Just measure, cut 


and press in place. With a full range of 
colors and patterns, Con-Tact’ Brand 


©1984 Rubbermaid Specialty Products Inc., Statesville, NC 28677 








TRAGIC HEROINES 


continued 





At home, beautiful Mama Jean, who 
always called her beloved daughter 
“Baby,” was pleased that her only 
child’s first marriage—an elopement 
at sixteen with Chicago socialite 
Charles McGrew III]—had finally end- 
ed in divorce and a nice settlement. 
She was also thrilled at what was 
happening to her daughter’s career. 
Now Mama’ second husband, Marino 
Bello, a charismatic roué with steel- 
gray hair and a pencil mustache, at- 
tempted to manage Baby’s career him- 
self. Mama stayed in the background 
but cleverly pulled the strings. 

Jean also clung to her new friend at 
MGM, Paul Bern. Paul was no Don 
Juan; on the contrary, he was a short, 
slight, plain-looking man. But he had 
a reputation for great kindness. He 
was known as the “father confessor” to 
the Anyone with a_ problem 
sought him out. 

Outwardly affectionate, 
treated Harlow as “less than a lady.” 
He was content just to remain her 
friend. But in the course of time, their 
closeness ripened into something 
more, and soon they were married. She 
was twenty-one. He was forty-two. 


stars. 


Bern never 
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The wedding took place on July 2, 
1932, at her mother’s home, with just a 
few close friends present. The follow- 
ing day, she took her place as the new 
mistress of Paul's Benedict Canyon 
house, deeded to her as a wedding gift. 

The marriage seemed happy, but the 
Berns were not seen around town 
much socially. Their excuse: Both were 
working very hard. At the few parties 


they did attend, other guests subse- 
quently remembered that Paul was 
overly possessive of his wife and that 
she listened to his every word and 
obediently followed his lead. 

On Labor Day, two months and 
eight days after their wedding, the 


nude body of Paul Bern was found on 
the floor of their bedroom. He had 
committed suicide, leaving behind a 
final cryptic note, subsequently spread 
over the nation’s front page: 

“Dearest Dear—Unfortunately this is 
the only way to make good the frightful 
wrong I have done to you and to wipe 
out my abject humiliation. I love you 

Paul 
You understand that last night was 
only a comedy 

Harlow had been at her mother’s 
home at the time of Bern’s death. The 
shock, the publicity, headlines and 
clamor were hard on her, but Jean 


Decorative Coverings let you turn 
anything old into something new. 
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never 
discussed Paul’s note. She never admit- 
ted anything except that she had loved 
him very much. 

At the outset, many Hollywoodites 
condemned Harlow. They blamed her 
for “Saint Paul’s” suicide. However, 
after the autopsy report revealed—in 
couched terms—that Bern was phys- 


ically incapable of consummating 
their marriage, sympathy turned to 
Jean. Surely, people reasoned, she 


must have known of Paul’s “condition” 
prior to the nuptials. That she married 
him anyway, realizing that she could 
never be a wife to him in the physical 
sense, turned her into a martyr 

Every day that passed brought more 
and more revelations. It was learned 
Harlow had not married Bern for his 
money. When his will, in which he left 
her everything, was. probated, it 
turned out that Paul was deeply in 
debt. The house he had given her as a 
wedding present was mortgaged to the 
hilt. After the bills were paid, nothing 
was left. His years of generosity had 
left Bern a man with no assets. 

Harlow great admiration 
when she insisted on returning imme- 
diately to work on Red Dust. Her co- 
star, Clark Gable, said in amazement, 
“That little lady has more (continued) 
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publicly broke down. She never 
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> ATES matographer H Rosson (who was 
EIS more than twice her age) flew off to 
: _ __._—s« Arizona, where they were joined as 
in Hollywood!” man and wife. The couple had just 
Harlow continued to go completed filming Bombshell with 
o picture. Meanwhile, Harlow starring and Rosson behind 
zens of magazine stories the camera 
iring on her romantic future Before they motored off for a brief 


ad she been too hurt by her marital honeymoon, Jean spoke with report- 
eriences to risk giving her heart — ers: “I believe I know what I want. And 
again? “Yes,” said several well-known I want Hal. He is, I think, the finest, 
psychologists. “Nonsense,” Harlow com- kindest, most sincere and most honor- 
mented. “Of course, I'll marry again— able man I have ever known.” 
if and when I fall in love.” Jean Harlow was Mrs. Hal Rosson 
On September 18, 1933, a year and for five months and twenty-three days. 
two weeks after Paul Bern’s funeral, In March 1934, she filed for divorce. 
Jean Harlow and ace Hollywood cine- In only a few years, Harlow’s name 
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had become world famous. Everything } 
she did was accompanied by headlines ~ 
Less publicized was her warm, off. 
camera personality, highlighted by her 
delightful self-deprecating humor. “Al) 
they can see when they look at me is 
my breasts,” she’d complained. “I have 
a brain, too.” Then, she added with 
that trace of a smile, “But they can’t 
see that part of me as easily.” 

Billy Wilkerson, editor of The Holly- 
wood Reporter, proved Harlow had 
brains and could write when he pub- 
lished this semi-autobiographical vi- 
gnette by Jean. 
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The Extra Gets 
Her First Close-up 
By Jean Harlow 

Suppose—oh, just suppose, it doesn’t \ 
cost anything—suppose she could get * 
a close-up today! 

The thought warmed her. 

She surveyed herself in critical anal- 
ysis as if she were someone else. She 
found nothing much to criticize except 
that she did not have artificial eye- 
lashes. Her own lashes, upper and 
lower, were adequate—even abun- 
dant—but the fact that they were 
REAL marked her as one of the rank 
and file. 

For seven weeks she had pianned to 
buy the artificial eyelashes. It was not 
a tragic necessity for food or shelter 
which weekly devoured the eyelash 
appropriation; it was the thousand and 
one other little things even more im- 
portant to the extra girl. 

Shoes. Assistant directors always 
look at your feet first. 

Hair. No matter how simple a coif- 


| ture you evolve, the beauty shop can- 


not be dodged forever. 

Makeup. You'll never get a close-up 
unless your makeup is satin-smooth 
with the very best grease and powder 
and shadings. 

Still, even without the artificial eye- 
lashes she knew she looked “hot” 
today. There were only, she counted, 
twenty girls on the set. 

Now the Assistant Director's roving 
eye flickered about and settled on her. 

“You,” he said curtly, “be ready for a 
close-up at three o’clock.” 

She walked proudly off the set. The 
kindly hairdresser responded nobly. 
The ash-blonde hair was done and 
redone and done again. The makeup 
was removed and put on anew with 
loving care and trembling hands. 

If only she had those artificial eye- 
lashes. Why hadn’t she yielded to 
temptation this morning and turned 
her steps into the drugstore? 

Now, there is a God, even in Holly- 
wood. She was certainly one of His 
minions, this slim Southern girl “in 
stock” who overheard the !sment and 
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-offered—a pair of artificial eyelashes 
r the great event. 

“Hop to it, kid,” were her words. “Your 
rst close-up may get you plenty. Good 
ick.” 

They were ready and waiting when 
ae came back on the set. With an 
pproving nod the assistant director 
yok her firmly by the arm and led her to 
spot about which dazzling lights were 
oncentrated. Her heart was bursting 
yithin her. 

“Sit there on the arm of the couch.” 

The Director himself was speaking. 
Pull up your skirts, WAY up—above 
‘our knees. 

Then she understood. They were 

soing to take a close-up of her legs! 


3y the end of 1934 it was rumored that 
Jean Harlow and romantic lead Wil- 
iam Powell were in love, and everyone 
assumed that they would marry. But 
neither seemed anxious to rush into 
anything. Their relationship seemed 
solid. They were content just to be 
together. 

But on June 7, 1937, at 11:37 A.M., the 
shocking bulletin came over the radio: 
“Jean Harlow is dead... .” 

While many of the nation’s theaters 
headlined her name in lights, costar- 
ring with Robert Taylor in Personal 
Property, the original platinum blonde 
died in Hollywood’s Good Samaritan 
Hospital after lapsing into a coma. 

Ten days before that final morning, 
Jean had been on the set of her latest 
film, Saratoga, in which she was star- 
ring opposite Clark Gable. She had not 
felt well and had been forced to leave the 
set. Doctors subsequently would de- 
scribe what killed her as uremia, a 
poisoning of the bloodstream. 

The chapel in which Jean Harlow’s 
funeral services were held was filled 
with famous faces. Clark Gable sat 
weeping. The usually unemotional 
Robert Montgomery wiped tears from 
his eyes. Spencer Tracy, Ronald Col- 
man, Myrna Loy and Norma Shearer 
hid their emotions behind dark glasses. 
L. B. Mayer openly wept. A pale Howard 
Hughes was also there. 

For weeks after Harlow’s death, a car 
was seen every day parked across the 
street from her home. Inside, a man sat, 
alone, his eyes covered by dark glasses. 
Usually, he stayed for half an hour or so, 
sitting motionless, his head bowed. 
When he was finally able to let go, 
William Powell released his sorrow— 
and went on about the business of living 
and loving again. 

Jean Harlow, the screen’s first blonde 
bombshell, was just twenty-six when 

she died. End 


The story of Hollywood's most 
tragic heroines continues with 
Joan Crawford on the next page. 
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Price shown is manufacturer's suggested retail price. Actual price may vary from dealer to dealer. For more 
information about where to find Selby shoes, call 1-800-821-7700, ext. 338. 





People in Anchorage, Frankfurt, Toronto, 
Honolulu and Chicago are about to lose up to a pound 
a day at Nutri/System. 





And you're st 
procrastinating. 






Cindy Steffes didn’t procrastinate and she lost 35 pounds. “I feel 
great,” says Cindy, “and Nutri/System made it possible.” 

Joining Nutri/System is all you have to do to lose 20, 30, 50 
pounds or more quickly and easily. Once you join, your weight loss is 
mistake-free: There’s no counting calories, no strenuous exercise, NO 
drugs or injections. 

Best of all, there’s no hunger on the 
Nutri/System program. The exclusive Nu System 
Cuisine™ meals keep you satisfied with entrees 
that capture all the flavor of freshly-made 
gourmet specialties. 

Part of the success of Nutri/System is due 
to the total support you receive from the Pro- 
fessional Weight Loss Counselors. And the 
Behavior Education classes will show you how 
to stay slim with new eating habits. Your 
success is ensured by the Weightminder™ 
Guarantee, the same guarantee that stood : 
behind Cindy nd behind hundreds of thousands of 
other success! ss stories. Why not be one of them? 





ollow the Nutri’ System program and you 
ust reach the goal set by our exclusive 
Weightmi) M” Computer or there's no 
il e for our services until you do. 
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start losing up to a pound a day. 
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Douglas Fairbanks, Sr., and Mary Pick- 
ford reigned as King and Queen of 
Hollywood in 1930. 

Pickfair, their twelve-acre spread, had 
been Doug’s wedding gift to Mary when 
they were married in 1920. During the 
summer they held parties on the man- 
icured grounds, with buffets by the pool. 
Pickfair even became a mecca for the 
crowned heads of Europe. In fact, the only 
well-known persons not welcomed at 
Pickfair were Douglas Fairbanks, Jr., 
and Joan Crawford. Married for six 
months, they were already anointed 
Crown Prince and Princess of Hol- 
lywood’s younger set. But they had not 
been invited to Pickfair since their elope- 
ment te New York, in June of 1929. 

Doug, twenty at the time of the nup- 
tials, and Joan, closer to twenty-five 
(but with an official studio biography 
changing her age), appeared not to 
worry about the royal snub. They 
moved into their own little castle in 
Brentwood. The home, owned by Joan, 
had been purchased with the first big 
money she’d earned. If the King and 
Queen could give their residence a 
name, so could the Prince and Princess. 
Since they called each other Jodie and 
Dodie, they dubbed their Spanish-style 
palazzo El JoDo. 

Joan was determined to prove to her 
in-laws that she could be a fantastic 
wife. There was no question that her 
screen fame—and her salary—far ex- 
ceeded Doug’s. But when she wasn’t 
busy at the studio, she stayed home and 
planned Dodie’s breakfast menus, sewed 
gingham curtains and hooked rugs to 
fit in with their Early American decor. 

On the surface, Joan appeared happy. 
Inwardly, however, she was furious at 
the lack of familial acceptance. All her 
life she had dreamed of being a great 
lady, and she was on her way. She 
thought nothing could stop her now. 

The relationship between the Senior 
and Junior Fairbankses thawed when 
Mary included Joan in the plans for a 
surprise twenty-first birthday party for 
Doug (whom they called “Jayar” for 
junior) at Pickfair. Joan was thrilled. 
Doug, Sr., found Crawford beautiful, tal- 
ented, and eager to please, though 
Mary remained more reserved in her 
feelings for her stepdaughter-in-law. 

By 1932, Crawford, one of MGM’s 
reigning stars, had reached the point in 
her career where she could (continued) 
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TRAGIC HEROINES 


continued 





specifically choose her leading men. 
There were rumors, however, that her 
marriage was on shaky ground. She 
and her husband had passed the nick- 
name stage. She now called him Doug- 
las. Sometimes he called her “Billie” — 
from the first professional name she 
had used when working in clubs and 
dance reviews, Billie Cassin. 

Then on March 10, 1933, a Mr. 
Solveig Deitz filed a bizarre lawsuit 
against Douglas Fairbanks, Jr. He was 
alleged to have had a romance with 
Mrs. Deitz, an also known as 
Lulu Talma 

The day after the 
against Fairbanks, Joan announced 
their separation. Although in her pub- 
lic statement she denied that the Dietz 
suit had anything to do with it, the 
town. took sides—most! rainst her. 
Insiders recalle 


actress, 


suit was filed 


»d that back when Joan 
and Doug were engaged, there had 
been the embarrassing t-page sto- 
ries of Crawford’s supposed lisere- 
tions. The town remembe | 
Doug had been to Joan. 
But the Fairbanks-Crawford i 

story was over. Doug moved out, 
Joan, after a discreet length of tim 
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removed the El Jobo nameplate from 
the front door of their home. 

Meanwhile, there were whispers 
that both Ricardo Cortez and Joan’s 
latest leading man, Franchot Tone, 
appearing with her in Today We Live, 
were vying for her affection. 

On October 11, 1935, Joan Crawford, 
giving her age as twenty-six, and Fran- 
chot Tone, thirty, a talented New York 
stage performer turned Hollywood ac- 
tor, were secretly united by the mayor of 
Englewood Cliffs, New Jersey. After 
honeymooning in a lavish suite at the 
Waldorf-Astoria, the couple stayed in 
New York just long enough to do several 
radio interviews, in which they extolled 
the virtues of marriage. 

Then they flew back to Hollywood 
and moved into her refurbished home, 
which one Hollywood wag suggested 
should be called “JoFran” or “ElTono.” 

For the first couple of years of their 
marriage, Joan and Franchot seemed 
the ideal couple, working steadily, with 
Crawford’s career once again outshin- 
ing that of her husband. But Tone was 
very secure in his talent and did not 
seem disturbed by his wife’s more flashy 
and glamorous roles. Under Tone’s guid- 
ance, Joan's metamorphosis became 

lete: The star whose early educa- 
wnered mostly in chorus 


s ammonia or toilet bowl 
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dressing rooms became well-versed in 
literature, and a young society matron 
who patronized the arts and good works. 

The couple threw many glamorous 
parties. 
flaming crepes suzette, or dazzling holi- 


day fare and Christmas presents for - 


every guest: events that seemed to echo 
the fairy-tale abundance at Pickfair. 


Meanwhile, Joan’s career continued - 
to soar. MGM signed her to a new. 


contract calling for her to star in fif- 
teen films. 


ing to $1,500,00 for five years—one of 
the biggest deals ever made by a studio. 


While signing that new contract was a | 


stunning coup for Joan, she was about to 
break another agreement. In July of 
1938 it was confirmed that she and 
Franchot Tone had separated. 
However desperately she wanted to 
love and be loved, Joan seemed to have 
an instinct for when to move on. She 
arrived at her divorce hearing wearing 
an unforgettable outfit, replete with 
straw hat, suede pumps, bag and gloves, 
all in harmonizing orchid tones. Ex- 


plaining that living with Tone had be- | 


come oppressive, she batted her blue 
eyes. With scant deliberation, the judge 
granted the (continued on page 140) 
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Soirées featured caviar and . 


There would be three | 
Crawford pictures a year, at $100,000 | 
each, with the total contract amount- | 
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I’m proud to introduce my brand new Microwave Popping Corn. It’s my famous 
Gourmet” Popping -» Corn in no-mess pop ‘n’ serve bags. They keep fresh on your 
shelf, all ready to pop and enjoy, in less than 5 minutes. 

My Microwave Popping Corn pops lighter and 4” fluffier than ordinary popcorns. 
Tastes light and fluffy, too. And it comes in Natural and ~~ __.vtlee Butter flavors. 

Look for my new Microwave Popping Corn on the shelf in your popcorn section. You'll say 
es it’s the best. . .or I’m not Orville Redenbacher. 
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7 your microwave, 
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microwave... pops lighter in your mouth! 
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)n land or sea, swimwear made of 
\NTRON®/LYCRA” suits you beautifully. 
ook for ANTRON*/LYCRA** hang - 

ags on swimwear from America’s 
2ading manufacturers, and enter the 
{OLLYWOOD GLAMOUR SWEEP- 
TAKES. You may be one of the many 
ucky winners! 


)FFICIAL RULES: NO PURCHASE NECESSARY. To enter, 
inswer the question and provide all the information called 
‘or by the form below, or print this same information in its 
¢ntirety on a separate 3” x 5” piece of paper, and send your 
¢ntry in time for receipt by October 31, 1984 to: Hollywood 
ilamour Sweepstakes, P.0. Box 970 Ridgely, MD 21681. Your 
sntry must be accompanied by the Antron*/Lycra* *hang - 
‘ag from any brand of swimwear you purchase that is made 
of these Du Pont fibers, or alternatively, you may include the 
phrase “‘Antron*/Lycra* * Suits America Beautifully” which 
you have printed in plain block letters on a separate piece of 
oaper. Enter as often as you like, but each entry must be 
mailed in a separate envelope via First Class Mail. Prize win- 
ners will be determined by means of random drawings from 
among all entries received to be conducted by AMA, Ltd., an 
independent judging organization, whose decisions shall be 
final in all matters relating to this offer. All 1,411 prizes as 
listed for this giveaway will be awarded—limit: one 
sweepstakes prize per name or address. Odds of winning 
depend on the number of entries received. Sweepstakes is 
open to U.S. residents except employees and their 
immediate families of DuPont, its advertising and promo- 
tiorial agencies, the judging firm and participating retailers. 
Offer void wherever prohibited or restricted by law. All 
federal, state and local regulations apply. Winners will be 
Notified by mail before November 30, 1984 and may be 
required to execute an affidavit of eligibility and advertising 
release. No substitution, cash equivalent or transfer of prizes 
permitted. Taxes on prize winnings are solely the respon- 
sibility of the winners. For a list of major prize winners, send 
a self-addressed, stamped envelope to: Hollywood Glamour 
Winners List, c/o AMA, P.0. Box 5071, Westport, CT 06881 by 
November 30, 1984. (Please do not send entries to this 
address.) No responsibility is assumed for lost, misdirected 
or late mail. Grand Prize Winner's travel timing is subject to 
“LOVE BOAT’ filming schedules and Princess Line 
Acapulco cruise departures. Travel arrangements must be 
completed by February 1, 1985 and trip taken on or before 
December 31, 1985. 
*DuPont registered trademark for its nylon fiber 

**DuPont registered trademark for its spandex fiber 


To enter the HOLLYWOOD GLAMOUR 
SWEEPSTAKES, read the rules above and 
then fill out and mail the entry blank below. 


r— ENTRY FORM / No Purchase Required. - 


| Mail To: Hollywood Glamour Sweepstakes | 
| P.O. Box 970, Ridgely, MD 21681 
I To enter, answer the question: Which two 

| fibers create the winning swimsuit combina- 
tion? (The correct answer appears elsewhere 
| in this advertisement.) 

















i Answer 
| | Name (Please Print) 
| Address 
| | City 
| | State Zip (required) 


__ Entries must be received by 10/31/84 
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With ten thousand 
camps across the 
country, finding the 
one that’s best for 
your child is no easy 
task. Here’s advice 
from the experts to 
help you choose. 





By Donna Conley 


You may be thinking of sending your 
child to summer camp but still have 
doubts about whether he’s ready and 
whether the experience will be a pos- 
itive one. Of course, much depends 
on the personality and interests of 
your child. What’s right for one per- 
son at a certain age is absolutely 
wrong for another, and only you can 
really know your child’s needs. There 
are some general guidelines, how- 
ever, that you can follow. Here are 
the experts’ answers to some of the 
most frequently asked questions 
about camps. 


At what age should a child go 
to camp for the first time? 


Children around the age of eleven 
benefit most from going to camp, ac- 
cording to Dr. William J. Kelly, psy- 
chologist and director of Counseling 
Associates. Why is that? “Generally, 
a good camp will reinforce the new 
sense of self and the independence 
that these young adolescents are be- 
ginning to discover,” he says. 

That doesn’t mean that you 
shouldn’t send younger children to 
camp, but be aware that being away 
from parents may be harder for the 
younger ones. For this reason, you 
may want to ease them into being 
away from home. If they seem ner- 
vous at being separated from you, 
start off with overnight or weekend 
trips and then enroll them in camp 
for a week or two. If you have any 
questions about how your child will 





a camps: 
the facts you need to know 







react to being away at camp, talk to 
his teachers. They will give you a 
good idea of how independent he is 
and how he gets along with other 
children when away from you. 


Should I send my children to 
the same camp? 


If your children are usually suppor- 
tive of each other, being together 
could make it easier for them to be in 
a new environment. If, however, they 
tend to compete with each other, sep- 
arate camps can provide the oppor- 
tunity for each to go in his own direc- 
tion. This also allows children to 
flourish as  individuals—a_ point 
that’s especially important when one. 
youngster usually outshines’ the 
other. (You can also help reduce 
the possibility of sibling competition 
by selecting one camp in which 
the children participate in separate 
activity programs.) 


Should I choose a coed or a 
single-sex camp? 


For children—and particularly ado- 
lescents—who are self-conscious and 
wary of trying new activities, single- 
sex camps can provide a less pres- 
sured environment. On the other 
hand, some children thrive in mixed 
settings. If you are undecided, broth- 
er and sister camps offer a compro- 
mise. These are usually situated side 
by side; the campers share some ac- 
tivities, and keep to their respective 
camps for others. 


Are specialized camps better 
than general-activity ones? 


Specialty camps are fine, as long as 
your child is passionate about the 
camp’s main activity, and will be able 
to deal with long periods of intensive 
instruction. Before you enroll your 
child, however, check the qualifica- 
tions of the camp’s instructors. (If the 
camp advertises a connection with a 
well-known personality, make sure 
that the celebrity is actually involved 
with camp activities, warns Armand 
Ball, executive vice-president of the 
American Camping (continued) 
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SUM! £R CAMPS 
natinued 
\ssociation some cases, celebri- 
ties are p only once or twice 
during the yn.) 
Uncompetitive general activity 
camps may be best for young campers 


who haven't been away from home, as 
well as for youngsters who are not 
committed to one sport or skill. They 
are also good for children who have 
recently been through a_ stressful 
time. “Most children who have just 
lived through a divorce, for example, 
need a vacation that will reduce 
the emotional strain caused by the 
breakup,” asserts Beverly Shiffman, 
president of Student Camp and Trip 
Advisors, Inc. 

There are also camps that cater to 
children with special needs. For more 
information about camps for hand- 
icapped or emotionally disturbed 
children, consult our reading list 
that follows. 


Where can I get information 
on camps? 


Start with recommendations from 
friends, teachers or a family physi- 
cian. Since many wonderful camps 
do not advertise, word-of-mouth sug- 
gestions can be especially helpful. 
But evaluate the recommendation 
carefully with your family’s values in 
mind. And whenever a camp is 
highly praised, make sure the eval- 
uation is based on recent experience, 
since camps do change over time. 
Here are some other useful sources 
of information: 
e@ Summer camp directories. These 
guides give a brief description of 
camps across the country. You won't 
get much detail, but they’ll help you 
in the initial selection process. (A list 
of books follows.) 
e Brochures and advertisements. Of 
course, these are frequently biased, 
but they will give you an idea of the 
most attractive features of the camps. 
Note, however, that some of the finest 
camps in the country use an unim- 
pressive mimeographed sheet of pa- 
per instead of a slick brochure. 
® Camp referral agencies. Assistance 
from these services is usually free 
(camps pay the fees). But make sure 
you choose an agency that inspects 
the camps it recommends (ask to see 
the evaluation sheets), and an agent 
who wants to know about your child’s 
emotional, educational and _ recrea- 
ional needs. You don’t have to limit 
urself to local referral agencies— 
ome of best outfits do long- 
isiness by phone. 


1 
tne 


How much do I need to know 
about the camp’s staff? 


“Counselors and directors spend 
more time with a child in one eight- 
week camping session than teachers 
do during the entire school year,” 
says Alan J. Stolz, owner/director of 


Camp Cody for Boys, in New Hamp- | 


shire, and a board member of the 
American Camping Association. His 
advice: Ask plenty of questions about 
their qualifications and their goals 
and expectations for campers. 

A camp director should be at least 
twenty-five years old with a mini- 
mum of sixteen weeks experience as 
a camp administrator or supervisor, 
recommends the American Camping 
Association. To make sure you're 
totally comfortable with the direc- 
tors problem-solving strategies, in- 
quire about how any difficulties you 
anticipate (such as homesickness or 
bed-wetting) would be handled. 

Also ask the director about the 
camps counselors. How are _ they 
hired? What qualities are valued 
most? How are they trained? Make 
sure that counselors who teach sports 
and skills are qualified to do so. 

Inquire about the counselor-to- 
camper ratio. The American Camp- 
ing Association recommends that 
there be at least one counselor for 
every five campers aged six and 
under and one for every six children 
aged seven and eight years old. One 
counselor for every eight campers is 
satisfactory for children aged nine to 
fourteen. But don’t be misled by 
numbers. Make sure that Counsel- 
ors-in-Training (CITs) are not in- 
cluded in that figure. As a rule, CITs 
are teenagers who should not be, but 
all too often are, pressed into super- 
visory service. 

If you remain uncertain about a 
camp’ staff, don’t hesitate to ask the 
director for references. 


How can I make sure my child 
will be safe? 


Since drowning is the number-one 
cause of death at summer camp, check 
waterfront procedures carefully. Only 
fully certified water-safety instructors 
(Red Cross, YMCA or Boy Scouts of 
America) should supervise water 
sports. Make sure that water activities 
are adequately staffed and that basic 
safety rules are observed. 

On land be certain that physical 
hazards, such as cliffs or heavily 
traveled roads are roped off. Does 
the camp have a carefully detailed 
search-and-rescue procedure for chil- 
dren who are missing? (continued) 
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SUMMER CAMPS 


continued 








Ask the camp director about emergency exits in your 
child’s sleeping quarters in case of fire. 

Check whether a physician is on twenty-four-hour 
call and how many camp members know first aid. 


How much should I spend on a camp? 


Sending your child to camp can be expensive (up to 
$375 a week for a private camp), but there are some 
low-cost camps. Nonprofit social agency camps such as 
the YMCA and Boy Scouts generally run from $70 to 
$150 a week. Be aware, however, that these less expen- 
sive camps generally hire younger counselors, may have 
less sophisticated facilities and offer a general program 
with little or no specific skill instruction. Finally, 
whether you choose a private or social agency camp, 
there may be extra charges for laundry, etc. 


Should my child help choose a camp? 


Children may be the best experts when it comes to 
choosing the right camp. A good camping experience can 
be a turning point in a child’s life, so get him involved in 
the decision. “Youngsters can really sense that this is one 
of the few opportunities they have to get away on their own 
terms in an environment that’s created especially for 
them,” says Barbara Winslow, director emeritus of Brown 
Ledge Camp in Vermont. “It can be quite thrilling.” End 


Summer camping: 
Where to go for more information. 


Parents’ Guide to Accredited Camps 
($6.95 in continental U.S.; $8.25 in Alaska and Hawaii) 
The American Camping Association 
Bradford Woods 
Martinsville, IN 46151 


YMCA Resident Camp Directory 
($3) 
YMCA Program Store 
P.O. Box 5077 
Champaign, IL 61820 


Guide for Selecting a Private Camp 
(free booklet) 

Association of Independent Camps 
60 Madison Avenue 
Suite 1012 
New York, NY 10010 


Camps for Children with Disabilities: Make the 
Right Choice for Your Child 
(free booklet with S.A.S.E.) 
National Easter Seal Society 
2023 W. Ogden Avenue 
Chicago, IL 60612 


Directory of Summer Camps for Children with 
Learning Disabilities 
($2) 
Association for Children and Adults 
with Learning Disabilities 
4156 Library Road 
Pittsburgh, PA 15234 























Are you getting the 
most out of your 

job and making the 
most of yourself? 
Here are answers to 
your questions on 
working life—in the 
office and at home. 


By Shirley Sloan Fader 


I enjoy my work as a secre- 
tary at a large company but 
want to earn more. I’ve 
talked to my bosses over the last 
three years, but they keep coming up 


with tiny increases and urging pa- 
tience. What now? 


In her new book, Knowing the 
A secre (St. Martin’s Press), 

Betty Lehan Harragan ex- 
plains that it’s not good sense to 
wait years hoping your employer 
will someday treat you fairly. In 
any occupation you can almost al- 
ways raise your income faster and 
higher by job hunting. If you’re 
competent, prospective employers 
will often give you a significant 
raise to get you to change jobs and 
join them. 


How do I look businesslike 
without adding years to my 
appearance? Those suits the 
experts keep recommending for 


working women seem to make me 
look boring and older than I am. 


Clothing experts Emily Cho 
Ax! Hermine Lueders point 

cut that suits in soft fabrics 
are younger looking than hard, tai- 
lored fabrics. Good spring/summer 
materials include textured natural 
weaves, polished cottons and silks. 
For winter choose a soft melton 








wool or flannel over hard fabrics 


like serges, gabardines or mens- 
wear patterns and textures. In their 
book Looking, Working, Living Ter- 
rific 24 Hours a Day (Ballantine, 
$6.95), Cho and Lueders also sug- 
gest that you mix textures in your 
outfits. Opt for subtle colors instead 
of sharp ones—choose teal blue, for 
example, instead of turquoise. But 
avoid baby pastels because they 
look unbusinesslike. For the final 
touches they recommend: less hair 
spray, soft makeup, nonglaring nail 
polish in neutral tones instead of 


dark strong reds or purples, no gaudy 
jewelry, and shoes and bags co- 
ordinated but not perfectly matched. 


In my last job interview I 
was asked, “What were the 
most interesting aspects of 


your last job?” Why would anyone 
waste that much interview time ask- 
ing about a position I’m leaving? 


Questions about projects, peo- 
Ane improvements and emer- 
gencies on your last job are 
hidden ways to discover (continued) 
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There are many bay leaves 
you can buy that are beautifully |McCormick/Schilling Gourmet 


tinctive, hearty flavor that 
pretty bay leaves never can. 
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WHY UGLY BAY LEAVES 
SMELLTHE BEST. _ 


green. has been traveling to the spice | 
As houseplants, they're gor- | markets of Turkey for bay 
geous. As bay leaves, theyre __| leaves. 
imposters. To Madagascar for vanilla. 
Because they come from a China for ag ginger. | 
common domestic plant called We've collected 
Umbellularia Californica. . » 87 of the finest 
Real bay leaves herbs on earth. But 
come from — don't take our 
Turkey. word for it 
Theyre called Laurus Nobili Take our 
And theyre not very handsome. taste test. 
But theyre very fragrant. Clip the 
They give your meals a dis- coupon below and see how 
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how you'd behave in a new job. You 
should gear your answers to the 
new position you're seeking. For ex- 
ample, if the new job is an admin- 
istrative detail position and you are 
asked about the most interesting 
part of your last job, give an answer 
featuring that kind of detail work. 
Queries about how you cope with 
emergencies are often attempts to 
get around the law forbidding them 
to question you about child-care ar- 
rangements. Mention a onetime 
emergency such as when your child 
had a dental problem. Add that you 
have excellent child-care arrange- 
ments so such a situation would not 
be a problem 


My job suddenly) quires 
me to ru etings, but 
each time, tt seems that little 
gets accomplished. What's the trick? 


Keep your meet 

Industrial 

that four to seven 
ideal, ten to twelve the 
maximum. Plan seating a1 
ments carefully. For small mee 
place people in conversat 
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groupings instead of across the 
table from each other to produce a 
sense of harmony. Large groups 
work well seated in semicircles or 
around a circular table. If openness 
and free communication are your 
main goals, opt for circular seating 
again with no one in a dominant 
position. Be sure to distribute the 
meeting agenda beforehand and in- 
sist people read it and come pre- 
pared to contribute. Deal with your 
most important topics early in the 
meeting when people are most cre- 
ative. Finally, be encouraging— 
negative reactions will only serve to 
silence your colleagues. 


I often see feature articles 

about small local businesses 

in our town’s newspapers. 
How do I get them to write about my 
business? Is there a charge? 


Though such articles can ac- 
tually serve to advertise your 
business, the stories deal 

with some kind of news—business 
anniversary, expansion, or an inter- 
esting story of how the business 
started. To increase your chances of 
media coverage, decide what con- 
stitutes news in your business and 
nd press releases about it to local 


Ua SARA Oe 


newspapers, radio and TV stations. If 
you need help with your press re- 
lease, How to Write and Use Simple 
Press Releases That Work is a very 
clear and useful guide. It will also 
help you publicize volunteer com- 
munity organizations to which you 
belong. The guide is available for $7 
from Visibility Enterprises, 11 West 
81st Street, New York, NY 10024. 


My boss drives me crazy by 
supervising my every action. 
What can I do about it? 


Treat it as a warning: Get 

yourself transferred to an- 

other job within your organi- 
zation or find a new job elsewhere. 
Behavior like this is a sign of a 
frustrated boss who may hang on to 
his job for years but will never be pro- 
moted. Because these people are pre- 
vented by their bosses from moving 
up, they concentrate on areas they 
can control. As business commenta- 
tor C. Northcote Parkinson puts it, 
such bosses become fussy about fil- 
ing and keen on seeing that pencils 
are sharpened. They also invent 
time-wasters like unnecessary meet- 
ings and reports so that they can 
express their pent-up desire to give 
orders. (continued on page P.S. 16) 
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urchase. Void where Sse 


Its a beauty of a deal...and more. Waiting for you at your / . =e 
Vvorite store. When it comes to fashion in leather, 
ince Gardner, St. Louis, Mo. A Division of Swank, Inc America comes to US. 
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Whether you're going 
around the world or 
just around the 
corner, here are up- 
to-date travel tips to 
help you get where 
you want to go and 
have the best time 
while you're there. 





By Linden Gross 


A “CELEBRATE SPRING” 
WEEKEND 


You managed to get through winter, 
but summer’ still a long way off, and 
you're more than ready for some time 
in the sun right now. So why not 
indulge yourself? Club Med’s new 
four-day weekends in Mexico and the 
Bahamas will give you the break you 
deserve and you'll come back feeling 
like you’ve been away for weeks in- 
stead of just days. 

These mini-vacations cost from 
$349 to $499 (plus a $30 membership 
fee)—that includes airfare, room and 
board and most activities. (Cocktails 
and optional excursions are extra.) 
You don’t get elegance for that price, 
but you get almost everything else: 
good food (served family style), beau- 
tiful beaches, enthusiastic club 
organizers (known as GOs—that’s 
short for gentle organizer) and _ ac- 
tivities that range from tennis and 
windsurfing (they'll teach you how) 
to picnicking and dancing the night 
away. In fact, the problem will not be 
what to do, but what to do first. 

For more information write Club 
Med, 40 West 57th Street, New York, 
NY 10019; or call (800) 528-3100 or 
(212) 977-2100. 


VACATIONS WITH A 
GUARANTEE 


The next time it rains on your pa- 
rade while you’re on vacation, you 
could be covered—by an insurance 
policy. Good Weather International 
will reimburse travelers $50 for each 
stormy day. (It must rain at least 
Yoth of an inch for three consecutive 
hours between 9 A.M. and 5 p.M.— 
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measurements are taken from the 
nearest weather station.) Rain dur- 
ing more than half your vacation be- 
tween 9 A.M. and 5 P.M. means a full 
refund of the cost of your trip. World- 
wide coverage is available through 
most travel agents and costs approx- 
imately 2 to 4 percent of the total 
price of the trip. (A $1,000 holiday, 
for example, would cost from $20 to 
$40 to insure.) 

For more information call your 
travel agent or contact Good Weather 
International, 555 N. Broadway, Jer- 
icho, NY 11753; (516) 938-7512. 

Another company covers travelers 
in North America, Mexico, the 
Bahamas and the Caribbean. Vaca- 
tion Rain-Check refunds _ rain- 
plagued vacationers $75 a day for 
short trips (one to five days) and 
charges $30. Again, it must rain at 
least “oth of an inch during three 
consecutive hours between 9 A.M. and 
5 p.M. For vacations longer than five 
days, you determine the amount of 
your reimbursement (up to $10,000) 
at a rate of $6 per $100 of refund. If 
there is any measurable rainfall (even 
Yooth of an inch) during more than 50 
percent of your vacation between 94.M. 
and 5Pp.M., you will be entitled to 
collect the entire amount. The mini- 
mum cost of the program is $24 for $400 
of reimbursement. 

Contact Vacation Rain-Check at 
1200 Post Road East, Westport, CT 
06880; (800) 242-2427, or see your 
local travel agent. 


TROUBLE-FREE TRIPS 


There’s a new and simple way to deal 
with any travel mishaps that you 
may have while on the road, whether 
you've lost your wallet, your baggage 
or your passport; been hit by a car 
while abroad and require emergency 
evacuation back to the United States; 
need a lawyer, extra cash or an ex- 
tension of your visa; or simply wish 
to confirm a reservation. NEAR, a 
worldwide emergency travel service 
organization, can provide you with 
immediate around-the-clock  assis- 
tance. All you have to do is call col- 
lect or cable. If an emergency arises 
while you’re abroad and you have 
trouble reaching NEAR, the nearest 
U.S. consulate will help you make 
contact. “We stand ready to handle 
any problem that arises during 
travel,” says Joseph Travis, president 
and chairman of NEAR, “whether it 
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ready to start making plans. 
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involves the traveler or a member of 
her family at home.” 

The program, known as Passport 
II, offers thirty-seven specific services ; 
and costs just $45 a year. Family 
memberships are available for $75 a 
year. For more information contact 
NEAR, Inc., 1900 N. MacArthur 
Blvd., Oklahoma City, OK 73127; 
(800) 654-6700. (In Hawaii or Alaska 
call (800) 654-6060; in Oklahoma 
call (800) 522-6327.) 


STAND BY AND SAVE 


This travel bargain is not for every- 
one. But if you have the kind of 
schedule that allows you to pick up 
and leave at a moment’s notice, you 
can vacation anywhere in the world 
for a fraction of what it would cost 
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you otherwise. ; 


As a member of Stand-Buys, Ltd., 
you call a hotline and are apprised of 
vacancies on any flights, cruises or 
tours that have not been fully booked 
from three weeks to three days be- 
fore the date of departure. (Discount 


cruises are usually available poe 


five to eight weeks ahead of time.) If 
you can take advantage of this ar- 


to save from 40 to 60 percent or more 
for a guaranteed reservation. Your 


rangement, you can generally expect . 


membership also entitles you to a 40 
percent discount on all car rentals. It 
costs $45 a year per household to join 
Stand-Buys, Ltd. 

For more information contact 
Stand-Buys, Ltd., P.O. Box 10300, 
Chicago, IL 60610-0300; (800) 323- 
6959 (in Illinois call (800) 942-0596). 


READ UP BEFORE YOU GO 


How often have you tried to learn all 
about your destination just hours (or 
minutes) before your arrival? The 
guidebooks you brought along—no 
matter how thorough—just never 
seem to give you a sense of what the 
area youre visiting is really lke. 
But there’s no longer any reason 
to repeat your mistakes. Whether 
you're planning a trip to Canada or 


a 


China, or even if you don’t intend to - 


travel at all but are simply looking 
for some good escapist literature, the 
new Traveler's Reading Guides (Free- 
lance Publications, $12.95) can help 
open up the world to you. The three 
guides for Europe, the Western 
Hemisphere and Asia, Africa and the 
Pacific will direct you to books on the 
history and culture of the places that 
interest you, as well as the novels 
written in or about a specific locale. 
And there’s even a bibliography of 
travel literature for when you're 
End 
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TWA GETAWAY. EUROPE AT PRICES _ 
YOU THOUGHT WERE A THING OF / \ 
THE PAST. Historically, TWA Getaway’ 4aud 
Vacations have been known for their 
value. And this year is no exception. 
What's more, they’re easy to plan. 
TWA Getaway takes care of all the 
details. We reserve your flights. Book pee) - 
your hotel rooms. Even map out —————— 
your daily itinerary. To top it off, this year we’ ve Smadeii it even easier GREAT BRITAIN’ S 
=. _ to. go by expanding our entire vacation EVEN GREATER. 
= ears IN program. So you can take more tours ONLY %689-$768% 
Rr WN to more destinations. In fact, the hardest thing about TWA 
cin Getaway Vacations is choosing one. 
Take The Georgian, a princely 2-week jaunt through 
England, Scotland and Wales. It’s pomp and pageantry. 
But it wont cost you a king’s ransom. 


The Argonaut is equally al- 
Ane oer luring. It's a classic combination 
ONLY $698 $798 , of the spectacular Greek 
: : * mainland with a cruise to the 
|, poetic Aegean islands. You’ll go for another attraction 
on this 10-day repose. The low price. SPAIN AND 
Now that you’re tempted, PORTUGAL SHINE. 


you should know about the 










“ieee [berian Explorer, a Super Saver ONLY *398-$469: 
Vacation featuring 2 weeks By ainehing and sangria in Spain and Portugal. Even more 
tempting is how little it costs. r —— TE Ee 7 
And there are 110 more vacations where ae Boo Save Ee ata 


these came from. For your free brochures, | I wouldn't miss the deal of the centuries. Please send my 
see your travel agent, call TWA at 1-800- | ROS TL orn Nate eee ee 
G-E-I-A-W-A-Y, or send in the coupon. 

TWA Getaway and Super Saver Europe. = NAME 
fs 








They’re deals that'll go down in history. 


*Per person, double occupancy, excluding airfare. 


ADDRES: 





TWA GETAWAY VACATIONS = 


EASILY THE TIME OF YOUR LIFE = 
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Easter ege aunt with 
one of thiese tasty 
treats. They’re 

an egg-cellent way 

to celebrate this 
most cherished 
spring holiday. 





By Bert Greene 


No one quite knows when the custom 
of preparing Easter eggs began. Even 
before the beginning of Christianity, 
quail or pigeon eggs were painted 
with leaf and berry dyes as a har- 
binger of spring. Nowadays, Easter 
egg hunts and egg rolls remain popu- 
lar all over the Western world. 

But what does one do with the eggs 
(raw and hard-cooked alike) once the 
Easter bunny has gone? This year, 
skip egg salad. Try one of these ele- 
gant egg dishes instead. 


PUB-CRAWLER EGGS 





This homegrown version of Scotch 
Eggs can double as a between-meal 
drinking snack or brunch entree. 





Yq cup all-purpose flour 
Ya teaspoon salt 
2 teaspoon freshly ground pepper 
Ye pound pork sausage 
4 hard-cooked eggs 
1 egg, beaten 
Flour 
1 quart salad oil for frying 





Combine flour, salt and pepper in a 
shallow bowl. Between two sheets of 
wax paper roll out sausage about ¥% 
inch thick; divide into 4 pieces. Dip 
each hard-cooked egg into beaten 
egg; lightly dust with flour. Wrap 
each egg in a blanket of sausage, and 


seal edges. Roll again in flour. Heat 
oil in a heavy 2-quart saucepan. 
Cook eggs until golden brown and 
crisp. Drain on paper towels before 


serving. Serves 4. 


RUSSIAN EGGS BENEDICT 





Eggs Benedict is a 
ae a new version to? 


brunch staple. 
make life eas- 


Easter 





hollandaise uses 


fail-safe 
vodka and frozen butter to prevent the 
sauce from curdling. 


ier—the 





2 English muffins, split, or 4 slices 
homemade bread 

4 -inch thick slices ham 

4 eggs, poached 





Hollandaise sauce 


3 egg yolks 

2 tablespoons lemon juice 

2 tablespoons vodka 

8 tablespoons unsalted butter, 
frozen 

2 dashes bottled pepper sauce 

Salt, ground white pepper 

to taste 


Preheat oven to 250°F. Toast the 
muffins until golden. Place on a 
lightly greased shallow baking dish. 
Saute ham in a lightly greased skil- 
let until browned. Place a piece of 
ham and a poached egg on each muf- 
fin. Keep warm in oven. 

Sauce: Beat egg yolks with lemon 
juice and vodka in the top of a double 
boiler over simmering water. Add 
butter, 1 tablespoon at a time, stir- 
ring constantly until sauce is smooth 
and thick. Add hot pepper sauce, salt 
and pepper to taste. Spoon over eggs. 
Serves 2 to 4. 


EGG HUNTER’S SOUFFLE 





Prepare this soufflé at least one hour 
before baking and keep lightly cov- 
ered in a draft-free kitchen cupboard. 





5 tablespoons plus 1 teaspoon 
unsalted butter, divided 
Y2 cup fresh grated Parmesan cheese, 
divided 
1 small onion, minced 
Y2 pound zucchini, coarsely grated 
Pinch dried basil 
1 tablespoon chopped fresh parsley 
Y2 teaspoon freshly grated nutmeg 
Salt, freshly ground pepper 
3 tablespoons all-purpose flour 
1 cup boiling milk 
4 egg yolks 
Pinch ground red pepper 
4 teaspoon ground allspice 
5 egg whites 
Freshly grated nutmeg 


Heat oven to 350°F. Rub a 12 quart 
souffle dish with 1 teaspoon butter. 
Sprinkle with 1 tablespoon Parmesan 
cheese, turning dish to coat bottom 
and sides. Melt 2 tablespoons butter 
in a heavy skillet. Add onion, zuc- 
chini, »asil, parsley, nutmeg and salt 
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and pepper to taste; mix well. Cook 
covered over medium heat 5 minutes; 
then cook uncovered over high heat, 
stirring frequently, until all liquid is 
evaporated. Remove from heat. 

Melt 3 tablespoons butter in a 
heavy saucepan. Stir in flour; cook 
over low heat, stirring constantly, 2 
minutes. Remove from heat. Whisk | 
in milk; beat until smooth. Return to | 





heat; boil 1 minute. (Mixture will be 
quite thick.) Remove from heat. Beat 
in egg yolks, one at a time. Stir in ' 
pepper, allspice and 6 tablespoons | 
Parmesan. Fold in zucchini mixture. _ 

In small mixer bowl, beat egg 
whites until stiff but not dry. Fold 
into egg yolk mixture. Pour half the 
soufflé into the prepared dish. Cover 
with remaining soufflé mixture. 
Sprinkle with remaining 1 table- 
spoon Parmesan cheese and a good 
grating of fresh nutmeg. Bake 35 to 
40 minutes or until puffed. 





EGGS BRILLAT-SAVARIN ( 





Theres nothing “ho-hum” about these 
scrambled eggs. They do require 
thirty minutes of stirring, but their 
delicate texture and subtle flavor 
make the effort worthwhile. 


it 


8 eggs 
V4 cup heavy or whipping cream 
2 tablespoons unsalted butter 

Dash bottled red pepper sauce 

Salt, white pepper 


Beat in cream. Melt butter in a large 
heavy skillet over low heat. Add 
eggs. Cook, stirring constantly, until 
eggs are velvety in texture. This will 
take about 30 minutes. Add hot pep- 
per sauce and salt and white pepper 


Lightly beat eggs in a medium bowl. f 
to taste. Serves 4. | 


GOLDEN EGG SAUCE 





For a taste that will remind you of 
your childhood, try this over al 


2 tablespoons unsalted butter 

2 tablespoons all-purpose flour 

V2 teaspoon dry mustard 

1 cup hot milk 

V2 cup heavy cream 

3 hard-cooked eggs, chopped 

1 tablespoon chopped parsley 

V2 teaspoon salt 

Yg teaspoon pepper 


Melt butter over medium-low heat. 
Stir in flour and mustard. Cook, stir- 
ring constantly two minutes. Whisk 
in milk and cream. Cook until slight- 
ly thickened. Add eggs, parsley and 
salt and pepper. Serve over hash or 
toast. Makes 243 cups sauce. End 


Bert Greene’s latest book is Honest 
American Fare (Contemporary Books). 
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Even with oie basic 
camera and no 
accesscries, you can 
take photographs 
like the pros. 

Just follow these 
simple tips. 


By Beth Weinhouse 


Do you remember your vacations as 
more scenic and more fun than the 
photographs you brought back home 
seem to show? Too many terrific trips 
wind up in family albums as fuzzy 
photos that don’t do justice to the 
people or the places. But it doesn’t 
have to be that way if you take a few 
tips from the pros. Here, some hints 
from Sam Garcia, field manager for 
Nikon Technical Services, and a for- 
mer instructor for the Nikon School 
for seven years. 

@ Most people today use “point and 
shoot” cameras that automatically 
adjust for the amount of light avail- 
able. But you should remember that 
even though your camera can give 
you technically correct exposure, it 
cannot correct the quality of the 
light. To get pictures in pleasing 
light, go by the following rule: What 
looks good to your eye will look good 
on film. So if you’re taking a picture 
and squinting into the sun, you’re 
going to end up with the equivalent 
of a picture that makes you wish you 
could squint at it. The best light for 
photography occurs, in general, be- 
tween the hour before and the hour 
after sunrise, and the hour before 
and after sunset. It’s almost impossi- 
ble to get a great photograph at noon 
on the beach on a bright, sunny day. 
Midday on a sunny day is also the 
worst time for taking portraits. The 
harsh light is unflattering to even 
the greatest beauty. 

@ Look for unusual points of view. 
Most amateurs te: hoot their 
subjects straight on, at eye level. In- 
stead, crouch down 0) high 
vantage point, which will force you to 
look at your subjects like a profes- 
sional photographer who is seeking 
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out a more interesting viewpoint. 
@ Don’t photograph the expected 
smile. If you’re on a tour, refrain 
from pulling out your camera every 
time the leader stops and tells you 
it’s time to take pictures. Look in- 
stead for the special shots that may 
escape other people. And take pic- 
tures when it’s convenient for you. 

@ Concentrate on taking pictures of 
people; these are the photographs 
with special appeal. Take pictures of 
friends, family, strangers... any- 
body. But don’t be sneaky; ask people 
if you may take their picture. Offer 
to send them a print. Tell them you 
think their face is interesting. A 
smile and a thank-you will go far. 
But if they say no, respect that, too. 
@ Get closer to your subject, then 
closer again. Too many amateurs 
take photographs from so far away 
that what they were trying to shoot 
looks like a tiny speck in the finished 
picture. It’s almost impossible to de- 
stroy a photograph by moving in too 
close. Intimate photographs get peo- 
ple’s attention. Remember that it’s 
impossible to show everything in a 
photograph, so you must decide what 
you most want to show. 

@ Stay away from fancy accessories. 
Vacation photography should be 
fairly simple, and you won’t want to 
spend the kind of time that you need 
to explore the uses of accessories. It’s 
better to miss the photos and enjoy 
the trip, because if you don’t enjoy 
the trip, you'll never like the pic- 
tures! Just one camera with one lens 
used by a person paying close atten- 
tion to the shots can produce great 
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photos. Also, never test out new 
equipment on a trip—become famil- 
iar with it before you leave home. 

e@ Don’t use film that’s too fast. For 
most daylight photos—which are 
most vacation photos—ASA 64 or 100 
is best (400 or higher is too fast). 
Carry a couple of rolls of fast film for 
the times when the light isn’t good 
and using a flash isn’t possible, but 
remember you aren't going to be able 
to take everything. You will always 
miss some shots because you don’t 
have the right equipment. Don’t 
worry about it. Just enjoy your vaca- 
tion and get the pictures you can. 

e Avoid taking slides on vacation; use 
film that gives negatives and prints. 
Imperfect photographs can often be 
salvaged by working with the nega- 
tives to get better prints. But there’s 
very little that photo developers can 
do with bad slides. 

e@ To care for your camera, think of it 
as a chocolate bar: Don’t leave it in 
the heat or it will be ruined. If you’re 
in direct sunlight, try not to leave the 
camera exposed for too long—cover it 
with a towel. And never leave a camera 
in a hot glove compartment. 

e@ Finally, don’t be disappointed by 
other people’s reactions to your pic- 
tures. Make the distinction between 
snapshots and _ photographs. The 
family snapshots you take will mean 
a lot more to the people in them than 
they will to other friends and ac- 
quaintances. It’s important that you 
be happy with your vacation pictures. 
Consider editing your photographs. 
Professionals toss out their out-of- 
focus shots, why shouldn’t you? End 














M.I. Hummel 
The Benchmark Since 1935 


In half a century, handmade “*M.I. Hummel” figurines have been often 
imitated, but never matched. Goebel of West Germany alone is authorized by 
the Siessen Convent to make figurines according to the drawings of 
Sister M.I. Hummel. Only a figurine bearing a Goebel backstamp and the 
artist’s incised signature is authentic. So don’t be misled by copies from 
places like Taiwan. Insist on the authenticity of ““M.I. Hummel,” the world 
standard for craftsmanship and quality. For more information, send $1 
to Goebel, PO. Box 525, Dept. LP404H, Tarrytown, N.Y. 10591. 


Goebe 


Bringing quality to life since 1871 
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Job/Career 
EWS 


New job benefit. Some compa- 
nies are starting to offer a tax-pre- 
paration-help benefit. If your com- 
pany adds the benefit, next year the | 
income tax preparer will do your tax 
return and be paid by your employer. 
Job-finding help for you. | 
Some 54 percent of American com- 
panies nowadays will help your 
spouse find a new job if you are 
transferred to a new area. But it’s 
not automatic. You have to ask for 
the help. 

Extra-valuable women. You 
know the myth about it being a 
waste of time to train women as 
managers because they'll quit to 
have a baby. The truth, says the 
U. S. Department of Labor, is that 
women trained as managers now 
stay longer at their jobs than do 
their male counterparts. (The men 
quit in the job-hopping scramble to 
get ahead.) 

Sex appea). If you’re organized 
and competent on the job, but find 
that you can’t shake the “little me” 
attitude when you're with men, this 
may help you change: A majority of 
men recently told the Merit Report 
survey that they find self-sufficient 
women more appealing’ than 
women who act dependent. 

The welcome look. Keeping 
your work space perfectly clean can 
make your co-workers shy away 
from you. Iowa State University re- 
search indicates that a_ spotless 
work area makes people feel as if 
they’re in a sterile, not-for-human- 
use place. But lots of clutter is even 
worse; then people feel they’re in- 
truding. Somewhere in between, 
say the researchers, creates the im- 
pression that you're friendly. 

And incidentally . . . Whenever 
you hear your boss, customers, or co- 
workers use the word “incidentally,” 
pay close attention. Business pub- 
lication Management Psychology ex- 
plains the word is a signal that what 
follows is of “major importance to the 
person who says it.” If it’s your boss, 
that misinterpretation can be es- 
pecially dangerous. End 
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Shirley Sloan Fader is a job/career 
specialist. Her recent book is Suc- 
cessfully Ever After (McGraw Hill, 
$6.95), a career guide for recent 
graduates and all young women. 












| cup bra from $13. 

Jerwire from $15. Brief $13. 
es are suggested retail. 
es higher in Canada. 
cups: all polyester. Cup lining: all nylon. 

:: all “Dacron” polyester. Back: nylon, “Lycra” spandex. 
usive of decoration. LCRA DuPont registered trademark. 





Uare to Dream! 
Maidenform 
makes you 
Letter Perfect” 
From 8B to D. 


Nobody but Maidenform 
could make a bra ‘i 
like Letter Perfect. — 
RIV] o) lolta iu meeiiele a 
—and beauty, too. 


‘ Look at 
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next to your skin. 


Wear Letter Perfect, 
Sele nea ile ca 












Timeless tins 


Inspired by the past, our pretty-as-a-picture 
assortment is just perfect for todays homes. 








Vintage Ladies’ Home Journal covers by famed illustrator Har- 
rison Fisher decorate these appealing tins and tray. You’ll find 
dozens of uses for them—from artfully serving drinks to hold- 
ing dried flowers, packing up gifts or simply stowing ev- 
erything from thread to thumbtacks in style. The large and 
small tins and tray are available in three different covers. 
Shown, clockwise from left: July 1906, August 1912, March 
1910. To order your tins and trays, use coupon on page 156 
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Free with every order is a de- 


lightful trinket tin (pictured 
above), 3/2" in diameter, deco- 


‘ rated with the same charming 


reproductions of enchanting 
Ladies’ Home Journal covers. 
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There was little furniture in the 
dining room at Skeldale House, but 
the noble lines and the very size of 
the place lent grace to the long 
sideboard and the modest ma- 
hogany table where I sat at break- 
fast with Tristan, my employer 
Siegfried’s brother. 

I looked up from my boiled egg as 
a car drew up. There was a stamp- 
ing on the porch, the outer door 
banged shut, and Siegfried burst 
into the room. Without a word he 
made for the fire and hung over it, 
leaning his elbows on the gray mar- 
ble mantelpiece. 

He turned a pair of streaming 
eyes to the table. “There was a milk 
fever up at old Heseltines.” 

As he pulled off his gloves and 
shook his fingers in front of the 
flames, he darted sidelong glances 
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BY JAMES HERRIOT 


How hard could it be to 
raise a few hens and a cou- 
ple of pigs? James Herriot, 
the beloved veterinarian, 
tells a hilarious and charm- 
ing story of farm life from 
his early days in Yorkshire. 








at his brother. It was Siegfried’s 
house, of course. He was the vet- 
erinary surgeon in the Yorkshire 
Dales who had hired me as his live- 
in assistant. Tristan had come for 
an extended stay when he left vet- 
erinary college after the first term, 
which ended at Christmas. Since 


Herriot. From THE BEST OF JAMES HERRIOT € 
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then he had not Hisoked for saint 
employment. Tristan’s chair was 
nearest the fire, and he was enjoy- 
ing his breakfast as he enjoyed ev- 
erything, slapping the butter hap- 
pily onto his toast and whistling as 
he applied the marmalade. His 
Daily Mirror was balanced against 
the coffee pot. You could almost see 
the waves of comfort and con- 
tentment coming from him. 

Siegfried dragged himself un- 
willingly from the fire and dropped 
into a chair. “Ill just have a cup of 
coffee, James. Heseltine was very 
kind—asked me to sit down and 
have breakfast with him. He gave 
me a lovely slice of home-fed 
bacon—a bit fat, maybe, but what 
flavor! I can taste it now.” 

He put down his cup. “You know, 
there’s no reason why (continued) 
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Bright Eyes 

and a shiny coat. 
That's the look of 
a healthy cat! 
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JAMES HERRIOT 


continued 


we should have to go to the grocer for 
our bacon and eggs. There’s a perfectly 
good henhouse at the bottom of the 
garden and a pigsty in the yard with a 
boiler for the swill. All our household 
waste could go toward feeding a pig.” 

He rounded on Tristan, who had just 
lit a Woodbine cigarette and was shak- 
ing out his Mirror with the 
ineffable pleasure peculiar to him 
“And it would be a useful job for you 
You're not producing much, sitting 
around here all day. A bit of stock 
keeping would do you good.” 
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Tristan put down his paper as 
though the charm had gone out of it. 
“Stock keeping? Well, I feed your mare 
as it is.” He didn’t enjoy looking after 
Siegfried’s hunter because every time he 
turned her out in the yard, she would 
take a playful kick at him in passing. 

Siegfried jumped up. “I know you do, 
and it doesn’t take all day, does it? It 
won't kill you to take on hens and pigs.” 

“Pigs?” Tristan looked startled. “I 
thought you said ‘pig.’ ” 

“Yes, pigs. I’ve just been thinking. If 
I buy a litter of weaners, we can sell 
the others and keep one for ourselves. 
Won’t cost a thing that way.” 

“Not with free labor, certainly.” 


“Labor? Labor? You don’t know what 
that means! Look at you lying back 
there puffing your head off. You smoke 
too many of those bloody cigarettes!” 

“So do you.” 

“Never mind me, I’m talking about 
you!” Siegfried shouted. 

I got up from the table with a sigh. 
Another day had begun. 

When Siegfried got he 


an idea, 


| didn’t muck about. Within forty-eight 


hours a litter of ten little pigs had 
taken up residence in the sty, and 
twelve Light Sussex pullets were peck- 


| ing about behind the wire of the hen- 
| house. He was particularly pleased 


with the pullets. “Look at them, 
James—just on point of lay and a very 
good strain, too. Once they get crack- 
ing we'll be snowed under.” 

It was plain from the first that 
Tristan didn’t share his brother’s en- 
thusiasm for the hens. I often found 
him hanging about outside the hen- 
house, looking bored and occasionally 
throwing bread crusts over the wire. 
There was no evidence of the regular 
feeding, the balanced diet recommend- 


| ed by the experts. As egg producers, 
the hens held no appeal for him, but 


he did become mildly interested in 
them as personalities. An odd way of 
clucking, a peculiarity in gait—these 
things amused him. 

But there were no eggs, and as the 
weeks passed Siegfried became _ in- 
creasingly irritable. “Wait till I see the 
chap who sold me those hens. Damned 
scoundrel. Good laying strain, my 
foot!” It was pathetic to see him anx- 
iously exploring the empty nesting 
boxes every morning. 

One afternoon, I was going down to 


| the garden when Tristan called to me. 


“Jim, I bet you’ve never seen anything 
like this before.” He pointed upward, 
and | saw a group of unusually colored 
large birds perched in the branches of 
the elms. There were more of them in 
the neighbor’s apple trees. 


I stared in astonishment. “You're 


| right. What are they?” 


“Oh, come on,” said Tristan, grin- 
ning in delight. “Surely there’s some- 
thing familiar about them.” 

I peered upward again. “No, I’ve 
never seen birds as big as those and 
with such exotic plumage. What is it— 
a freak migration?” 

Tristan gave a shout of laughter. 
“They’re our hens!” 

“How did they get up there?” 

“They’ve left home. Hopped it.” 

It took a long time to get them all 
back into the henhouse, and the te- 
dious business had to be repeated sev- 
eral times a day thereafter, for the 
hens had clearly grown tired of life 
under Tristan and decided that they 


would do better elsewhere. They be- 
HOME 


LADIES JOURNAL « APRIL 1984 


came nomads, ranging ever farther 
afield in their search for sustenance. 

At first the neighbors chuckled, but 
with the passage of time, their 
jocularity wore thin. Finally Siegfried 
was involved in some painful inter- 
views. His hens, he was told, were an 
unmitigated nuisance. 

It was after one particularly un- 
pleasant session that Siegfried decided 
that the hens must go. It was a bitter 
blow, and as usual he vented his fury 
on Tristan. “I must have been mad to 
think that any hens under your care 
would ever lay eggs. Not one solitary 
egg have we seen. The bloody hens are 
flying about the countryside like 
pigeons. We are permanently es- 
tranged from our neighbors. You’ve 
done a thorough job, haven’t you?” All 
the frustrated egg producer in Sieg- 
fried welled out in his shrill tones. 

Tristan’s expression registered only 
wounded virtue, but he was rash 
enough to try to defend himself. “You 
know, I always thought there was 
something queer about those hens.” 

Siegfried shed the last vestiges of 
his self-control. “Queer!” he yelled 
wildly. “You’re the one that’s queer, not 
the poor bloody hens. For God’s sake, 
get out of my sight!” 

Tristan withdrew with quiet dignity. 

It took some time for the last echoes 
of the poultry venture to die away, but 
after a fortnight, sitting again at the 
dining table with Tristan, I felt sure 
that all was forgotten. So it was with a 
strange sense of the workings of fate 
that I saw Siegfried stride into the 
room and lean menacingly over his 
brother. “You remember those hens, I 
suppose,” he said almost in a whisper. 
“You'll recall that I gave them away to 
Mrs. Dale, that pensioner down 
Brown's Yard. Well, I just spoke to her. 
Gives them a hot mash night and 
morning, and she’s collecting ten eggs 
a day.” His voice rose almost to a 
scream. “Ten eggs, do you hear!” 


“Jim! Come and look at these little 
beggars!” Tristan laughed excitedly as 
he leaned over the door of the pigsty. 

“[ve given them their swill, and it’s 
a bit hot. Just look at them!” 

The little pigs were seizing the food, 
dropping it and walking suspiciously 
round it. Then they would creep up, 
touch the hot potatoes with their 
muzzles and leap back in alarm. 

Right from the start, Tristan had 
found the pigs more interesting than 
the hens, which was a good thing 
because he had to retrieve himself 
after the poultry disaster. He spent a 
lot of time in the yard, sometimes 
feeding or mucking out, but more 
often resting his elbows on the door 
watching his charges. 
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As with the hens, he was most 
interested in their characters. After he 
poured the swill into the long trough, 
he always watched, entranced, while 
the pigs made their first rush. Soon, in 
the desperate gobbling, the tiny ani- 
mals’ urge to find out what their mates 
were enjoying became unbearable; 
they would start to change position 
frantically, climbing over each other's 
backs and falling into the swill. 


No animal converts food more 


quickly into flesh than a pig, and as 
the weeks passed, the little pink crea- 
tures changed with alarming speed 
no-nonsense _ porkers. 
deteriorated, 


into ten solid 


Their characters too. 


They lost all their charm. Mealtimes 
stopped being fun and became a battle, 
with the odds growing heavier against 
Tristan all the time. 

Tristan would brace himself, listen- 
ing to the pigs squealing at the rattle 
of the bucket, giving a few fearsome 
shouts to encourage himself. Then he 
would shoot the bolt and _ plunge 
among the animals, their broad snouts 
forcing into the bucket and their sharp 
feet grinding his toes. 

I couldn’t help smiling when I re- 
membered the lighthearted game it 
used to be. There was no laughter now. 
Tristan finally took to brandishing a 
heavy stick at the pigs. (continued) 
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Take a ee of extra hours flying to San Juan, and see exotic 


islands like Curacao, St. Vincent, 


uadeloupe and St. Thomas. 


Even Caracas in South America. 
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continued 





His only hope of staying on his feet 
was to clear a little space by beating 
on their backs. 

It was on a market day when the 
pigs had almost reached bacon weight 
that I came upon Tristan sprawled in 
his favorite chair. But there was some- 
thing unusual about him; he wasn’t 
asleep, and he had no Woodbines, no 
Daily Mirror. His arms hung limply 
over the sides of the chair. 

“Jim,” he whispered. “Ive had the 
most hellish afternoon.” 

I was alarmed at his appearance. 
“What's happened?” 

“The pigs,’ he croaked. “They es- 
caped today.” 

“Escaped! How the devil!” 

Tristan tugged at his hair. “I gave 
the mare her hay and thought I might 
as well feed the pigs at the same time. 
You know what they’ve been like 
lately—well, today they went berserk. 
Soon as I opened the door they charged 
out-in a solid block. Sent me up in the 
air, bucket and all, then ran over the 
top of me.” He shuddered. “I'll tell you 
this, Jim, when I was lying there on 
the cobbles, covered with swill and 
that lot trampling on me, I thought it 
was all over. But they didn’t savage 
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me. They belted out through the yard 
door at full gallop.” 

“The yard door was open, then?” 

“Too true, it was. I would just choose 
this one day to leave it open.” 

Tristan sat up and wrung his hands. 
“Well, you know, I thought it was all 
right at first. You see, they slowed 
down when they got into the lane and 
trotted quietly round into the front 
street with me hard on their heels. 
They formed a group there. Didn’t 
seem to know where to go next. I was 
sure I would be able to head them off, 
but just then one of them caught sight 
of itself in Robson’s shop window.” 

He gave a remarkable impression of 
a pig staring at its reflection, then 
leaping back with a startled grunt. 

“Well, that did it, Jim. The bloody 
animal panicked and shot off into the 
market place at about fifty miles an 
hour with the rest after it.” 

I gasped. 

“Oh, God, you should have seen it.” 
Tristan fell back wearily into his chair. 
“Women and kids screaming. The stall 
holders and everybody cursing me.” 

He wiped his brow. “You know that 
fast-talking merchant on the china 
stall? He was balancing a cup on his 
palm and in full cry when one of the 
pigs got its forefeet on his stall and 
stared him straight in the face. He 





stopped as if he’d been shot. Any other 
time it would have been funny, but I 
thought the perishing animal was 
going to wreck the stall.” 

“What's the position now?” I asked. 

“lve got nine of them back,” Tristan 
replied, leaning back and closing his 
eyes. “With the help of almost the 
entire male population of the district, 
I’ve got nine of them back. The tenth 
was last seen heading north at a good 
pace. God knows where it is now. Oh, I 
didn’t tell you—one of them got into 
the post office. Spent quite some time 
in there.” He put his hands over his 
face. “I’m in for it this time, Jim. I'll be 
in the hands of the law after this lot.” 

I leaned over and slapped his leg. 
“Oh, I shouldn’t worry. I don’t suppose 
there’s any serious damage done.” 

Tristan replied with a groan. “But 
there’s something else. When I finally 
closed the door after getting the pigs 
back in their sty, I was on the verge of 
collapse. I was leaning against the 
wall gasping for breath, when I saw 
the mare had gone. Yes, gone. After I 
went straight out after the pigs I for- 
got to close her box. I don’t know 
where she is. I haven’t even the 
strength to look around.” 

Tristan lit a trembling Woodbine. 
“This is the end, Jim. Siegfried will 
have no mercy this time.” 

As he spoke, the door flew open, and 
his brother rushed in. “What the hell 
is going on?” he roared. “I’ve just been 
speaking to the vicar, and he says my 
mare is in his garden eating his wall- 
flowers. He’s hopping mad, and I don’t 
blame him. Go on, you lazy scoundrel. 
Get over to the vicarage this instant 
and bring her back!” 

Tristan did not stir. He lay inert, 
looking up at his brother. 

“No,” he said. 

“What's that?” Siegfried shouted in- 
credulously. “Get out of that chair im- 
mediately. Go and get that mare!” 

“No,” replied Tristan. 

I felt a chill of horror. This sort of 
mutiny was unprecedented. Siegfried 
had gone very red in the face, and I 
steeled myself for an eruption, but it 
was Tristan who spoke. 

“If you want your mare, you can get 
her yourself.” His voice was quiet, 
with no note of defiance. He had the 
air of a man to whom the future is of 
no account. 

Even Siegfried could see that this 
was one time when Tristan had had 
enough. After glaring down at his 
brother for a few seconds, he turned 
and walked. He got the mare himself. 

Nothing more was said about the 
incident, but the pigs were moved hur- 
riedly to the bacon factory and were 
never replaced. The stock-keeping pro- 
ject was at an end. End 
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might be the lucky winner whose dreams come true! 
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Turn the page for general 


Dream-come-true 
trip to Hollywood 


Picture yourself in Hollywood on 
the set of ABC-TV’s hit series 
Hotel and chatting with such ce- 
lebrities as Bette Davis, Anne 
Baxter and James Brolin. 

And imagine lunching at famed 
Ma Maison; then having a make- 
over by Michael Maron, Holly- 
wood beauty expert and author of 
Michael Maron’s Instant Makeover 
Magic; touring Universal Studios 
VIP style and staying at the glam- 
orous Beverly Wilshire hotel. 

This dream come true could be 
yours. Included: Round-trip flight 
to Los Angeles (where you'll be 
met by limousine), four days, 
three nights at the Beverly Wil- 
shire, a special tour of Hollywood’s 
famous sights, a day on the set of 
Hotel, lunch at the studio com- 
missary. The experience will be 
photographed for a future issue. 

To enter, follow the general 
guidelines and tell us why this is 
the trip you’ve always dreamed of. 
Send entry to: Hollywood Dream 
Trip, P.O. Box 6188, New Canaan, 
CT 06842. 


Beauty/fashion 
dream makeover 


Tired of your hairdo, makeup, 
wardrobe? Here’s your chance to 
change it all. Our Journal beauty 
experts will help plan a new beau- 
ty and fashion strategy for you. If 
you are one of the two winners in 
this category, you'll bé brought to 
New York for two magical days, 
where you'll be “redone” from 
head to toe. Winners will stay at 
the luxurious Hotel Parker Merid- 
ien and will receive a new hairdo, 
a selection of Maybelline cosmet- 
ics plus a fabulous wardrobe by 
Koret. And you'll be photographed 
for a future issue of the Journal. 
To enter, follow general guidelines 
and tell us why winning a beau- 
ty/fashion makeover will make 
your dreams come true. Include 
two recent nonreturnable color 
snapshots (taken within the last 
two months), close-up and full fig- 
ure, with name, address, height, 
weight, age and brief description of 
lifestyle (family, career), dress and 
shoe sizes on the back. Send entry 
to: Dream Makeover, P.O. Box 9000, 
New Canaan, CT 06842. 
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It takes no genius “_ 
o figure out washing 
nachines need water to 
yash clothes. 

But at Frigidaire, it took a 
neeting of the minds to put that 
yater to work. 

One logical idea we came up 
ith is our exclusive Halo Spray 
‘ill System. 


~ 


With this system, four jets of 


rater fan into a spray, evenly 
oak clothes and prevent 
billowing;’ where air gets 
rapped and keeps water out. 

After the wash cycle, these 
ame four heads “shower rinse” 
lothes, knocking down suds 
nd sediment before the deep 
nse cycle even begins. 

An ther way we put water to 

= work has to 

do with “Tri- 
Action?’ 

The logical 
idea behind this 
is simple: the 
/ more water- 
action, the 
AFFIQIDAITE one one white Consotidated industries. ey © 1983 W.C.1 
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vy 
” ances, from washers 
> and dryers to our electric 
ranges, refrigerators and 
dishwashers, a reputation for 
being so reliable. © 
So if you’re in the market 
for a new washer and dryer, 
consider ours. After you look 
them over, common sense should 
lead you to a logical decision. 


Frigidaire 


Logical ideas that last. 





cleaner your clothes. 

So on a Frigidaire washer, we 
designed the agitator and the 
tub, to move in such a way that 
clothes move up, 
down and around 

(see why we call 
it Tri-Action?). 
Then we had 
another idea 
about water. 
When wet clothes dry in PELs 
a dryer, they take up 
more room. So for easy 
clothes handling, we 
made the mouth on our 
dryer extra big. 

Finally, we put our 
washers and dryers to 
the ultimate “water” 
test: our Quality Test 
Track. It’s the kind of 
quality control that 
gives all Frigidaire appli- 








“Improving my health 
didn't take a miracle, 

it took 
my wile?’ 


“Jack is sweet 
to give me all the 
credit. And yes, 
I have been try- 
ing to help him 
get back into 
shape. 

“But he’s the one whos finally doing 
something about it. He quit smoking, 
he lost weight. And he cut down on 
cholesterol in his diet. Jack says that 
was my doing. 

“But I have to share the credit 
with FleischmannsS@ Margarine. 
Fleischmann’ is made from 
100% pure corn oil and has 0% 
cholesterol. And it’s got the rich 
taste Jack loves. Not a morning 
goes by that he doesn’t spread it 
on his bran muffin or whole 
wheat toast. And what’ good for 
spreading is good for cooking, so 
I use Fleischmanns all the time. 

“Jack even said 
if he'd known 
good health 
could taste this 
good, he wouldn't 
have given me 
such a hard time?’ 


Fleischmann’s 
a loved one today. 





A NABISCO Fleischmanns 1s a registered trademark used by Nabisco Brands. Inc 
— © Nabisco Brands, Inc. 1983 





General guidelines and rules 


1. All entries must be typed double-spaced or neatly printed on one 
side of an 8'2-by-ll-inch sheet of paper. Unless otherwise noted in 
individual category descriptions, entries should be no more than fifty 
words in length and be limited to one side of paper. Be sure to include 
your name, complete address and ZIP code and a daytime phone 
number where you can be reached 

2. Entries must be received no later than May 1, 1984, and must be 
signed by entrant as proof that the entry is his or hers 

3. Readers may enter all categories of contest but may win only one. 
Only one entry may be submitted per household per category. Each 
entry must be sent to address indicated for that category 

4. All entries must be original and cannot be returned. They will be 
judged by the following criteria: originality, sincerity and pertinence. 
We reserve the right to edit and abridge essays as necessary. All 
rights, including all rights of copyright, to prizewinning entries will 
belong to and may be exercised by Ladies’ Home Journal. As a 
condition of receiving a prize, a winner may be required to sign a 
statement confirming the originality of the entry and the rights of 
LHJ to the entry, and must sign a liability release 

5. Final judging of the entries will be by the editors of Ladies’ Home 
Journal. The judges’ decision will be final. Winners will be announced 
in a future issue. No cash payments will be made in lieu of prizes. 
Entrants agree to accept prizes as described in individual categories at 
the convenience of Ladies’ Home Journal. All applicable taxes are the 
sole responsibility of the winner. Prizes are nonendorsable, nonre- 
fundable and nontransferable. 

6. This contest is open to anyone twenty-one years of age or older 
except employees of Family Media, Inc., contributing companies, and 
promotion and judging organizations, and their families. 

7. No correspondence will be entered into about this contest. Entries 
will not be acknowledged. We are not responsible for lost, late or 
misdirected mail. Proof of mailing or receipt will not be accepted as 
proof that entry was actually received. 

8. Contest is void where prohibited by law. 

9. By entering the contest, entrants accept and agree to be bound by 
the rules and decision of the judges, which shall be final. 
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New from REALEMON: 
100% Pure Lemon Juice 





from concentrate. Now in your peéyi ag 


grocers dairy case. 
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A great idea has hatched for Easter... 








There’s more to Easter than cottontails and baby chicks. This year you can give your 
children a wonderful surprise when you fill their baskets with CARE BEARS toys!* Because 
there’s never been any Easter gift quite like them. a 

Every one of the fun-loving CARE BEARS has a unique tummy symbol designed to («°; 
help you share your special feelings of love. And, they bring out the loving feelings in ¢ 
your youngsters, too! 

So make this Easter extra special by giving a basketful of CARE BEARS. 
They'll show you really care. And that’s the whole idea behind a happy Easter! 

*Each sold separately. 
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TM: © American Greetings Corp. 1984. 
CPG Products Corp. Authorized User. 
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Seriously injured and unable to move, 
an eighteen-year-old girl is trapped in her wrecked automobile. 
Without food and water, she struggles to survive 
as one day blurs into the next. 


Here is the story of her nightmarish ordeal. 
By Grant Walker 


noon, when eighteen-year-old Jen- 

nifer’ Vincent said good-bye to her 
fiancé, Bob Cross, a student at Wash- 
ington State University. Jennifer was 
returning to the home she shared with 
her grandparents in Spokane, seventy- 
five miles away. 

As the petite brunet neared a sharp 

curve in the highway, she glanced in her 
rearview mirror. A car was closing in 
dangerously fast. She pulled off the road 
to let it pass. It was then that Jennifer 
felt the soft dirt shoulder give way un- 
derneath her. Frantically, she gripped 
the steering wheel and gunned the gas. ass o> 
Her small car careened out of control - — \ = es eee 
and back onto the highway, skidding (gj aay SH 


broadside across the oncoming traffic Above: Critically injured, Jennifer Vincent ts rushed from the heli- 

lane. When the car reached the other copter to the emergency room at Spokane’s Sacred Heart Medical 

side, it went airborne over a sloping Center. Below: Tall weeds growing around the seven-foot ditch com- 

twenty-foot embankment. pletely camouflaged the bronze car in which Jennifer was trapped. 
Jennifer watched in horror as the 

world spun wildly around her. She 

heard the sounds of crunching metal as 

the trunk of the small car was ripped 

off and the roof and sides collapsed 

in all around her. Suddenly her seat- 

belt released. She shielded her head 

with her arms as she was flung 

against the dashboard, steering wheel, 

ceiling and doors. Finally, the car 

slammed heavily to the ground on its 

side, passenger door on the ground, 

and all was silent. 
Jennifer found herself upside down. 

Spasms of pain shot through her abdo- 

men. Her shoulders were hunched for- 

ward. Her neck and upper back were 

pressing heavily against the passenger 

door. She knew instantly she was 

badly injured. Her right leg lay 

twisted above her, pinned almost to 

the hip (continued on page 154) 


I t was in September, a Sunday after- 
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Whats bright red, goes 
with everything and 
fits you to a’ 1? 





Cc ‘ 
Virginia Slims , | 
TShirt. A rT = 3 


You've come 
a long way, baby. 


i | 
} ¢ 
7 | 

Mail this coupon and i { 

$3.00 (check or money ) 

order only, payable to { 

Virginia Slims T-Shirt N 

- ; 

Offer) plus twoend labels | 


Virginia Slims 


| 

To: Virginia Slims T-Shirt Offer | 

P.O. Box 4455, Westbury, NY 11592 
Check size: DO small O medium O large O x-large 








NAME___ : = . é 


ADDRESS: = 
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Offer void to persons under 21 years of age. Offer good in U.S.A. only, 
except where prohibited or taxed. Please mail as soon as possible and 
no later than June 30, 1984. Allow 8 to 10 weeks for delivery. One 
order per envelope. Offer good while supply lasts 


Please note: we want to make sure you're c¢ ympletely satisfied with 
your order—and that you'll get it on time. But sometimes things go 
wrong. If they do, be sure to let us know. Write: Virginia Slims 
T-Shirt Offer, 120 Park Avenue, New York, New York 10017 LH] 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking !s Dangerous to Your Health. 
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Regular: 9 mg ‘tar; 0.7 mg nicotine—Menthol: 8 mg ‘‘tar’’ 
0.6 mg nicotine av. per cigarette, FIC Report Mar’83 
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CHRISTOPHER ADAMS, 1/2 YEARS, DROWNED « RYAN ADAMS, 2/2 YEARS, DROWNED + MARY 
ANNE AZEVEDO, 4 YEARS, BEATEN * JONATHAN BARKER, 4 YEARS, STRANGLED * CASSANDRA 
BARRETT, 3 YEARS, BEATEN « JUSTIN BIDDLE, 20 MONTHS, BEATEN « JEREMY BOUNDS, 1% 
YEARS, BEATEN * GENEVA BROCK, 3 YEARS, BEATEN * DERON BROWN, 4 YEARS, BEATEN + KIM 
BROWN, 9 MONTHS, STABBED » PHILLIP BUELL, 2% YEARS, BEATEN * LORETTA 
CHAMBERLAIN, 15 MONTHS, STARVED * RUBY CHEGE, 4 MONTHS, SUFFOCATED * THOMAS 
\CHEGE, 4 MONTHS, SUFFOCATED * ZAKIA COLE, 17 MONTHS, BEATEN * SAKINA COLEMAN, 3 
MONTHS, BEATEN » TRAVIS COLEMAN, 2 MONTHS, SUFFOCATED « JERMAIN CONYERS, 1% 
YEARS, BEATEN * CHAROD CORNELIUS, 2 YEARS, BEATEN * MELINA CUNNINGHAM, 7 WEEKS, 
BEATEN * CYNDIA DAVIS, 3 YEARS, STABBED * HEATHER DEAN, 11/2 YEARS, BEATEN * MANDI 
DODD, 17 MONTHS, BEATEN * JONATHON DUDLEY, 1 YEAR, SHAKEN * MICHELLE DULEY, 2 
MONTHS, BEATEN * BRANDON DUNN, 3 YEARS, BEATEN * DOUGLAS DURAND, 4 MONTHS, 
BEATEN * TAMIRA EDWARDS, 13 MONTHS, BEATEN « STACEY ELLISON, 4 YEARS, BEATEN = 
DANIEL FERNANDEZ, 2 YEARS, BEATEN * ROBERT FRAZIER, 8 MONTHS, DROWNED « KENDAL 
GAINES, 1 YEAR, BEATEN « HEATHER GAINEY, 4 YEARS, BEATEN * ADAM GARRISON, 8 WEEKS, 
BEATEN * AMEE JEAN GRAY, 8 YEARS, STABBED— 

SCREWDRIVER « JOSEPH GUERRETTE, 15 

MONTHS, BEATEN * PAMELA GUIMOND, 112 

YEARS, BEATEN * ARTHUR HALPER, 4 MONTHS, 

MALNOURISHED * DARWIN HALPER, 14 

MONTHS, MALNOURISHED * MICHAEL HARRIS, 

23 MONTHS, BEATEN * KEWANNA HERBERT, 5 

YEARS, SCALDED * KISHA HERBERT, 3 YEARS, 

SCALDED + WILLIAM HICKS, 3/2 YEARS, BEATEN 

CHARLES HOWERTON, 10 YEARS, STABBED « 

GLEN HUNTER, 1 YEAR, BEATEN « VICTOR 

JACKSON, JR. 3 YEARS, BEATEN » CASSIDY 

JOHNSON, 2 YEARS, SUFFOCATED = 

RASHAWANDA JOHNSON, 13 MONTHS, BEATEN 

* KAREEMAH JOSEPH, 3 YEARS, BEATEN * LEON 

JUSTIN, 20 MONTHS, SCALDED * ANTWAUN 

KITCHEN, 1 YEAR, BEATEN, ELECTROCUTED AND 

STABBED * RAYMOND KUNTZ, 3 YEARS, 

STABBED * BERNARD LANE, 4 YEARS, BEATEN * 

DEMARCO LEWIS, 10 YEARS, BEATEN * DANTE 

LONG, 5 YEARS, FIRE—ARSON * MICHAEL 

LONG, 2 YEARS, FIRE—ARSON * JOHN LOONEY, 

22 YEARS, BEATEN * RALPH LUNA, 6 YEARS, 

STABBED * BRANDY MALLETT, 3 YEARS, BEATEN ° 

CHARLES MANNING, 3 YEARS, BEATEN * MARK 

MAPP. 5 YEARS, FIRE—ARSON * JAMES MARSH, 

6 MONTHS, THROWN DOWN STAIRS * ANTWUAN MARSHALL, 4 YEARS, BEATEN * KIMBERLY 
MATNEY, 1 YEAR, SCALDED AND BEATEN * SHERIKA MAYFIELD, 8 YEARS, DROWNED » 
RICHARD McDONALD, 1 YEAR, STARVED * TORIAURORA McGUIRE, 4 MONTHS, BEATEN + 
DONALD MEDLEY, 2 YEARS, BEATEN » KUDURA MEDLEY, 4 YEARS, MALNOURISHED 
EMANUEL MEYERS, 5 YEARS, BEATEN « JESSICA O’LOUGHLIN, 6 MONTHS, STARVED * MELISSA 
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Brown- 
ell doesn’t 
cry any- 
more. On a 
rainy night 
in Houston, 
Texas, a 
few years 
ago, the eight- 
year-old was 
rushed, paralyzed 
and near death, to the hospital. 
A foreign object had _ been 
jammed into his rectum, ripping 
his colon and spilling bile into 
his body, infecting his entire 
| system. Across his back, ciga- 
rette burns spelled the words “I 
cry.” Weeks later, during crimi- 
nal court proceedings charging 
Danny’ stepfather with injury 
to a child, the boy was wheeled 
into the courtroom on a mobile 
bed. Jurors wept as the prosecu- 
tor asked a physician, “Does he 
still cry?” The doctor answered 
that he sometimes found tears 
in Danny’ eyes. The stepfather 
was sentenced to twenty years 
in prison, but it was too late to 
save Danny, who has since died 
of his injuries. 


anny 


Last April, a little boy in 
Memphis, Tennessee, became 
the world’s second youngest liv- 
er transplant patient. His donor 
was five-month-old Amanda 
Carroll of Warren County, Ken- 
tucky, whose father, John, 
caused her death by shaking her 
violently by the upper arms and 
shoulders. This form of abuse is 
so common that it has a name in 
medical books: shaken-child 
syndrome. It ruptures blood ves- 
sels in the brain and can lead to 
coma and death. 

As bizarre as these incidents 
of child abuse are, they are not 
isolated. America’s children, our 
countrys most precious natural 
resource, are at risk. Headlines 
recount the short, sad lives of 
children like Danny Brownell 
and Amanda Carroll. But they 
don’t tell of youngsters in homes 
across the country who suffer in 
silence, their bodies bent and 
their spirits broken by abuse. 

The experiences of these chil- 
dren are almost incomprehensi- 
ble—except to the people who 
have endured the nightmare 
themselves. Karen Folz, now 


OWENS, 2 YEARS, SHOT * CLAUDIA PADRON, | YEAR, BEATEN * ARRANDA PARKS, 2 MONTHS,’ 
SHAKEN * ANGELINA PERARO, 8 MONTHS, SHAKEN * BENJAMIN PERNELL, 5 YEARS, BEATEN « | 
AMY PORTIGUE, 4 YEARS, BEATEN * KELLY PROSSER, 8 YEARS, MOLESTED AND BEATEN « CARL + 
RHODES, 2 YEARS, POISONED * CHARLENE RICHARDSON, 2 YEARS, BEATEN—STOMPED =» 

CRYSTAL ROBINSON, 6 MONTHS, DROWNED *« EARL ROBINSON, 4 MONTHS, BEATEN « DAVIA™ 
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The growing tragedy of child abuse 
> trag 


twenty-four, is one of those who 
understands. “So many times I: 
tried to let people know what was: 
happening,” Karen painfully re-) 
calls. “They told me all kids have: 
trouble at home, that my parents: 
really loved me and that I should, 
try to understand them.” 

Raised in a small Midwestern: 
town with her mother, stepfather, 
a half-brother and sister, Karen! 
became the scapegoat child. She! 
remembers lingering on the way: 
home from school, knowing there: 
was nothing she could do to avoid: 
the daily ritual of a strapping’ 
when she got there. At first, only 
her stepfather beat her in the 
name of discipline. But by the! 
time she was nine, her mother,’ 
too, began venting her rage on her 
daughter so that there was hardly 
a day Karen didn’t have bruises: 
and welts on her body. 

Softspoken, with a serene ma- 
turity beyond her years, Karen is: 
a young woman determined not: 
to iet her past invade her life to- 
day. Still, it’s been difficult to put: 
behind her the memories of a: 
mother who would grab her by: 
the hair and run, pulling her: 
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ROCKAFELLOW 3 YEARS, BEATEN « EDDIE ROLLER, 22 YEARS, BEATEN * MICHAEL SAAD, 3 


MONTHS, BEATEN 


* JOSE SALVA, 4 MONTHS, SCALDED * MARCO SANCHEZ, 2 YEARS, BEATEN : 


DERESSA SCALES, 3 YEARS, BEATEN * REGINALD SCOTT, 4 YEARS, STABBED AND DROWNED » 
RUSSELL SCOTT, 2 YEARS, BEATEN AND BURNED « TOWEKI SEARCY, 3 MONTHS, BEATEN » 
QUINCY SESSIONS, 2 YEARS, SHOT * KIRK SIMS, 2% YEARS, BEATEN * TYCHEKUS SIMS, 6 
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WEEKS, STABBED * NICKISHA SMALL, 3 YEARS, POISONED * JOSHUA SOWERS, 4 YEARS, 
BEATEN * ANDREW STEPHENS, 2 YEARS, BEATEN * TAMIKA STONE, 4 YEARS, BEATEN * MICHAEL 
TACKETT, 6 YEARS, BEATEN * KIVA THOMPKINS, 32 YEARS, BEATEN * STEPHANIE TIJERINA, 6 
MONTHS, BEATEN * LARRY TOLBERT, 1 YEAR, BEATEN * MARIO TSE, 3 YEARS, BEATEN * KENNETH 
TUGGLE, 3 YEARS, BEATEN * CHRISTINA VEGA, 22 YEARS, BEATEN * TAMMY WASAFF, 14 


SHCREZLS 


By Rita Rooney 








down a hallway because she was 
caught looking in a mirror. And 
it’s taken a reservoir of inner 
strength to unlearn her first les- 
son—that she was ugly, stupid 
and worthless. 

“I didn’t even have any friends 
at school,” she says. “I was com- 
pulsive and argumentative in 
class. But no one questioned why. 
They couldn’t know, I guess, how 
my mother sent me off each 
morning, telling me she would 
kill herself before I returned and 
leaving me with an explicit pic- 
ture of how she would look when 
I came back and found her.” 

Today, at least for Karen, the 
day-to-day horror has_ ended 
(though she will carry the emo- 
tional scars throughout her life). 
But for more and more young 
children, the horror continues— 
even as you read this article. 

Some shocking facts about 
child abuse: It has more than 
doubled since 1976, and between 
1981 and 1982 it went up 9 per- 
cent, according to the National 
Center on Child Abuse and Ne- 
glect. Some of this may be due to 
an increase in cases actually re- 
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ported; nevertheless its esti- 
mated that upward of 1.4 million 
youngsters are severely ne- 
glected, deprived, beaten and sex- 
ually abused each year by par- 
ents and stepparents. While 
there is no accurate national 
count of deaths due to child 
abuse, the Los Angeles district 
attorneys office points to 106 
cases in Los Angeles County 
alone during the past year. In 
Maryland, the number of of- 
ficially recorded deaths in 1982 
was four times higher than in 
1980. And there’s considerable ev- 
idence that deaths caused by 
child abuse are underreported. 
“We’ve had two such cases in 
Maryland recently,” says Dr. 
Charles Shubin, a specialist in 
child abuse problems and chief of 
pediatrics at Baltimore’s Luther- 
an Hospital. “The medical exam- 
iner didn’t report that the young- 
sters died from abuse because 
there wasn’t enough criminal 
evidence to prosecute. But there 
can be no medical doubt that’s 
how they died.” 

What is the reason for the trag- 
ic increase in child abuse? 


Unfortunately, children, the 
most vulnerable members of our 
society, are too frequently the 
targets of abuse when their par- 
ents are in despair about their 
own lives. For this reason, a 
downturn in the economy—as we 
had in 1982—can take its toll in 
unexpected ways. “People worry- 
ing about unemployment and 
scraping together money to pay 
the mortgage can be pushed be- 
yond emotional limits,” says Dr. 
Shubin. “When that happens, it’s 
often the children who suffer.” 

But the reason for the ten-year 
increase may be even more insid- 
lous. Sociologists believe that 
changing attitudes and lifestyles 
are the root causes of escalating 
child abuse. People feel isolated, 
says Dr. Shubin, and no longer 
can rely on extended families to 
handle and absorb some of their 
emotional turmoil. Divorce and 
remarriage, which have been in- 
creasing, have created “blended” 
families with new difficulties. 
Parents are living with children 
who aren't their own, and the 
tension of being a blended family 
can (continued on page 129) 


MONTHS, BEATEN « JAMES WEAVER, 1/2 YEARS, BEATEN * GREGORY WILLIAMS, 8 MONTHS, 
BEATEN AND SHAKEN * KEEWAN WILLIAMS, 4 MONTHS, PLACED IN PLASTIC BAG, THROWN 
IN RIVER * MONIQUE WILSON, 19 MONTHS, BEATEN * TIFFANY WILSON, 1 YEAR, BEATEN » 
HEATHER WOODS, 3 YEARS, DROWNED « JAMES WRIGHT, 3 YEARS, BEATEN « LEICHEN WRIGHT, 
2 YEARS, 5 MONTHS, BEATEN * COVEN YOUNG, 15 MONTHS, SMOTHERED 
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By Margaret Danbrot 


She’s positively radiant 
on TV. In still photos, 
she absolutely glows. It’s 
Krystle clear to anyone 
that gorgeous Linda 
Evans never looked more 
beautiful. At forty-plus, 
when the rest of us are 
trying to stem the down- 
hill slide, Linda hasn’t 
even peaked yet. No fair! 

Naturally, we’ve been 
dying to take a long, 
close-up look at the real 
Linda (could she possibly 
be as marvelous off- 
screen as on?), so when 
she invited the Journal 
to visit, we were off like a 
flash. Was there a little 
green-eyed monster or two trailing us on the 
way out? You bet. But we came back to New 
York feeling as though we’d made a friend. 

It was one of those sparkling Southern Cal- 
ifornia mornings when we drove up the steep, 
winding road from Beverly Hills to Linda’s 
place—a lovely house tucked into the side of a 
mountain in exclusive Coldwater Canyon. 
Linda came bounding out to the car to greet us, 
wearing a pale-blue nylon jogging suit and 
white sneakers. Even in bright sunlight, her 
complexion is poreless and smooth, except for a 
few tiny crinkles at the corners of her eyes. The 
glow on her cheeks is obviously her own. So 
much for any suspicion that her great-looking 
skin is a trick played with makeup and camera. 

It was her first day away from the Dynasty 
set in weeks, and Linda seemed as happy as a 
child with an unexpected day off from school. 
She hustled us into the kitchen for coffee, 





home-baked muffins and 
croissants. “Cream? Sug- 
ar? Juice? Fruit?” She 
poured and stirred and 
sliced, and served us her- 
self, on pretty blue and 
white china, while Nina, 
the maid, stood aside, 
beaming at everyone. 
Then, balancing cups 
and plates, we moved 
into the living room. It’s 
a blonde’s room, done in 
airy whites, pale pal- 
omino golds and peachy 
pastels. Linda collects 
ceramic cats, which are 
everywhere .. . curled 
up on tabletops, chasing 
imaginary balls of yarn 
across a desk, poised to pounce from behind a 
chair leg. As we settled down on a cushiony 
ivory sofa, her real cats (“old friends,” she calls 
them; they’re twelve, thirteen and fourteen 
years old), came padding in to investigate. 
“Age has very little to do with looking won- 
derful,” Linda begins. “That’s something I 
truly believe. Taking good care of yourself, 
growing, not being afraid to change . . . those 
are the things that count. As far as changing 
goes, I’ve had a lot of practice,” she laughs. 
“You should have seen me a few years ago. I 
used to get up in the morning, reach for a pair 
of jeans and a silk blouse, pull on my boots and 
go about my day. Not any more. I still wear 
blue jeans, of course, but now I absolutely love 
getting dressed in real clothes.” 
Starring in Dynasty, in which the fashions 
play such an important role in setting the tone 
and delineating the (continued on page 136) 














abulous fashions 

from Linda's 

closets...she tells 
why theyre her favorites 


Everything about Linda Evans sparkles with star 
quality, even her clothes ... and her cats. Here 
and on the preceding pages, she models some of 
her top fashion choices for special occasions. 
Clockwise from left: Her dress-for-success suit in 
supple turquoise suede. “I might wear it to a meet- 
ing, perhaps to discuss a contract. It’s business- 
like, but not dull, and the color says I know my 
own mind.” Next: Honey and peach suede sepa- 
rates, belted with silver. “I’d pick this outfit for a 
casual lunch. Depending on my mood, I might 
decide to top it off with my 1930s cowboy hat.” 
Next: A page from Linda’s “Clothes book.” A gift 
from a friend, the book lists all her clothes and 
what to wear with what. Linda says it’s the life- 
saver that keeps her and her wardrobe organized. 
Next: Red chiffon for evening (Linda wore it ina 
recent episode of Dynasty). “The fabric is so filmy, 
and it moves so beautifully. ... It’s a dress that 
would make anyone feel romantic.” The other 
pretty face belongs to Linda’s cat, She, who never 
needs to be coaxed to have her picture taken. On 
page 88: Linda wears silky pale celadon hostess 
pajamas. “The color changes my eyes to green. I’d 
slip into this for evening entertaining at home 
when someone else is cooking... . It’s definitely 
not something to wear while slaving over a hot 
stove.” Page 89: Linda cuddles up with Two-Face, 
who reminds some people of a Picasso painting. 
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Advice from 
top cooking schools - 
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A cook’s tour of four very special classrooms across the country where 
the subject is food and the lessons are the last word in good taste 


hat’s cooking at cooking 
schools? To find out, we de- 
cided to drop in on four highly 
recommended courses. Here, a 
look at what we learned. (Reci- 
pes begin on page 118.) 

Named after the famous cookbook Tante Marie 
(France’s Joy of Cooking), this school dispenses 
practical culinary skills with good humor. As a 
teacher of both professional and amateur cooks, 
director Mary Risley emphasizes “learning by 
doing.” Her classes present the principles of 
French cooking with a California accent. To her, 
“cooking is fun. You don’t need fancy gadgets or 
exotic ingredients. What you need is the freshest, 


nicest foods you can find and good training in the 
fundamentals of classic cooking.” In the school’s | 
airy kitchens, students learn how to prepare 
such foods as La Grande Aioli (a garlic-laden dip 
for fresh vegetables and shrimp, opposite) and 
an Exotic Fruit Tart (above). Beside the basic 
how-tos, students are made privy to tricks of the 
trade, such as how to turn the tart into a four- | 
season treat by changing the topping . She also 
suggests serving sorbet in chilled wine glasses 
topped with mint and mixing a blend of quatre 
épices (four spices): equal parts black and white 
peppercorns, whole allspice, cinnamon and 
nutmeg or cloves ground in a small coffee grinder 
used for spices (“great for paté and meats’). 


BY SUE B. HUFFMAN, FOOD AND EQUIPMENT EDITOR 
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LA BELLE POMME 


Columbus, Ohio 


he finer points of 

preparing Cream 

of Asparagus Soup 

with Herbed Toast 

Points (left) or a 

spectacular potato- 
and-green-bean Spring Salad 
(right) are explained in this 
kitchen-classroom in Lazarus’ 
department store. Director 
Betty Rosbottom stresses basic 
cooking techniques, encourag- 
ing students to then go on to 
more creative cooking. Recipes 
should be used as mere guide- 
lines, to be changed according to 
individual tastes and needs. She 
emphasizes the presentation of 
food as well as the preparation. 
Two of her tips: Practice piping 
decorative icings with vegetable 
shortening or instant mashed pota- 
toes for trial runs. Invest in a roast- 
ing rack so meat cooks evenly. 





PICH S COOKING SCHOOL 


Atlanta, Georgia 


hands-on approach to end fear of try- 
ing (anything from boning a turkey to 
preparing puff pastry) is the philoso- 
phy Nathalie Dupree imparts to her 
classes, held in Rich’s department 
store. She gives students “per- 
mission to practice with food,” to make mistakes 
and learn from them so they can turn out mouth- 
watering results, such as Braided Egg Bread (far 
left) and luscious Peaches with Sabayon Sauce 
(left). She points out, “If it’s all right to spend 
time and money on a tennis court practicing how 
to get a ball over a net, it’s all right to spend time 
and thirty-five cents on dough practicing how to 
bake a perfect pie crust.” One of the most impor- 
tant habits she instills in students is to “set up 
your trays” with all the necessary ingredients, 
weighed, measured and ready for use. Then the 
yeast won't be forgotten in the bread recipe if the 
phone rings. She encourages students to prepare 
recipes from varied sources. “Learning to cook is 
like learning a foreign language. You have to hear 
lots of voices, learn to respond to many accents.” 
















ACADEMIE DE CUISINE 


3ethesda, Maryland 





rom full-time, two-year programs 
for professionals in culinary arts 
to popular mini courses, Francois 
Dionot and his staff provide a firm 
background in what he calls “the 
three Ps: purchasing, preparation, 
presentation.” Lectures, demonstrations and 
practical sessions help students develop a mas- 
tery of delicious creations like Triple Chocolate 
Ice Cream Meringue (opposite), Scallops with 
Ginger Mousse (above left) and Stuffed Chicken 
Breasts with Leek Sauce (above right) and more. 
For Dionot, the guiding rule is that “Cooking is 
logical . . . there’s a reason for everything.” He 
feels the most common mistake beginning cooks 
make is not really understanding techniques. 
Read a recipe two, three or even four times until 
you see the logic—then the method can be ap- 
plied in a number of ways. “If you make a mis- 
take, don’t get discouraged. Try to find out what 
happened. Most of the time your instincts will 
tell you. ... Once you have mastered a recipe, 








you can put your own stamp on it, turn it into 
something of your own creation.” 

If the recipe calls for out-of-season ingredients, 
improvise. Once you have mastered the reason- 
ing behind the recipe, you can substitute what's 
most readily available. “Whatever you do, do it 
with precision, to the best of your knowledge.” 

Along with practical how-tos (“When adding 
fresh ginger to a recipe, be sure to taste first and 
add accordingly—the fresher the ginger, the 
more pungent the taste”), Dionot’s students learn 
classic French cooking with an innovative ap- 
proach. “You can’t reinvent how to cook, but you 
can shuffle the ingredients, change how a dish is 
presented.” While he accepts the term nouvelle, 
he prefers to call his cooking cuisine libre, “free- 
style.” To Dionot a meal must taste and look 
good. It must be eaten “three ways: with the eyes, 
with the nose and finally with the mouth. If all 
three are satisfied, you have a great meal. Only 
two, just okay. If you have just one, go back to 
school. If none, stop cooking.” 
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he world outside 
your home may be 
stressful, glaring, hard- 
edged . . . but inside, 
you can create a warm, 
easy yet elegant 
ambience designed to 
coddle you and yours, 
and make every body 
feel right at home. 
(Bonus: Comfort 
decorating is simple, 
quick, affordable.) 


THE LIVING ROOM 


The perfect living room is 
company pretty—and 
comfortable. Start with color: 
neutrals are nice, but cheery 
pinks, jewel-bright blues and 
leaf greens can be uplifting. 
Opt for soft, touchable fabrics. 
Strategically placed lamps 
encourage conversation when 
you're entertaining, or 
reading when youre 

curling up by yourself. 


Sofa secrets a 


e If you like to sink into 
softness, down-filled cushions 
are for you. @ For fans of firm 
support, best bet is latex or 
polyurethane foam wrapped 
with polyester. @ In the store, 
comfort-test each prospective 
purchase. If you have to 
struggle getting up, the sofa 
is too low. Recommended: top 
of seat cushions 16 to 19 
inches from the floor. 
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THE BEDROOM 


BY ow hideaway, ‘ 


just for the two of ya 
to have inviting touch 
the choicest com 


Ys 
Ae 


0 ne room 







Down-filled pillows are pricey, but — 
worth every penny. Sweet dreams! 





Best beds 


Whether you have a vi 
bed, a cherry four-poste 
nonsense modern fram : 
mattress and box spring are what 

make you comfortable. Invest in the 

best mattress you can afford and 

replace it every ten years. Most people w 
opt for innerspring, which affords the ~~. __ 

most support, but soft (lots of padding | 

over coils) or firm (less cushioning) is 

up to you. Don’t be timid about 

testing: Stretch out on floor models 

for at least five minutes each. 


The ultimate sheets: no-iron 200+ count cotton. 
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Bed and breakfast 


Little extras to make you want to linger 
over croissants, coffee and the Sunday 
paper. @ Neck roll, amazingly effective 
tension-easer. @ Bedrest with arms, to 
prop you up, envelop you. @ Bed tray with 
sturdy legs, plus pockets for paper, books. 
@ Rolling bedside table adjusts to any 

height. @ Electric blanket with dual 
controls. @ Electric mattress pad warms 
up the whole bed. @ Foot-warmer pad 
concentrates on chilly toes. 


Let there be light 


@ Choose bulbs with three different 
intensities or install a dimmer switch, so 
you can create an ambience to match your 
mood of the moment. @ Try a 15-watt pink 
bulb for the softest, most romantic effect 
ofall. @ For reading in bed, make sure 
lampshade is 20 inches higher than top of 
mattress so light won’t cast shadows on 
the page or glare into your eyes. 


_At your service 





Why not tuck a chaise in one corner? 
Or choose a relaxing rocker. 


Quilt query 

Is a down-filled comforter worth 
its price? Yes, if you get what’s 
called “high fill power” (700 to 
750 cubic inches of pure down, 
not feathers with quills). But 
polyester fiberfills are a fraction 
of the cost of down and perfectly 
respectable substitutes. 
























a 
You'll feel as pampered as a guest ina Sleey r solution 
luxury hotel with these comfort boosters: Guests can spend a comfortable 
e Humidifier keeps air moist so you night on a sofa bed in the 


breathe easy, wake up truly refreshed. 

@ Remote control for TV. e Nightstand 
beside the bed, stocked with tissues, sleep 
mask, ear plugs if you like them, a good 
book or two, writing paper and pens, 
pencils. @ “Whistle switch” hooked up to 
lamp; it lets out a whoosh when you press, 
and the sound turns out lights for you. 


Bowls of fragrant rose petals on the dresser 
and scented drawer lining paper inside. 









sparezoom. Remember, though, 
th beds are not supportive 
for every-night use. 





ingenious little lig 
lets one of you 
read, the other snooze. 


Underfoot 


Bare toes on plush carpeting. . . 

m-m-m-m. Choose a saxony or 

velvet carpet and use 80- or 

90-ounce sponge rubber under 
Liza Himmel padding, not felt or foam. 








THE Z 
OK Attars, essences, oils, soaps 


and powders. . . scented 


/ bath preparations come in 
/ all forms. Even the dime-store 
variety can work miracles. 
aaa. a |6)0C Fragrance is important 
THE BATH outside the tub, too. 


Why not mix your own 









potpourri from dried flowers you 
amper yourself with ; collectand keep all year? 
the little luxuries that | ut towels... 


can turn your bath 
into an at-home spa. 


Velvety textures look pretty, 
but\don’t dry you well. Look for 
long\and plentiful terry loops 
(lots pf pile) because that is 
what absorbs moisture. Be 
sure the face of the towel is 
cotton+-the higher the cotton 





Tub treasures 


e Inflatable plastic pillow 
relaxes neck muscles. @ Tub 
tray hooks over sides, lets 
you get organized for a 
supremely soothing soak— 
with pumice stone, nail brush, 
scented bath gel and loofah 
right within arm’s reach. 

e Massage unit replaces 
regular showerhead; choose a 
pulsing stream of water, a 
bracing spray, or even turn 
your bath into a steam room. 


aro 


Skirt around sink hides 
bottles, jars, tubes. Costlier, 
but nice: a vanity with doors. 


and other bright ideas 


You don’t have to stay ina 

: hotel to enjoy an overhead 4 
heating lamp. One can be : 
easily installed at home and 
keep the entire bathroom 


Use fluorescents as _ toasty for pennies. As a final 
truth lights around fillip, add a refreshing bit of 
mirror; choose gentle greenery. Boston fern and 
_ incandescents for dieffenbachia thrive in a 
overhead fixture. bathroom’s moist environment. 
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Wrap yourself in warmth, courtesy 
of electric rack for towels. 






Bathroom safety 


The bathroom can be the scene 
of many household accidents. 
Avoid problems by decorating 
with safety in mind: @ A non- 
skid tub mat prevents slips 
in the tub. @ Small, self- 
adhesive, rubberized stick- 
ons can be arranged 
on tub bottom for the 
same purpose. @ Soap- 
on-a-string keeps the 
bar in hand, 

not underfoot. 

@ Used razor blades 
goin a medicine 
cabinet cache, not 
in the trash can 
where pets and 
children can ferret 
them out. @ Hair dryers 
and electric curlers should 
be stored unplugged and 
away from water—not under 
sink where pipes may drip. 

e@ Medicines and cleaning 
products belong on a high 
shelf away from curious little 
hands. @ Carpeting made from 
water-resistant olefin keeps 
bathroom floors skid-free. 


Sofa, Heritage. Glass coffee table, Paul Jones. Bed linens 
and solid towels, Cannon Mills. Down Comforter, Scandia 
Down, Chaise, Thomas De Angelis. Blanket (on chaise), bed 
tray, whirlpool, and shower massage, all Macy’s. Pink throw, 
shower caddy, and bath pillow, Bloomingdale's. 
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An inexpensive, soothing portable 
whirlpool is the next best thing to a 
tub with built-in Jacuzzi jets. 


The meat-and-cheese deli favorite that 
comes with its own tossed salad— 
complete with zesty oil and vinegar 


dressing—to top things off right. 
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Perfect pairing of sweet and hot sausage, 
green and red peppers—all seasoned 
the Italian way with oregano and garlic, 


sauteed slowly in dry white wine. 








earty, piled high... 
anything but humdrum, 






these all-American 


champions are built to feed a family, 






with lofty layers of tender meat, cheese, 






seafood and sausage. They’re just 






four of the great recipes stuffed into our 






Super Sandwich Cookbook, page 110. 





From eat-with-knife-and-fork combos 






to regional specialties. 


ZIMOOH UIA] 





Straight from New Orleans, a sandwich Down-East seafood salad special—chunks 


supreme. Thinly sliced salami, provolone, of meaty lobster, slices of crunchy 


ham and mozzarella are layered with celery tossed with mayonnaise, lemon 


generous heapings of tangy olive salad. juice and a dash of pepper for zip. 
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Knife-and-fork 
favorites 


More than just a 
handful of great flavor, 
these sandwiches are 
so satisfying they’re 
meals in themselves. 


COBB ISLE SANDWICH 


Ys cup mayonnaise 

Yq cup sour cream 

Yq cup (2 oz.) crumbled 
blue cheese 

4 slices Westphalian 
pumpernickel bread 

2 tablespoons softened 
butter or margarine 

2 pound thinly sliced turkey 
breast, about 8 slices 

1 small ripe avocado, cut 
into 8 slices 

8 slices tomato 

1 cup shredded lettuce 

3 slices bacon, cooked and 
crumbled 
Ripe olives and parsley, 
for garnish 





In small bowl combine 
first 3 ingredients for 
dressing. Mix well; set 
aside. 

Spread one side of each 
slice bread with butter or 
margarine. Place on 4 
serving plates. Top with 
turkey, then avocado, to- 
mato and lettuce. Spoon a 
dollop of dressing on each 
and sprinkle with bacon. 
Garnish with olives and 
parsley if desired. Makes 
4 servings, about 505 cal- 
ories each. 


EGGS McMUENSTER 


8 eggs 
8 slices (4 oz.) Canadian 
bacon or ham 


4 English muffins, split 

Yq cup butter or 
margarine, divided 

2¥2 cups broccoli florets, 

cooked and drained 

4 ounces Muenster 
cheese, sliced or 
shredded 


Poach eggs. In large skil- 
let cook bacon until light- 
ly browned on both sides. 
Toast muffin halves; spread 
each with about '2 table- 
spoon butter. Place on a 
broiler pan or cookie sheet. 
Preheat broiler. Top 
each muffin half with ba- 
con, broccoli, poached egg 
and cheese. Broil until 
cheese is slightly melted. 
Makes 4_— sandwiches, 
about 565 calories each. 


SPINACH STRATA 


1 package (10 oz.) 
frozen chopped 
spinach, thawed 

1 tablespoon butter or 
margarine 

2 tablespoons finely 
chopped green onions 

142 tablespoons chopped 
fresh dill or 1 
teaspoon dried 

Y%, cup chopped parsley 

Ys pound feta cheese, 
crumbled 

3 eggs 

Yq teaspoon salt 

Ye teaspoon pepper 

8 slices white bread 

1¥2 cups half and half 
cream 


SANDWICH 


OOK 


There’s great taste coming through the rye ... pumperickel, 
pita and whole wheat, too. We’ve included hot and cold, old and 
new favorites in our very best of the best sandwich selections. 


move from heat. Stir in 
crumbled feta cheese, 1 
egg, salt and pepper until 
blended; cool. 

Butter bottom and sides 
of an 8-inch square bak- 
ing dish. Cover bottom 
with 4 slices bread; spread 
on cooled spinach mix- 
ture. Top with remaining 
bread. 

In medium bowl beat 
remaining 2 eggs and 
cream until blended. Pour 
evenly over bread and let 
stand at least 20 minutes 
or refrigerate covered up 
to 24 hours. Preheat oven 
to 350°F. Bake 45 minutes 
or until knife inserted in 
center comes out clean. 
Makes 4 servings, about 
440 calories each. 


GRILLED MUSHROOM 
SANDWICHES 


Butter or margarine 

2 tablespoons minced 
onion 

1 small garlic clove, 
pressed 

1 pound fresh 
mushrooms, 
finely chopped 

6 ounces cream cheese, 
softened 

1 teaspoon fresh lemon 
juice 

1/2 teaspoon Worcestershire 
sauce 

Y2 teaspoon salt 
Dash pepper 

16 slices white bread 





Drain spinach in a colan- 
der, pressing out as much 
liquid as possible with the 
back of a spoon. 

In medium skillet melt 
butter or margarine over 
medium-high heat. Add 
spinach, green onions, dill 
and parsley; cook, stirring 
constantly, 5 minutes. Re- 
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In medium skillet melt 1 
tablespoon butter or mar- 
garine. Add onion and gar- 
lic and saute until onion 
is tender. Add mushrooms 
and cook until liquid has 
evaporated. Remove from 
heat. Add cream cheese, 
lemon juice, Worcester- 
shire sauce, salt and pep- 


per. Stir until cheese is 
melted. Cool to room tem- 
perature. 

Spread ¥% cup filling on 
each bread slice; top with 
a second slice. Butter out- 
sides of sandwich, about 
Ye tablespoon per side. 
Place on hot ungreased 
griddle or in skillet. Grill 
until golden on both sides. 
Makes’ 8 _ sandwiches, 
about 230 calories each. 


HAM AND ASPARAGUS 
SOUFFLE SANDWICH 


4 slices white bread 
8 thin slices (4/2 Ib.) ham 
12 fresh asparagus spears, 
cooked, or 1 package 
(10 oz.) frozen 
asparagus spears, 
cooked without salt 
and drained 
Y2 cup mayonnaise 
Y¥3; cup shredded Cheddar 
cheese 
1 tablespoon chopped 
pimiento 
Pinch pepper 
1 egg white 


Place oven rack 6 to 8 
inches from heat source. 


Preheat broiler. On a 
broiler pan or cookie sheet 
toast both sides of bread 
under broiler. Place 2 ham 
slices on each slice. Trim 
asparagus to the length of 
bread; arrange 3 spears 
on each sandwich. 

In small bowl combine 
mayonnaise, cheese, pi- 
miento and pepper. In an- 
other bow] beat egg white 
until soft peaks form. 
With a spatula, gently 
fold egg white into may- 
onnaise mixture; divide 
evenly among __ sand- 
wiches, leaving asparagus 
tips exposed. Broil until 
topping is puffed and 





“rease, just one more Sanaqwic 


A sandwich just isn’t a sandwich without the tangy zip of Miracle Whip salad dressing from Kraft. 


“THE BREAD SPREAD” 





golden brown. Serve im- 
mediately. Makes 4 sand- 
wiches, about 440 calories 
each. 


CRAB SOUFFLE SANDWICH 


1 small avocado, peeled 
and sliced 
2 teaspoons lemon juice 
4 slices white bread, 
toasted 
Salt 
Y2 cup crabmeat 
3 tablespoons mayonnaise 
2 tablespoons grated 
Parmesan cheese 
2 tablespoons chopped 


Toss avocado slices with 
lemon juice; set aside. 
Place oven rack 6 to 8 
inches from heat source. 
Preheat broiler On a 
broiler pan or cookie sheet 
toast both sides of bread; 
top with avocado slices. 
Sprinkle on salt. 

In medium bowl com- 
bine crab, mayonnaise, 
cheese, parsley and red 
pepper. In another bowl 
beat egg white until soft 
peaks form. With a spat- 
ula, gently fold egg white 
into crab mixture; divide 
evenly among — sand- 
wiches. Broil until top- 
ping is puffed and golden 
brown. Serve immediate- 
ly. Makes 4 sandwiches, 
about 260 calories each. 


Cross-country 
choices 


From East coast to 
West, America is 
sandwichland, offering 
an array of regional 
treats. These are some 
of the most famous. 


MUFFULETTA 


pictured on page 109 
OLIVE SALAD 


1¥2 cups chopped 
pimiento-stuffed olives 
Y2 cup chopped ripe 








pitted olives 

1 large red or green 
pepper, chopped 

Y; cup chopped parsley 

2 tablespoons drained 
capers 

2 teaspoons minced 
garlic 

Y¥2 teaspoon oregano 

¥4 cup olive oil 

1 teaspoon red wine 
vinegar 


1 round 8-inch loaf ttalian 
bread 

4 ounces thinly sliced salami 

4 ounces sliced provolone 
cheese 

4 ounces sliced ham 

4 ounces sliced mozzarella 
cheese 


OLIVE SALAD: [In medium 
bowl combine ingredients 
for olive salad. Cover and 
set aside at room tempera- 
ture at least ¥2 hour or up 
to 4 hours (or refrigerate 
overnight). 

With a serrated knife, 
slice about ¥2 inch from 
top of loaf. Cut and scoop 
out the interior, leaving a 
Yo-inch shell. 

Drain olive salad, re- 
serving the dressing. 
Brush interior of shell 
with reserved dressing; 
then layer with 1%2 cups 
olive salad, salami, pro- 
volone, ham, mozzarella 
and the remaining salad. 
Replace top of loaf. Serve 
immediately or wrap in 
plastic wrap and store in 
refrigerator up to 24 hours. 
Makes 6 servings, about 
745 calories each. 


LOBSTER ROLL 


pictured on page 109 











2 cups diced cooked 
lobster meat or 2 
packages (6 oz. each) 
frozen langostinos, 
thawed and well 
drained 

Yq cup sliced celery 

Mayonnaise 
142 teaspoons fresh lemon 
juice 
Dash freshly ground 
pepper 

4 frankfurter rolls, split 

2 teaspoon chopped 
parsley (optional) 





In bowl combine lobster, 
celery, ¥4 cup mayonnaise, 


lemon juice and _ pepper; 
mix well. Spread cut sides 
of rolls with mayonnaise. 
Spoon in filling. If desired, 
sprinkle with parsley. 
Makes 4 _— sandwiches, 
about 520 calories each. 


BARBECUED PORK 


22 pounds boneless pork 
shoulder 
Y2 cup cider vinegar 
6 peppercoms 
4 garlic cloves 
2 teaspoons salt 
Water 
Y3 cup finely chopped 
onion 
3 tablespoons butter or 
margarine 
1 cup chili sauce or 
ketchup 
4/3 cup water 
1 tablespoon brown sugar 
1 tablespoon 
Worcestershire sauce 
4 teaspoon salt 
Yq teaspoon bottled red 
pepper sauce 
2 teaspoon liquid smoke 
(optional) 
6 hamburger rolls, split 





f In Dutch oven combine 


pork, vinegar, pepper- 
corns, garlic and salt. Add 
cold water to cover. Bring 
to a boil over high heat. 
Reduce heat and simmer 
3 hours, covered, or until 
very tender. Drain and let 
cool at room temperature. 

While meat is cooking, 
in medium saucepan sau- 
te onion in butter or mar- 
garine until tender, about 
5 minutes. Add remaining 
ingredients except rolls 
and simmer 15 minutes; 
set aside. 

When meat is cool 
enough to handle, shred 
into bite-size pieces. Heat 
in sauce 20 to 30 minutes. 
Serve hot on hamburger 
rolls. Makes 6_- sand- 
wiches, about 555 calories 
each. 


SLOPPY VIRGINIAS 


4 slices bacon, cut into 
Y/2-inch pieces 

2 cups leftover cubed beef 
or pork 

1 can (10%/ 02.) 
condensed onion soup 

73 cup crushed 


gingersnaps 


3 cup water 

Y3 cup red wine vinegar 

Ys cup firmly packed brown 
sugar 
Dash allspice 

4 hamburger rolls, split 
and toasted 


In medium skillet cook 
bacon until crisp. Drain 
on paper towels. Discard 
fat. Add remaining ingre- 
dients to skillet except 
rolls and cook over me- 
dium heat, stirring occa- 
sionally, about 10 min- 
utes. Stir in bacon. Serve 
hot on toasted rolls. 
Makes 4 _— sandwiches, 
about 495 calories each. 


PATTY MELT 


1 pound ground beef 
Dash pepper 
Salt 


8 slices rye bread 

4 tablespoons butter or 
margarine 

8 slices Swiss cheese 

Y2 cup finely chopped onion 

Yq cup chili sauce 





Divide ground beef into 4 
portions and shape into 
ovals. Flatten to about ¥2- 
inch thickness. Sprinkle 
with pepper. Heat a large, 
heavy skillet and sprinkle 
with salt. Add patties and 
brown 2 to 3 minutes on 
each side for medium- 
rare. 

Meanwhile, spread one 
side of each slice bread 
with ¥2 tablespoon butter 
or margarine. Top unbut- 
tered sides of 4 slices 
bread with half the 
cheese. Top each with 2 
tablespoons onion and 1 
tablespoon chili sauce. 
Transfer cooked patties to 
onion-topped bread. Cover 
with remaining cheese 
and bread with buttered- 
side up. 

Place on hot ungreased 
griddle or skillet. Grill 
until golden on both sides, 
pressing with a pancake 
turner on each side. 
Makes 4 _— sandwiches, 
about 780 calories each. 


PHILADELPHIA 
CHEESE STEAK 


3 tablespoons butter or 
margarine, divided 








Lite-line’ has less fat, less cholesterol and all the 
protein and calciumG®of process cheese. 


Lite-line® Brand Pasteurized Process ,W%A contains % of the fat, % the choles- 
Cheese Product is not just for watching «/@ "@® terol, but 100% of the protein and 
calories. It’s made with real skim milk , 100% of the calcium. And each 
cheese and other natural cheeses, slice of Lite-line has less than 
making it a healthy, nutritious alter-4 50 calories. 
native to regular process cheese. When you know the 
Ounce for ounce, Lite-line whole story, there’s no com- 

© Borden, Inc., 1984 parison to Lite-line. 
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4 medium onions, 
thinly sliced 

1 pound frozen beef 
sandwich steaks 

4 hero rolls (6—8 in.), split 

6 slices process American 
cheese, cut in half 





In medium skillet melt 2 
tablespoons butter or 
margarine over low heat. 
Add onions; saute slowly 
until browned, about 25 
minutes. 

Preheat oven to 425°F. 
Heat frozen steaks on jel- 
ly-roll pans or _ cookie 
sheets 4 to 5 minutes 
without turning. Spread 
cut sides of rolls with re- 
maining | tablespoon but- 
ter. Wrap in foil and heat 
in oven 5 minutes. Un- 
wrap rolls. Fill with 
steaks, onions and cheese. 
Return to oven just long 
enough for cheese to melt, 
1 to 2 minutes. Makes 4 
sandwiches, about 880 
calories each. 


DENVER SANDWICH 


3 tablespoons butter or 
margarine 
Yq cup finely diced ham 
Yq cup finely chopped 
green pepper 
Ys cup finely chopped onion 
4 eggs 
2 tablespoons cold water 
Ye teaspoon salt 
Dash freshly ground 
pepper 
2 crusty rolls, split and 
buttered-or 4 slices 
buttered toast 





In small skillet melt but- 
ter or margarine. Add 
ham, green pepper and 
onion; saute 5 minutes. 

In small bowl combine 
eggs, water, salt and pep- 
per. Beat just until well 
mixed. Add to ham mix- 
ture. Cook without stir- 
ring until firm and lightly 
browned on bottom. Cut 
omelet in half; turn and 
brown other side. Do not 
overcook. Fold each half to 
fit roll or toast. Makes 2 
sandwiches, about 505 
calories each. 


TACO SANTA CRUZ 


¥4 cup chopped onion 
1 garlic clove, pressed 
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1 pound ground beef 
2 tablespoons chili powder 
Y2 teaspoon cumin 
Y2 teaspoon oregano 
Y2 teaspoon salt 
Yq teaspoon pepper 
10 taco shells 
1 cup shredded Monterey 
Jack cheese 
1 cup shredded lettuce 
1 cup chopped tomato 
1 cup sour cream 
Bottled taco sauce 


In medium skillet over 
medium-high heat, cook 
onion, garlic and ground 
beef, stirring frequently 
to break beef into small 
pieces until browned. Stir 
in remaining seasonings; 
reduce heat and simmer 
15 minutes. 

Warm taco shells in pre- 
heated 200°F. oven about 
5 minutes. Gently pull 
shells open and fill each 
with 3 tablespoons filling. 
Top with cheese, shredded 
lettuce, tomato and sour 
cream. Spoon on_ taco 
sauce. Makes 10 tacos, 
about 290 calories each. 


[VALLEY GIRLS’ SANDWICH] 


2 cucumbers, peeled 
12 slices dark 
pumpernickel or 
rye bread 
2 tablespoons butter or 
margarine, softened 
6 slices (about 6 oz.) 
Monterey Jack or white 
Cheddar cheese 
2 tomatoes, very thinly 
sliced 
2 tablespoons plain yogurt 
or mayonnaise 
Salt 
Pepper 
142 cups alfalfa sprouts 
18 leaves spinach 


With a vegetable peeler, 
cut cucumber into ¥s-inch 
lengthwise slices. Spread 


each slice bread with 
about ¥2 teaspoon butter. 
On each of 6 slices layer 1 
slice cheese, 3 slices toma- 
to, 1 teaspoon yogurt, salt 
and pepper to taste, 3 
slices cucumber, ¥4 cup 
alfalfa sprouts and 3 spin- 
ach leaves. Top with re- 
maining bread slices, but- 
tered side down. Makes 
6 sandwiches, about 315 
calories each. 
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Classic 


sandwiches 


Those tried-and-true 
combinations you’ve 
loved for years, 
starting with the all- 
American hero. 


CLASSIC HERO 


pictured on page 108 
DRESSING 


Y2 cup salad oil 
2 tablespoons wine vinegar 
2 teaspoon oregano 

Y2 teaspoon salt 

Ye teaspoon pepper 


4 hero rolls (6—8 in.), split 
4 ounces thinly sliced 
salami 
8 ounces sliced provolone 
cheese 





Y2 pound sliced ham 
2 medium tomatoes, sliced 
1 small onion, thinly sliced 
2 cups shredded iceberg 

lettuce 


DRESSING: In small jar 
with tight-fitting lid com- 
bine dressing ingredients. 
Shake well. 

Sprinkle cut sides of each 
roll with about 4 teaspoons 
dressing. Layer salami, 
cheese and ham on the bot- 
tom half; top with toma- 
toes, onion and _ lettuce. 
Sprinkle remaining dress- 
ing over lettuce. Replace 
top of rolls. Makes 4 sand- 
wiches or 8 servings, about 
445 calories per serving. 


SAUSAGE AND 
PEPPERS HERO 
pictured on page 108 


Y2 pound sweet Halian 
sausage 
¥Y2 pound hot Halian sausage 
1 tablespoon olive oil 
1 pound green peppers, cut 
into 1-inch pieces 
Y2 pound red peppers, cut 
into 1-inch pieces 
3 medium onions, sliced 
3 garlic cloves, finely 
chopped 
Y2 teaspoon oregano, crushed 
V4 teaspoon salt 
Generous dash pepper 





















1 cup dry white wine 
4 hero rolls (6—8 in.), 
split and heated 


Pour enough water into a 
10-inch skillet just to cover 
bottom. Add sausage. Cook 
over medium-high heat, 
turning occasionally until 
water evaporates. Cook 5 
minutes longer. Transfer to 
cutting board; cut into %4- 
inch slices. Return to skil- 
let; saute 5 minutes. Re- 
move with a slotted spoon. 
To skillet add peppers, 
onions, garlic, oregano, salt 
and pepper; saute slowly 30 
minutes. Add sausage and 
wine; cook until wine evap- 





desired, hollow out bread 
slightly. Spoon into hero 
rolls. Serve hot. Makes 4 
sandwiches, about 455 cal- 
ories each. 


VEAL PARMIGIANA 


4 frozen breaded veal 










patties 

4 hero rolls (6—8 in.) 

1 jar (15%/2 oz.) marinara 
sauce 

Y2 pound mozzarella cheese, 
sliced or shredded 

Y2 cup grated Parmesan 

cheese 


Preheat oven to 350°F. Pre- 
pare veal patties accord- 
ing to package directions 
for pan-frying. If necessary, 
cut to fit rolls. Split each 
roll lengthwise without 
cutting through all the 
way, leaving one edge as a 
hinge. If desired, hollow 
out bread slightly. Layer 
veal, sauce, mozzarella 
and Parmesan. Place on 
baking sheet and cover 
loosely with foil; bake 
15 minutes. Uncover; bake 
5 minutes longer. Cut 
each sandwich in half. 
Makes 4 sandwiches, 475 
calories each. 


REUBEN SANDWICH 


4 slices rye bread 
2 tablespoons butter or 
margarine 
4 tablespoons bottled 
Russian dressing 
12 ounces cooked thinly 
sliced corned beef 
Y2 pound sauerkraut, rinsed 
and drained 














































orates, about 15 minutes. If 
































































Looxs BETTER. 


\ice. 

A big difference! Before and 
ifter cooking. 

In the side-by-side comparison 
shoto, you'll notice “Uncle Bens” 


HIND OUT WHAT MAKES UNCLE BEN’S SELECT DROWN KICE 
BETTER [HAN ORDINARY BROWN RICE. 


Well, there's a good reason why 


mature grains green, immature grains “Uncle Bens” looks better. 

Take a look. You can see the Because we pick better grains. 
ifference between ordinary brown At Uncle Benss we use a special 
ice and “Uncle Bens”® Select Brown broken sorting process that separates the 

golden color whole 


good grains from the bad. 

Then we sort them again. 

This double-sorting process 
separates the best from the rest. 
Makes sure that only the finest whole 





tas a smooth texture. And a rich 
solden-brown color. The color brown 
ice was meant to be. 

The ordinary brown rice looks [| 
‘nferior, doesnt it? Coarse, dry-looking [7 
trains. Pale beige in color. Just imag- 
ne what those differences mean 
when it comes to taste. 


grains are used. So you arent faced 
with a bunch of broken grains, 
pieces, or green immature grains. 

We use only the best grains for 
a natural whole-grain texture full of 
flavor and nutrients. 


But better doesnt stop there, 
either... 










ca ad 

(UNCOOKED RICE, MAGNIFIED 1.5 TIMES, UNRETOUCHED) 
“UNCLE BEN'S”® ORDINARY BROWN RICE 

SELECT BROWN RICE 


more separate. The texture most rice users are looking for 
“Uncle Bens” Select Brown Rice cooks up perfect every 
time. Maybe that's why we call ours Select Brown Rice and 
the others are stuck with being ordinary. 
Try “Uncle Bens” Select Brown Rice, tonight. Its rich, 
hearty, almost nutty taste makes an excitingly delicious and 
nutritious side dish to any meal. 


‘TASTES BETTER, LOO. 


Its only natural to assume that the better the grain, the 


retter the taste. 
Only Uncle Bens seals the important nutrients into the 
sain. The result is a delicious brown rice that stays firmer, 


@ DATED TO ASSURE FRESHNESS @ © 





NO ARTIACIAL INGREDIENTS OR PRESERVATIVES 
NET WT. 16 OZ. (1 LB.) (454g) 


©Uncle Ben's Inc. 1983 


| When only the best will do, 
say Uncle...Uncle Ben's. 





4 slices (4 oz.) Swiss cheese 


Preheat oven to 350°F. 
Lightly toast rye bread; 
butter one side. Spread 1 
tablespoon Russian dress- 
ing on each slice. Layer 
corned beef and sauerkraut 
and top with cheese slices. 
Place on cookie sheet; bake 
10 to 14 minutes. Serve im- 
mediately. Makes 4 sand- 
wiches, 435 calories each. 


PEPPERS AND EGG HERO 


Yq cup olive oil 

2 large green peppers, 
seeded and cut 
into strips 

1 medium onion, sliced 

2 garlic cloves, pressed 

Y2 teaspoon salt, divided 

YY, teaspoon freshly ground 
pepper, divided 

2 tablespoons butter or 
margarine 

4 eggs 

VY, cup grated Parmesan 
cheese 

4 hero rolls (6—8 in.), 
split and heated 


In large skillet heat oil over 
medium heat. Add peppers, 
onion, garlic, ¥4 teaspoon 
salt and ¥% teaspoon pep- 
per; saute until peppers 
are tender and_ lightly 
browned, about 15 min- 
utes. Add butter or mar- 
garine; heat until melted. 

In small bowl combine 
eggs, Parmesan cheese and 
remaining salt and pep- 
per. Beat just until well 
blended. Add to peppers 
and cook, stirring just un- 
til eggs are set. If desired, 
hollow out bread slightly. 
Spoon eggs into rolls. 
Makes 4 sandwiches, about 
630 calories each. 


Foreign affairs 


Sandwiches with a 

deliciously different 
accemt—including 

Greek, French and 

Halian winners. 


SOUVLAK! 


2 pounds lean boneless 











Y%, cup fresh lemon juice 

Yq cup olive oil 

1 teaspoon oregano, 
crushed 

¥4 teaspoon salt, divided 

Ye teaspoon pepper 

1 large green pepper, 
seeded and cut into 
¥a-inch pieces 

2 garlic cloves, pressed 

6 pita breads, 6 inches in 
diameter 
CUCUMBER SAUCE 


1 large cucumber, peeled, 
seeded and finely 


seeded and finely 
chopped 
2 garlic cloves, pressed 
1 cup plain yogurt 


In a 12x8-inch baking dish 
combine lamb and onion. 
In a l-cup glass measure 
combine lemon juice, olive 
oil, oregano, ¥2 teaspoon 
salt and pepper. Mix well 
and pour over lamb. Stir 
to coat all sides of meat 
with marinade. Cover and 
refrigerate at least 8 hours 
or up to 24. 

Thoroughly drain meat 
and onion; saute with green 
pepper and garlic in 12- 
inch skillet over high heat 
until liquid evaporates, and 
lamb browns, about 20 
minutes. Sprinkle with re- 
maining salt. 

Meanwhile, slit each 
pita one third of the way 
around to make a pocket. 
Fill with lamb mixture 
and top with Cucumber 
Sauce. Makes 6. sand- 
wiches, 460 calories each. 
CUCUMBER SAUCE: In sieve 
set over a bowl toss cucum- 
ber and salt. Let stand 15 
minutes, then press out 
excess moisture. Transfer 
to bowl. Add tomatoes, 
garlic and yogurt; mix 
well. Makes 242 cups. 


CROQUE MONSIEUR 


3 tablespoons butter or 
margarine, softened 

8 slices white bread 

4 teaspoons Dijon mustard 

4 ounces sliced Swiss cheese 





Cameron Wasson 
. a 


Y2 pound sliced ham 


Spread one side of each 
slice bread with about 1 
teaspoon butter or mar- 
garine. Spread 1 teaspoon 
mustard on  unbuttered 
sides of 4 slices. Over mus- 
tard, layer cheese, then 
ham. Top with remaining 
bread, buttered-side up. 

Place on hot ungreased 
griddle or in skillet. Grill 
until golden on both sides, 
pressing down with a pan- 
cake turner on each side. 
Makes 4 sandwiches, about 
440 calories each. 


8 slices white bread 

4 ounces cream cheese, 
softened 

Y2 pound sliced cooked 
turkey breast 

6 tablespoons strawberry 
jam or preserves 


Spread 4 slices bread with 
cream cheese. Top with 
turkey. Spread remaining 
bread with jam. Place 
jam-side down over tur- 
key. Place on hot un- 
greased griddle or skillet. 


Grill until golden brown 
on both sides, pressing 
down with a_ pancake 
turner on each side. Makes 
4 sandwiches, about 410 
calories each. 


MOZZARELLA IN CARROZZA 


ANCHOVY SAUCE 


1 can (2 oz.) flat anchovy 
fillets 

Yq cup olive oil 

1 tablespoon lemon juice 

1 garlic clove, pressed 


8 slices large Htalian bread 
8 ounces mozzarella cheese, 
sliced 
3 eggs 
3 tablespoons milk 
4 tablespoons butter or 
margarine 
Chopped parsley, for 
gamish 


ANCHOVY SAUCE: In small 
saucepan combine sauce 
ingredients, crushing an- 
chovies with a wooden 
spoon. Simmer 5 min- 
utes. Pour into blender 
and puree until smooth; 
set aside. Makes about 2 


cup, about 40 calories per 
tablespoon. 

Sandwich cheese be- 
tween bread slices. In 
large flat bowl beat eggs 
and milk. In large heavy 
skillet over medium heat, 
melt butter or margarine. 
Dip each sandwich into 
egg mixture. Cook in 
skillet about 3 minutes 
on each side or until 


i browned. Sprinkle with 


parsley and serve with 
warm anchovy _ sauce. 
Makes 4 _ sandwiches, 
about 505 calories each 
without sauce. 


NICOISE SANDWICH 


1 loaf French or Italian 
bread 


Yq cup olive oil 
2¥2 tablespoons red wine 
vinegar 
1 tablespoon finely 
chopped fresh mint or 
1 teaspoon dried 
1 large garlic clove, 


pressed 
VY, teaspoon freshly ground 


pepper 
1 medium onion, thinly 
sliced 


Y2 cup thinly sliced 
radishes (about 5 large) 

1 can (642-7 oz.) tuna, 
drained and flaked 

1 can (2 oz.) flat anchovy 
fillets, drained 


Slice bread in half 
lengthwise; hollow out 
slightly. In small bowl 
combine olive oil, vin- 
egar, mint, garlic and 
pepper. Drizzle all but 2 
tablespoons over cut sides 
of bread. On bottom half 
of bread, layer onion, 
tomato, radishes, tuna 
and anchovies. Drizzle on 
remaining dressing; re- 
place top half of bread. 
Wrap tightly with plastic 
wrap. For best results, 
weigh sandwich down by 
placing wrapped loaf be- 
tween 2 cookie sheets 
with heavy cans on top; 
let stand at room tem- 
perature 2 to 3 hours. To 
serve, unwrap and cut 
into quarters. Makes 4 
sandwiches, about 
calories each. 





Why do most women. 
ignore their need for Os-Cal 
until it’s too late? 


It’s too late when your 
ine curvesOverand your 
ooped posture shrinks your gags 
verall height. 

It’s too late when your 
‘ones become so brittle 


lng everyday activities like 
i valking or climbing stairs. 


' It’s not too late now. 


Your body needs 
jalcium. Every day. And if you 
lon’t give it the calcium it needs, 
t robs it from your bones. With 
ust two tablets, Os-Cal® 500 
|-alcium supplement gives you 
00% of the calcium required to 
‘lil the U.S. Recommended 
| Jaily Allowance of 1000 milligrams. 


Doctors 
recommend Os-Cal. 


For over 30 years, Os-Cal 
qas been the brand recommended 
most often by doctors and pharma- 
cists. And it’s the only brand that 
lets you choose how much cal- 
cium you need. There’s Os-Cal 
250, if you feel you get half your 
daily calcium from the foods you 
eat. And Os-Cal 500, if you feel 
you don't. . 





Take Os-Cal every day. But calcium deficiency will fol- 
You should be taking Os-Cal low you for the rest of your life. 
calcium supplement every day. OS-CAL. 
Because enough calcium can 
help give you the strength you A FACT OF LIFE. 


need to stand up to old age. SS 


“* SAVE 50¢ ON OS-CAL: AIM 


SUPP, ! f i 
Present this coupon when you buy OS-CAL 250 = 
or OS-CAL 500 calcium supplement. Your retailer 
will deduct 50¢ from the regular price subject 


to terms below. 
To Dealer: We will reimburse you for the face value of this coupon plus 8¢ for 
handling provided that you and the customer have complied with all term 


This coupon is good only when redeemed by you from a consumer at time of 


ey 


purchasing specified brand. The consumer must pay any sales tax involved. Any 
other use constitutes fraud. Invoices showing purchase of sufficient stock to 
cover coupons submitted must be shown on request, and 
failure to do so may void all coupons submitted for redemp 
tion on this offer. Cash value 1/20¢. Offer limited to one 
coupon per purchase. Mail coupons to: Marion Laboratories, 


Inc., P.O. Box 1623, Clinton, IA 52734. Coupon expires 
December 31, 1984. ¢ 3 3 4 e i 0 0 4 : 6 
STORE COUPON 


LP 
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LA GRANDE AIOLI 





pictured on page 96 


3 garlic cloves, peeled and cut up 

Y2 teaspoon salt 

2 egg yolks 

Y2 teaspoon Dijon mustard 

V2 cup peanut oil 

Y2 cup olive oil 

2 tablespoons lemon juice 
Freshly ground pepper to taste 
Assorted fresh vegetables and/or 

cold cooked shrimp 


Combine garlic and salt in mortar. 
With a pestle, stir into a paste. (Or 
place salt and garlic on a flat surface. 
With the tip of a paring knife, rub the 
garlic and salt into a smooth paste.) 
Combine in blender or food processor 
with egg yolks and mustard. With mo- 
tor running, add oils very slowly. Beat 
in lemon juice and pepper. Serve with 
assorted vegetables and/or shrimp. 
Makes 1¥3 cups, about 100 calories per 
tablespoon. 


SALMON IN PARCHMENT 


Parchment 
3 tablespoons minced shallots 
6 salmon fillets (6—7 0z. each) or 
other fish such as red snapper, 
cod, halibut and petrale 
Yq pound small mushrooms, quartered 
Y2 medium zucchini 
18 asparagus tips 
6 baby carrots 
12 cherry tomatoes 
Yq cup dry white wine 
2 tablespoons butter 
Salt and pepper 
6 sprigs fresh dill, basil or tarragon 





Beurre Blanc 


1 tablespoon minced shallot 
V4 cup white wine 
Ya cup white wine vinegar 
Y% pound unsalted butter, cold 
and cut up 
Salt and white pepper 


Fold 6 pieces of parchment in half and 
butter the bottom half of each. On 
each piece place minced shallots and 
fish fillets on top. Surround with vege- 
tables. Sprinkle with dry white wine; 
dot with butter. Sprinkle with salt and 
pepper; top with dill. Fold paper over 
and cut, leaving a l-inch margin 
around fish and vegetables; crimp 
edges so there are no air holes. (Can 
be made ahead to this point. Refriger- 
ate up to 6 hours.) 

Ten minutes before serving time, 
place packets on a cookie sheet in a 
preheated 450°F. oven. Bake 10 minutes 
or until fish flakes easily when tested 
with a fork. Serve immediately with 
Beurre Blane on the side. Makes 6 
servings, about 430 calories each. 


118 


beurre blanc: in saucepan combine 
shallot, white wine and vinegar. Boil 
until the liquid has reduced to less 
than 1 tablespoon. Remove from heat; 
whisk in 2 pieces unsalted butter. 
When mixture appears creamy, return 
pan to low heat and beat in remaining 
butter, one piece at a time. Remove from 
heat again and add salt and white 
pepper to taste. Makes 1 cup sauce, 
about 55 calories per tablespoon. 


EXOTIC FRUIT TART 





pictured on page 97 
Pastry 


1% cups all-purpose flour 
2 tablespoons sugar 
Pinch salt 
V2 cup butter, cut into small pieces 
1 egg yolk 


Filling 
V4 pound blanched almonds, 
finely ground 
Y2 cup sugar 
Y2 cup butter, softened 
2 eggs 
2 tablespoons flour 
2 or 3 drops almond extract 


Topping 
Y2 cup apricot jam 
2 to 3 tablespoons water 
1 cup raspberries 
2 kiwifruit, peeled and sliced 


1 pint strawberries 
2 oranges, peeled and sectioned 


Pastry: In medium bow] combine flour, 
sugar and salt. With pastry blender or 
2 knives, cut in butter until mixture 
resembles cornmeal. Add egg yolk and 
mix until pastry holds together. Trans- 
fer to a work surface and knead two or 
three times to distribute the fat evenly. 
Cover and refrigerate 20 to 30 minutes. 
Preheat oven to 375°F. On lightly 
floured surface roll out pastry to a 10- 
inch circle. Fit into a 9-inch tart pan 
or flan ring. Line pastry with foil; fill 
with uncooked beans or rice. Bake 15 
minutes. Remove foil and beans and 
bake 5 to 10 minutes more. Cool] on 
wire rack. 
Filling: In large mixer bowl combine 
almonds, sugar and butter; beat until 
light and creamy. Add eggs, one at a 
time, making sure the first egg is thor- 
oughly mixed before adding the sec- 
ond. Stir in flour and almond extract; 
mix well. Spread evenly into cooled 
shell. Bake 30 to 40 minutes at 375°F. 
until nicely browned. Let cool again on 
wire rack. 
Topping: In small saucepan melt jam 
with water; strain. Brush filling with 
jam. Arrange fruits on top in con- 
centric circles starting with rasp- 
berries, then kiwi, strawberries and 
oranges. Brush with remaining jam. 
Makes 8 servings, 560 calories each. 


GRAPEFRUIT SORBET 


22 cups water 
17/4 cups sugar 
Ye teaspoon grated grapefruit peel 
2°/4 cups fresh grapefruit juice, strained 
¥3 cup fresh lemon juice, strained 








In 2-quart saucepan combine water, 


sugar and grapefruit peel. Bring to a 


boil; reduce heat and simmer 5 min- 
utes. Cool. Stir in juices and freeze in 
an ice cream freezer according to man- 
ufacturer’s directions. Makes 6 cups, 
about 65 calories per ¥ cup. 


DUPREE 
continued from page 99 


BRAIDED EGG BREAD 


pictured on page 98 





¥4 cup milk 
V3 cup sugar 
2 teaspoons salt 
Y2 cup butter 
Y2 cup warm water (105°—115°F.) 
2 packages active dry yeast 
3 eggs, beaten, at room temperature 
42 to 52 cups all-purpose or 
unbleached flour, divided 
V4 cup melted butter 
4 teaspoons poppy or sesame seed 
egg white mixed with 
1 tablespoon water 


— 


In a saucepan scald milk; (continued) 


APRIL RECIPE INDEX 


Here is a listing of recipes appearing in this issue includ- 
ing those from the Journal kitchen and advertisements 


DESSERTS 


Chocolate Cream Supreme—Back Cover 
Easter Basket Cake p 141 

Exotic Fruit Tart p. 118 

Frozen Chocolate Marbled Mousse p. 124 
Grapefruit Sorbet p. 118 

Peaches with Sabayon Sauce p. 120 

Triple Chocolate Ice Cream Meringue p. 124 


ENTREES 


Chicken Breasts on a Bed of Spinach with Chévre p. 122 
Grilled Leg of Lamb p. 120 
Poached Sea Bass Wrapped in Lettuce Leaves 
with Orange Sauce p. 127 
Salmon in Parchment p 118 
Scallops with Ginger Mousse p. 125 
Stuffed Chicken Breasts with Leek Sauce p. 126 
Veal with Spinach p. 120 
Wild Rice-A-Roni Skillet Chicken p. 6 


MISCELLANEOUS 


Braided Egg Bread p. 118 

Cream of Asparagus Soup with Herbed Toast Points p. 120 
La Grande Aioli p. U8 

Spring Salad p. 120 

Tropical Sunshine Salad p. 57 


SANDWICHES 


Barbecued Pork p. 112 

Classic Hero p. 114 

Cobb Isle Sandwich p. 110 

Crab Soufflé Sandwich p. 112 
Croque Monsieur p. 116 

Denver Sandwich p. 114 

Eggs McMuenster p. 110 

Elena Ruz p. 6 

Grilled Mushroom Sandwich p. 110 
Ham And Asparagus Soufflé Sandwich p. 110 
Lobster Roll p. 112 

Mozzarella in Carroza p. 116 
Muffuletta p. 112 

Nicoise Sandwich p. 116 

Patty Melt p. 112 

Peppers and Egg Hero p. lié 
Philadelphia Cheese Steak p. 112 
Reuben Sandwich p. 114 

Sausage and Peppers Hero p. 114 
Sloppy Virginias p 112 

Souvlaki p. 116 

Spinach Strata p. 110 

Taco Santa Cruz p 114 

Valley Girls’ Sandwich p. 114 
Veal Parmigiana p. 114 
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Noodles & Sauce. eee | 
Fach side dish is made of pare.egg ag | Lipton Se 
noodles and a delicately seasoned 
sauce. And it’s so easy to 
prepare. Takes just 
one pot and less than 
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| Lipton Noodles & Sauce. 
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stir in sugar, salt and butter. Cool to 
lukewarm. Measure water into a large, 
warm mixer bowl. Sprinkle in yeast; 
stir until dissolved. Stir in lukewarm 
milk mixture. Add eggs and 3 cups 
flour; beat until smooth. Add enough 
additional flour to make a soft dough. 
On a lightly floured surface knead 
dough until smooth and elastic, adding 
more flour if needed. (Dough should 
spring back when touched with a fin- 
ger.) Place in a greased bowl, turning 
to grease top. Cover; let rise in a 
warm, draft-free place until doubled in 
bulk, about 1 hour. 

Grease 2 large cookie sheets. Punch 
down dough. Divide into 6 equal pieces, 
rolling each into an 18-inch rope. Lay 3 
ropes on a cookie sheet, and starting in 
middle braid to each end; turn ends 
under. Repeat with remaining dough. 
Brush loaves with melted butter and 
sprinkle with poppy or sesame seed. 
Cover; let rise in warm, draft-free 
place until doubled in bulk. 

Preheat oven to 350°F. Brush loaves 
with egg white and water to glaze. 
Bake 30 to 40 minutes or until well 
browned. Brush with glaze twice dur- 
ing baking, removing cookie sheets 
from oven to prevent heat loss. Trans- 
fer bread to wire racks to cool. Makes 
2 loaves, about 110 calories per slice. 


PEACHES WITH SABAYON SAUCE 





pictured on page 99 


4 egg yolks 

Yq cup sugar 

Y4 cup peach or apricot brandy 

Y2 cup heavy or whipping cream 

11% to 2 pounds fresh peaches, 

peeled and sliced 

1 kiwifruit, peeled and sliced 
(optional) 


In top of double boiler combine egg 
yolks and sugar. Beat with rotary 
beater or hand mixer until blended. In 
small saucepan warm brandy. Add to 
egg yolk mixture. Set over simmering 
water and beat until thickened. Cool. 
Whip cream until soft peaks form; 
fold into sauce and chill. Slice peaches 
and kiwifruit, if desired, into 6 to 8 
individual dishes or a large serving 
bowl. Spoon on sauce just before serv- 
ing. Makes 6 to 8 servings, about 210 
calories per 6, 160 calories per 8. 


VEAL WITH SPINACH 


6 veal scallops (11/2 Ibs.) or 3 whole 
boneless and skinless chicken 
breasts, split 

2 tablespoons butter 

2 tablespoons olive oil 

1 onion, finely chopped 

1 tablespoon flour 


120 


1/2 cups beef broth 

Y2 cup Madeira wine 

Ya cup heavy or whipping cream 
12 teaspoons tomato paste 

1 bay leaf 

V2 teaspoon salt 

Ye teaspoon freshly ground pepper 


Spinach 


1/2 pounds fresh spinach or 2 
packages (10 oz. each) 
frozen, thawed 

6 tablespoons butter, divided 

2 tomatoes, peeled and cut into 
8 wedges each 

1 garlic clove, pressed 

V4 cup heavy or whipping cream 

6 slices Gruyere or Swiss cheese 





Pound veal or chicken thin. Blot with 
paper towels. In large heavy skillet 
melt butter with oil over medium-high 
heat. Saute meat until golden brown, 1 
to 2 minutes on each side. Remove 
from skillet. Add onion; saute until 
tender, about 5 minutes. Blend in 
flour. Combine broth, Madeira, cream, 
tomato paste, bay leaf, salt and pepper. 
Stir into onion. Bring to a boil, stir- 
ring constantly. Add veal. Reduce heat; 
cover and simmer 5 to 10 minutes. 
Remove from heat and keep warm. 
Spinach: Cook fresh spinach in boiling 
salted water 5 minutes. Drain well in 
colander, squeezing with back of spoon 
to remove excess water. (If using frozen 
spinach, thaw and drain in a colander. 
Don’t cook.) In large skillet melt 1 
tablespoon butter. Remove from heat. 
Add tomatoes and garlic. Toss to coat; 
remove and set aside. In same skillet 
melt remaining butter, heating gently 
until browned. Add _ spinach and 
cream; heat through. Arrange on oven- 
proof platter. 

Preheat broiler. Remove meat from 
sauce and arrange on top of spinach. 
Top each piece with a slice of cheese. 
Put under broiler to melt cheese. Re- 
heat sauce; strain and pour over all. 
Arrange tomatoes around edge. Makes 
6 servings, about 700 calories each for 
veal, 650 calories each for chicken. 


GRILLED LEG OF LAMB 


1 jar (8 oz.) Dijon mustard 

3 tablespoons soy sauce 

3 tablespoons peanut oil 

2 teaspoons crushed rosemary 

2 teaspoons chopped ginger 

1 garlic clove, pressed 

1 6-pound leg of lamb, boned 
and butterflied 


In a 13x9-inch baking dish combine all 
ingredients except lamb. Add lamb 
and turn to coat with marinade. Cover 
and refrigerate up to 24 hours. 

Cook over medium-hot coals about 
10 to 15 minutes on each side, basting 
frequently with marinade. Makes 6 to 
8 servings, about 770 calories per 6, 
575 calories per 8. 





ROSBOTTOM 
continued from page 99 


SPRING SALAD 





pictured on page 99 
Salad 


1/2 pounds small new potatoes 

Boiling water 

3 teaspoons salt, divided 

Y2 pound fresh green beans 

Y2 cup chopped walnuts 

Ya cup minced shallots 

Y4 cup chopped parsley 
Freshly ground pepper 
Boston lettuce leaves 
Chopped parsley, for garnish 


Dressing 


4 egg yolks, at room temperature 
Y3 cup red wine vinegar 
1 teaspoon Dijon mustard 
Y2 teaspoon salt 

Freshly ground pepper 
Y2 cup plus 2 tablespoons olive oil 
Y2 cup salad oil 


Salad: Cook whole unpeeled potatoes 
in boiling water to cover with 1 tea- 
spoon salt until fork-tender, about 20 
to 25 minutes. Drain and let cool to 
room temperature. Trim ends from 
green beans and cut in half crosswise. 
Drop into 1¥2 quarts boiling water. Add 
remaining salt and cook until beans 
are tender-crisp, about 8 minutes. 
Drain and rinse with cold water. 

In large bowl combine cooled pota- 
toes, cut into ¥2-inch slices, beans, wal- 
nuts, shallots, parsley, half the dress- 
ing and pepper to taste. Toss well. Add 
remaining dressing a little at a time 
until all ingredients are well coated. 
Arrange lettuce leaves on serving plat- 
ter; top with salad. Garnish with pars- 
ley and serve immediately. Makes 6 
servings, about 545 calories each. 
Dressing: In food processor combine 
egg yolks, vinegar, mustard, salt and 
pepper. Cover and process until well 
mixed. With motor running, drizzle oil 
through the feed tube in a thin 
stream. Process just until all oil is 
added. Makes 1% cups. 


CREAM OF ASPARAGUS SOUP 
WITH HERBED TOAST POINTS 





pictured on page 98 


2 pounds asparagus 
3 medium leeks 
4 tablespoons butter 
4 cups chicken broth 
V4 cup long grain rice, uncooked 
2 egg yolks 
¥3 cup whipping or heavy cream 
V2 teaspoon curry powder 
V4 teaspoon salt 
Dash pepper 


Herbed Toast Points 


¥3 cup butter, softened (continued) | 
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yy ' Save a5¢ © 


| ilisb 
Introducing new Pillsbury Caramel Pecan aoe Suara 


Frosting Supreme and Pillsbury Plus I Coupon good only on purchase of product 


indicated. Not valid if transferred or 3 


Butter Recipe cake M1X. Our mouth-watering caramel See eae aE esc e 
pecan frosting with real pecans is one of a kind. 
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burse you the full value of this coupon plus | 










oO _— 
: . . 8¢ handling provided it is redeemed by a@ 
Spread it over our Butter Recipe Cake-now with BD consinerat tea tie of pllichasa onthe ol 


brand specified. Proof of purchase maybe § 
requested. Coupons not properly re- 
deemed will be void and held. Mail to 
Pillsbury, Box 802, Min- j 


100% natural butter flavor! Together they make a 
nutty, buttery, utterly sensational dessert. Another 
fresh idea only from Pillsbury-naturally' 


neapolis, MN 55460. Cas! 
value .001¢. Void where 
taxed or restricted 
LIMIT ONE COU 
PON PER ITEM 
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OSCAR MAYER® Spreads are so 
delicious and versatile. They let 
you create dips that go beyond 
the ordinary. Choose from Ham 
& Cheese, Ham Salad, Sandwich 
Spread, German Brand Braun- 
schweiger and Braunschweiger 
Liver Sausage. \\/hen combined 
with yogurt or sour cream, these 


© 1984 Oscar Mayer & Co. Inc. 


ROSBOTTOM 


continued 


'’4 cup freshly grated Parmesan 
cheese 

3 tablespoons finely chopped 
parsley or chives 

1 teaspoon finely chopped garlic 

12 slices sandwich bread, crust 
removed, cut into triangles 
and toasted 


Cut off tough white portion of aspara- 
With 
paring knife, 
below the tip. Cut off tips; 
stalks into ¥2-inch pieces. Cut 
portion from leeks and discard 
Cut leeks in halt 
under cold water t« 


gus stems 1 vegetable peeler or 
skin, starting just 
set aside. Cut 


off green 


peel off 


lengthwise; 
remove any 


roots 
rinse 
sand. Chop coarsely 


122 


Trim off 
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to your ‘avr OS 
Sliced meats. 5 


For more recipe 
OSCAR MAYER, Dept. ST. ~ 
PO. Box 8940 

Madison, Wisconsin 53708 
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In heavy 2-quart saucepan melt but- 


ter. Add chopped leeks and saute 1 to 2 
minutes. Add asparagus stalks and sau- 
te 2 minutes. Add chicken broth and 
rice; simmer 25 minutes until aspar- 
very tender. Add asparagus 
tips and cook 10 minutes more. Re- 
move about 8 tips for garnish 

Puree soup a little at a time in a 
food mill, processor or blender If 
blender or processor is used, you may 
have to strain the soup through a wide 
mesh sieve to remove fibers. ) 

Return soup to saucepan and heat 
In small bowl whisk yolks and 
cream. Gradually whisk cup warm 
soup into egg-cream mixture. Return 
cream mixture to soup, stirring to pre- 
vent lumping. Add curry powder, salt 
and pepper. Cook heat, stir- 


agus is 


any 


egg 
DD 


over low 


ring constantly, until slightly thick- 
ened. Serve with Herbed Toast Points 
Makes 6 cups or 8 servings, about 160 
calories each 

Herbed Toast Points: Combine 
ter, cheese, parsley or chives 
garlic. Mix well with wooden spoon. 
Spread on toast triangles; broil just 
until butter melts. Makes 48, about 30 
calories each 


but- 


and 


CHICKEN BREASTS ON A BED 
OF SPINACH WITH CHEVRE 





1 pound spinach, rinsed and 
stems removed 
5 tablespoons butter, divided 
4 cup minced shallots 
4 ounces chevre, (fresh goat cheese), 
softened and crumbled 
Salt and pepper 


nm y 
continued 









™ ‘GOOD AS NEW. 


This sheet of Reynolds Wrap® alu- 
minum foil has gone from the freezer 
to the oven to the refrigerator to a 
lunch box. And it’s still going strong. 

That's why people prefer Reynolds 
Wrap. Because when you know some- 
thing’s this strong, it’s almost a shame 


—— 


Roe. to throw it away. 
' 5 fe REYNOLDS WRAP. 
a THE STRONGER, THE BETTER. 











ROSBOTTOM 


continued 


2 whole boned chicken breasts, halved 


3/4 cup chicken broth 
2 tablespoons chopped parsley 





Cook spinach in boiling water just un- 
til wilted, about 30 seconds. Remove 
spinach, drain and squeeze dry, press- 
ing with the back of a spoon. Chop 
coarsely; set aside. 

In heavy medium skillet over me- 
dium heat melt 2 tablespoons butter. 
Add shallots and cook 2 to 3 minutes 
or until softened. Add spinach and 
cook until heated through. Stir in 
cheese. Continue stirring until cheese 
has melted and mixture resembles 
creamed spinach. Add salt and pepper 
to taste. Set aside and keep warm. 

Pat chicken pieces dry with paper 
towels. Sprinkle with salt and pepper. In 
large heavy skillet melt remaining 3 
tablespoons butter over medium-high 
heat. Add chicken and saute about 4 
minutes on each side. Remove and keep 
warm. Add chicken broth to skillet and 
cook over high heat, stirring to scrape 
up any browned bits. Cook until broth 
has reduced by a third. 

To serve, place a quarter of the spin- 
ach mixture on each dinner plate and 
a chicken breast on top. Ladle reduced 
broth over chicken and sprinkle on 


parsley. Serve immediately. Makes 4 
servings, about 475 calories each. 


FROZEN CHOCOLATE 
MARBLED MOUSSE 


1/2 bars (6 oz. total) sweet cooking 
chocolate 
3 squares (1 oz. each) unsweetened 
chocolate 
10 egg yolks 
1 cup sugar 
Y2 cup amber rum 
1 teaspoon vanilla extract 
2 cups heavy or whipping cream 





Oil a 6¥%2-cup ring mold; set aside. In 
top of double boiler over hot, not boil- 
ing water, melt chocolates, stirring un- 
til smooth. Remove from heat. 

In large mixer bowl beat yolks on 
medium speed. Gradually add sugar 
and continue beating, scraping bowl 
occasionally, until thick and lemon- 
colored, about 5 to 10 minutes. With 
mixer on low speed add rum and va- 
nilla; mix until well blended. Transfer 
1 cup to medium bowl; set aside. Add 
melted chocolate to the remaining egg 
mixture and beat on medium speed 
until well blended; set aside. 

In large mixer bow! whip cream un- 
til soft peaks form. Remove 2 cups 
whipped cream and fold gently into 1 
cup reserved vanilla mixture. Fold re- 
maining whipped cream into chocolate 


mixture. Drop ¥% cup of the choco 
late alternately with % cup vanill 
around bottom of prepared mold. Con 
tinue to fill mold by alternating fla 
vors. When filled, run a knife slowl 
though the middle, twisting to produc 
a swirl pattern. Cover with plasti 
wrap and freeze 6 hours or up to 24. 
Just before serving, dip bottom o 
mold into hot water for 45 seconds 
Unmold onto serving platter. Makes 1! 
servings, about 380 calories each. 





DIONOT 


continued from page 101 


TRIPLE CHOCOLATE ICE 
CREAM MERINGUE 








pictured on page 100 
Meringue 





6 egg whites, at room temperature 
11/2 teaspoons cream of tartar 

Y2 teaspoon salt 
1/2 cups sugar 


3 cups milk 
9 egg yolks 
¥4 cup sugar, divided 
12 teaspoons vanilla extract 
1 tablespoon grated orange peel 
3 squares (1 oz. each) unsweetened 
chocolate 
32 cups heavy or whipping cream, 
divided 
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TURN A MEAL INTO MorE AND SAVE 








WITH UNCLE BEN’S ORIGINAL 












LONG GRAIN & WILD RICE. 


Give ordinary meals flair, make 
special dinners extraordinaire 
...With the intriguing taste 





and texture of UNCLE BEN’S® | 
Original Long Grain & Wild 
Rice. 

Only Uncle Ben’s com- 
bines the finest long grain 
rice and wild rice with a 
subtle blend of 23 herbs and 
seasonings. 

Its savory flavor gives 
any meal added appeal... 

a side dish that’s deliciously 
different! 


WHEN ONLY THE BEST WILL Do. 
Say UNcLE...UneleBens. 





Meringue: Preheat oven to 250°F, Line 
2 cookie sheets with foil. With an 8- 
inch round cake pan, outline 2 circles 
on each sheet, being careful not to 
tear foil. In large mixer bowl combine 
egg whites, cream of tartar and salt. 
)Beat at high speed until foamy. Grad- 
ually add sugar, 1 tablespoon at a 
time. Beat until stiff; spoon onto foil. 
With a spatula, spread meringue 
evenly into circles. Bake 1% hours. 
Turn oven off. Let cool in oven at least 
1 hour or overnight. (Can be prepared 
ahead. Cover loosely and store at room 
temperature up to 24 hours.) 
Meanwhile, in small saucepan heat 
milk until tiny bubbles form around 
edge; do not boil. Set aside. In small 
mixer bowl beat egg yolks and ¥2 cup 
sugar until pale yellow and creamy. 
Add half the hot milk to egg mixture; 
stir well. Pour back into the milk and 
stir over low heat with a wooden 
spoon until mixture thickens and 
coats the back of a spoon. Add vanilla. 
Remove 12 cups sauce to small bow]; 
stir in orange peel. Cover surface di- 
rectly with wax paper and refrigerate. 
In small saucepan over low heat 
melt chocolate; pour into large mixer 
bowl. Slowly add remaining hot sauce 
to melted chocolate, using a whisk to 
blend. Add 1% cups heavy cream; 
blend well. Refrigerate 1 hour. Freeze 


in ice cream freezer according to man- 
ufacturer’s directions. Store in freezer. 
To Assemble: Place one meringue cir- 
cle on a serving plate and spread with 
¥3 of the ice cream. Repeat two more 
times, topping with the fourth me- 
ringue. Place in the freezer while 
whipping cream. Whip remaining 2 
cups cream and remaining 4 cup 
sugar until stiff. Frost sides and top 
with a thin layer of whipped cream. 
Spoon remaining cream into a pastry 
bag with a star tube and decorate. 
Freeze until serving time or up to 24 
hours. Serve with orange sauce. 
Makes 8 to 10 servings, about 745 
calories per 8, 595 calories per 10. 


SCALLOPS WITH 
GINGER MOUSSE 





pictured on page 101 





1 medium red pepper, cut into 
l-inch pieces 
1’ teaspoons minced shallots 
¥3 cup chicken broth 
1 garlic clove, pressed 
2 tablespoons dry vermouth 
1 cup heavy or whipping cream, 
divided 
Y2 teaspoon salt, divided 
Freshly ground black pepper 
1 teaspoon finely chopped 
fresh ginger 
Yq cup dry white wine 


1 pound sea scallops, divided 
1 tablespoon butter 
Blanched snow peas, for 
garnish (optional) 

In small saucepan heat red pepper, 
shallots, chicken broth, garlic and dry 
vermouth. Cover and simmer over low 
heat 30 minutes or until peppers are 
soft. Puree in a blender, then strain 
through a sieve to remove all skins. 
Return to saucepan. Add ¥2 cup cream 
and cook until mixture is reduced to a 
thin custard consistency. Add 4 tea- 
spoon salt and dash pepper. 

Meanwhile, preheat oven to 300°F. 
Butter four 10-ounce custard cups or 
timbale molds. In small saucepan com- 
bine ginger and white wine; simmer 
until wine has reduced to a syrup. Set 
aside. In a blender container puree “4 
pound scallops with ¥2 cup cream, 4 
teaspoon salt, dash pepper and ginger 
syrup; blend until smooth. Pour into 
prepared custard cups. Place cups in a 
13x9-inch baking pan lined with paper 
towels. Set pan on oven rack and add 1 
inch hot water. Bake 20 minutes or 
until knife inserted in center comes 
out clean. Unmold each mousse and 
slice into 4 equal rounds. 

Cut remaining scallops into thin 
slices. In small skillet melt butter. Add 
scallops and saute over medium-high 
heat 1 to 2 minutes. (continued) 
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Wild Rice Product. UNCLE BEN’S" WINE BOOKS OFFER, P.O. Box 55020, Houston, TX 77255 
i Please allow 6-8 weeks for shipping. Offer expires October 31, 1984. 


0 i Offer expires October 31, 1984. and is good only in U.S.A. its territories and APO/FPO addresses 
0 Void where prohibited. taxed or restricted. Theft. diversion. reproduction, sale or purchase of this form 


(ON UNCLE BEN’S WINE BOOK OFFER 


ORDER FORM 





I For three hardback wine hooks published by Simon & Schuster. Inc., fill out form and send with I 
check or money order (do not send cash) for $23.95 plus 2 proofs of purchase from any UNCLE BEN’S® 


STATE ZIP. 


STORE COUPON 





Just try two boxes of any of these 
delicious UNCLE BEN’S® Wild Rice Prod- 
ucts — UNCLE BEN’S® Original Long Grain 
& Wild Rice, UNCLE BEN’S® Fast Cooking 
Long Grain & Wild Rice, or UNCLE BEN’S* 
Brown & Wild Rice, and all three books 
are yours for just $23.95 — half their re- 
tail value! 


THE WORLD ATLAS OF WINE by Hugh 
Johnson. Tips on choosing, storing, serv- 
ing wine and more. With over 250 photos 
and pictures, this coffee table book is the 
definitive guide to wine. 288 pp. Retail 
value, $35.00. 





HUGH JOHNSON’S POCKET ENCYCLO- 
PEDIA OF WINE. Evaluating over 3,000 
wines, this classic aids in choosing the 
appropriate wines for all occasions. 176 
pp. Retail value, $5.95. 

MICHAEL BROADBENT’S POCKET 
GUIDE TO WINE TASTING. Novice and 
expert alike learn how to analyze a wine's 
appearance, bouquet and general taste 
characteristics. 144 pp. Retail value, 
$6.95. 


SAVE 20¢ ON ANY UNCLE BEN’S 
WILD RICE PRODUCT 


Retailer: Uncle Ben's. Inc. will redeem this coupon for 206 plus 8¢ for handling 
if you receive it on the sale of any Uncle Ben's® Wild Rice products. Invoices 
proving purchase of sufficient stock within the past 90 days to cover coupons 
presented for redemption must be shown on request. Failure to do so will void 
all coupons submitted. This coupon may not be assigned. transferred or repro- 
duced. Coupon void if use is prohibited, taxed or restncted by law Cash redemp- 
uon value 1/20¢ Coupon will be honored only if submitted by a retailer of 
product specified or a clearing house approved by us and acting for and at the 
risk of such a retailer. The customer must pay any sales or similar tax on the 
product received. To redeem properly received and handled coupons, mail to: 
Uncle Ben's Coupons. PO. Box 1508, Clinton, 1A $2744. Coupon good only on 
product specified: any other use constitutes fraud. Good only in the U.S.A 


esa 54800 100312 





expires: March 31. 1985 
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Our new Fruit Punch tastes great. 
Aa 





2 - ow > 
Introducing Minute Maid Frozen Fruit Punch’ <4 4-4 
The makers of Minute Maid are pleased as punch to 5 4 ; + 
introduce a delicious new fruit punch. € See < 
It’s all natural with a great refreshing taste. ¥- re | 
The kind of taste your family will love and you can 

depend on. Because when it’s Minute Maid you (ifs2%.. 
know it’s good before you taste it. 


e e e _— ¥ 
Make sure. Make it Minute Maid. U—~ 
\ 

Minute Maid” is a registered trademark of The Coca-Cola Company © 1984. The Coca-Cola Company 
ee DIONOT a aa 1 small onion, minced Stuffing: Cut off white part of leek; | 
If ‘ : " 
cnutinwed 2 cup chopped rinse well and mince. Reserve remain- § 

oe tee ee ; mushrooms ing green portion. In small heavy skil- 
Season to taste with salt and pepper 8 teaspoon salt let melt butter. Add minced leek, car- 


Freshly ground pepper 


To serve, divide sauce among 4 serving 
1 egg, beaten 


rot and onion. Saute 5 minutes. Add ¥ 


plates. Arrange mousse slices in cen- : _TT™~™~—Cmushhrocomss; cook 5 minutes more un- 
ter of each plate with scallops around 4 whole boneless, skinless chicken til liquid evaporates. Season with salt | 
it. Garnish with blanched snow peas, breasts, halved and pepper. Let cool; add egg. Mix 
if desired. Makes 4 servings, about Sauce = 7 7 well; set aside 

360 calories each —— = = Cut a pocket in each chicken breast 


3 tablespoons butter, divided and fill with stuffing; refrigerate 





STUFFED CHICKEN BREASTS pire RN ponint shallots SasceCuut.off b iachior the eck ian 
cup chicken brot ae : i RE 

WITH LEEK SAUCE 1 op heavy cream the lhght green portion and _ slice 

sctied’ om onus hn or creme fraiche thinly. Reserve remaining In large 

Pere : ook - 2 tablespoons port wine skillet melt 2 tablespoons butter Add 

Stuffing Yg teaspoon salt shallots and sliced leek. Saute 5 min- 
1 large leek Dash white pepper utes over medium heat. Add chicken 

A is 2e olks “at E Anwencre or creme fraiche 

2 tablespoons butter gg y broth, heavy cream or creme fraiche 


1 carrot, minced cup water and port. Boil rapidly until reduced by 
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half.: Add salt, pepper and_ stuffed 
chicken breasts. Cover and poach 8 to 





























set aside. In top of double boiler beat 
egg yolks and water over simmering 
water with hand-held electric mixer or 
rotary beater until tripled in volume. 
Add blended sauce. Reheat slowly. Cut 
l inch of remaining piece of leek into 
thin julienne strips. Saute in remain- 
ing 1 tablespoon butter 2 minutes. 
Garnish chicken with julienned leek. 
Pour sauce over chicken. Makes 6 to 8 


WRAPPED IN LETTUCE LEAVES 
WITH ORANGE SAUCE 


11/2 teaspoons salt, divided 
1 head Boston lettuce 
Yg teaspoon white pepper 
4 striped bass fillets (6 0z. each), 
skinless 
1 celery rib, sliced 
1 leek, white part only, sliced 
Yo cup dry white wine 
1 orange, for garnish 





Sauce 
2 tablespoons minced shallots 





Y2 cup orange juice 
Ya cup white wine vinegar 


Ya cup cold, unsalted butter 


In 2-quart saucepan boil 1 quart water 
with 1 teaspoon salt. Drop lettuce 
leaves into boiling water one at a time, 
transfer immediately with a slotted 
spoon to a bowl of ice water. Remove 
and drain on paper towels. 

Sprinkle ¥2 teaspoon salt and Ys tea- 
spoon pepper on the fillets. Wrap each 


inch baking dish. Place  lettuce- 
wrapped fillets on top, pour in wine 
and cover with buttered parchment 
paper or foil. Bake 15 to 20 minutes or 
until fish flakes easily when tested 
with a fork. Remove to a heated plat- 
ter; keep warm. Meanwhile, cut or- 
ange into sections for garnish. 

Sauce: In small skillet combine shal- 
lots, orange juice, vinegar, wine, salt 
and pepper. Bring to a boil over me- 
dium heat. Reduce heat and simmer 
until mixture is reduced by three- 
quarters and very syrupy. Add cream. 


A Fresh New Cro 
+z Of BaeOs. 


Cut cold butter into l-inch cubes. Over 
very low heat slowly whisk butter a 


10 minutes. With a slotted spoon, re- /a cup white wine piece at a time into sauce until 
move chicken to serving platter; keep “4 teaspoon salt blended. Serve over fish; garnish with 
warm. Pour sauce from skillet into Dash white pepper orange sections. Makes 4 servings 

E 5 2 tablespoons heavy cream a oe Be 
blender container. Puree until smooth; about 370 calories each. End 


2 








International Association 
of Cooking Schools 


All four of the cooking schools fea- 
tured on pages 96 to 101 are mem- 
bers of a recently formed profes- 


fillet in lettuce leaves, using 2 or 3 ; ge 
as i sional organization, the Interna- 
Benes, about 410 calories per 6, 305 leaves per piece if pentaccckugel tional Association of Cooking 
calories per 8. Preheat oven to 350°F. Combine cel- Schools (LACS). ‘With the ever) 
POACHED SEA BASS ery and leek ma well-buttered 12x&- growing popularity of cooking | 


small home-style classes (according 
to the I.A.C.S. over 1.5 million stu- 
dents attended a _ cooking-school 
course in 1983), the need for indus- 
trywide standards and exchange of 
ideas and information has become 
more important than ever. To that 
end, since 1978, the I.A.C.S. has 
worked to accredit teachers and 
schools and to maintain a standard 
of ethics among its approximately 
800 members worldwide. 





Sea 
PPT SE? Sine baa il 
KE eee 


x 
2] re . *, 
LSPS Ma 


schools, from classic Cordon Bleu to | 
















Great New Taste. Te 
Same Bacony Crrrrunch. "+ 
Good news for salads! Now you can 
~ crunch into the new improved flavor of 
Bac+Os. We've taken out some of the salt. And the 
new milder flavor is so good, you'll probably catch 

yourself nibbling between salads. Come pick from this new 
“crop today. And give your salacs a better shake! ; 
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BHAT 
with Slim-Fast.. 


Slim-Fast is so delicious, nutritious and natural, it's every- 
thing you need to lose weight. And now you can vary your 
Slim-Fast menu with luscious Chocolate Shake, tempting 
Vanilla Shake, rich Chocolate Pudding and creamy Hot Cocoa. 

Every delicious Slim-Fast™meal contains essential nutritio 
vitamins, minerals, protein, fiber and bran. 

And the Slim-Fast Diet Plan is so easy, it practically counts 
the calories for you. 

Try all four varieties of Slim-Fast. It's sac en you need, 
to lose all the weight you want. 
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child abuse 
If you suspect that a child 
you know is being abused, 
act at once by calling the police 
department (in large cities, con- 
tact the youth services division of 
the police department). Don’t hold 
back because you have no proof, or 
because you are hesitant to cause 
trouble. Non-abusing parents are 
not at risk of being unjustly held 
because a complaint has been 
lodged, and you need not fear in- 
volvement with authorities. Police 
will act on anonymous complaints 
of suspected child abusers. So place 
the call anonymously if you like, 
but place it without delay. You may 
be responsible for saving the life of 
a child at risk. 

If you are a parent who 
needs help, realize that you are 
not alone. Support systems are 
available for people who have 


physically abused or fear they may 
abuse their children. For non- 
judgmental help, check your local 
directory for the toll-free number of 


Parents Anonymous. There are 
chapters throughout the country, 
even in small communities. (The 
toll-free number is (800) 421-0353; 
for California, (800) 352-0386.) 
SCAN (Stop Child Abuse Now) is 
another self-help organization that 
may be available in your area. And 
check telephone listings under 
“Child Abuse” for child abuse 
hotlines and private child abuse 
prevention services. Trained and 
sensitive volunteers can put you in 
touch with counseling programs 
and education in parenting skills. 


If you are a child who is 
being abused, or if you have a 
brother or sister who is being vic- 
timized, go to a teacher, doctor or 
other adult whom you trust and 
tell them what’s happening, so they 
can help you contact some of the 
services listed above. The impor- 
tant thing is to speak out and to 
realize that whatever you've suf- 
fered is not your fault. Don’t be 
afraid or ashamed to bring your 
family situation out into the open. 
There are places that can help you 
and your parents. 








FAMILY SECRETS 


continued from page 87 





unleash unexpected violence. Many 
people believe this is a problem of the 
urban dweller, the uneducated and the 
welfare class. Not so. 

According to a Justice Department 
task force report, child abuse occurs in 
every social and economic class, in 
every neighborhood. It could be hap- 
pening to the three children who live 
in the lovely Tudor house down the 
block or the strange little girl who 
shares the luxury apartment next door 
with her divorced mother. 

Imagine, for example, the shock of 
the people in Linda Faye and Billy 
Floyd Burchfield’s neighborhood. This 
Maryland couple lived in an attractive 
suburb and were respected members of 
the community until a tip sent police 
to their home to look for their al- 
legedly abused eight-year-old daugh- 
ter. Acquaintances reported they knew 
of no eight-year-old child, but police 
followed a hunch. 

The little girl was discovered in a 
closet, where she had been living for 
four years. When found, the youngster 
weighed twenty pounds and had been 
seriously burned with a _ cigarette 
lighter. Her hair was matted, and she 
was covered in excrement. She looked 
like a terrified animal, and she 
brought tears to the eyes of a veteran 
police detective as he urged her out of 
her prison. Since then, the child has 
been put in a foster home, where she 
is doing well, and her parents are 
serving long prison sentences. 

But for other children, like the 115 
named within these pages, the tip that 
there’s something wrong comes too 
late. That’s why it’s so important that 
neighbors, teachers, doctors, friends 
and relatives pay attention to signs 
that children are in trouble. 

Often, this isn’t easy. Appearances 
can be deceiving, as they were in the 
Burchfield case, and a swing set in the 
backyard may camouflage horrible 
scenes taking place inside the home. 


The crime of silence 


In a number of child abuse cases, all 
too tragically, the warning signs are 
there, and neighbors fail to recognize 
them. Even if neighbors do become 
concerned, they’re hesitant to report 
child abuse cases for fear of interfering 
or getting too involved. Many people 
regard the family as sacrosanct. To 
‘butt in” on a family affair is con- 
sidered so inappropriate in our culture 
that it’s almost unheard of. 

This is one of the reasons that an 
estimated one third to one half of child 
abuse cases go unreported. And even 
when children actually ask for help, 


they are too often ignored. “It’s sad, 
because a great deal of pain might be 
avoided if teachers, social agencies and 
particularly judges would lean more 
toward believing the child instead of the 
parent,” says Dr. Cornelia Wilbur, who 
treated one of the most famous abused 
children, “Sybil,” a woman with multi- 
ple personalities, whose experiences 
were documented in a well-known book 
and movie. 

The problem of not reporting is es- 
pecially prevalent in middle- and up- 
per-class homes. “Reporting a_ re- 
spected member of the community for 
possible child abuse is frowned upon,” 
says Lois Herrington, assistant at- 
torney general at the Justice Depart- 
ment. “People are hesitant to become 
involved. Some are terrified of being 
pulled into the system as witnesses.” 

Lt. Richard Willey, who heads the 
child abuse detail of the Los Angeles 
Sheriffs Department, agrees. He re- 
ports that his department handles 
charges of serious child abuse against 
lawyers, corporate executives, mem- 
bers of the clergy, psychologists and 
police officers. But often police inves- 
tigators get little assistance from the 
community in tracking down these 
abusers. “We get very few referrals 
from teachers in private schools,” Lt. 
Willey says. “Only when a child’s life 
is on the line, and the evidence is too 
brutal to ignore do they step forward. 
Until then, teachers in more affluent 
school districts don’t want to recognize 
the truth, much less intervene. They'll 
accept the flimsiest explanations for a 
child’s bruises or broken bones.” 

Doctors, too, are often negligent in 
reporting their middle-class patients, 
adds Dr. Shubin. “They worry about 
their reputations or about betraying 
the parent. And they convince them- 
selves that if they do file a report, 
nothing will happen anyway.” 

Lately, however, there’s been some 
precedent for holding doctors responsi- 
ble for failing to report a child in dan- 
ger. Dr. Glenn Mahan, for example, is 
one Los Angeles County physician to 
be charged with involuntary man- 
slaughter in the death of a child. Ma- 
han ignored signs of child abuse in 
three-year-old Delilah Diaz, even 
though she had been severely burned 
and previously removed from her 
mother’s custody. Mahan’s excuse was 
that he wanted to give the mother a 
chance to avoid further contact with 
social service agencies. 

Indeed, middle- and upper-income 
child abusers are also protected by 
their anonymity vis-a-vis the social 
service system. They aren’t as likely 
as poorer people to come into contact 
with police or welfare workers, and 
are further insulated by (continued) 
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It shouldn’t hurt 
to be a child 


We’re sure that you, like the edi- 
tors of Ladies’ Home Journal, are 
shocked by the growing crisis of 
child abuse. We know you want to 
help end the suffering of these 
young victims. That’s why Ladies’ 
Home Journal and the National 
Committee for Prevention of Child 
Abuse are asking you to fill out 
the coupon below and let the Pres- 
ident and the Attorney General 
know that you want our children 
better protected. 
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Remember also that April is Na- 
tional Child Abuse Prevention 
Month, created to increase public 
awareness. April 28 has been des- 
ignated “No Hitters Day,” to en- 
courage parents to reach out for 
help instead of resorting to vio- 
lence against their children. 

You can help by organizing a 
“No Hitters Day” in your com- 
munity and making every parent 
in your neighborhood aware of the 
local services that are available. 
(A test.run last year in Kansas 
demonstrated that incidents of 
child abuse decreased dramat- 
ically due to this campaign.) 

It’s simple. The National Com- 
mittee for Prevention of Child 
Abuse will send you a kit for $2 
that includes advice on setting up 
a “No Hitters Day.” The kit in- 
cludes suggested community ac- 
tivities, tips on controlling vio- 
lence and a list of useful resources 
acrass the country. Write to No 
Hitters Day, P.O. Box 2866, Chi- 
cago, IL 60690. If everyone on 
your block participates, we can be- 
gin to bring this tragic problem 
under control. 
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FAMILY SECRETS 


continued 


their more sophisticated ability to 
keep family secrets hidden. Sheila, a 
socially well-connected mother who 
admits burning her _ six-year-old 
daughter with a clothes iron as 
punishment for getting her clothes 
dirty, says she dressed the youngster 
in long-sleeved dresses so that teach- 
ers in school wouldn’t be suspicious. 

“My husband knew what was going 
on,’ says Sheila, who is now in 
therapy. “But he has a responsible job, 
and we're well known in town. It was 
easier for him to pretend nothing was 
wrong. One time, our little girl came 
downstairs, bundled up in a bathrobe, 
to say good night. When he hugged her, 
she cried out in pain. He just looked at 
me. But he didn’t say anything.” 

Sheila, in addition to therapy, is now 
a member of Parents Anonymous, a 
self-help organization. She no longer 
abuses her daughter, but without the 
support of other parents who have 
experienced the anguish that leads to 
abuse, she fears she might. 

“T still don’t understand why I did 
it,” she says. “I remember hitting her 
one day. She started to cry, and I told 
her to stop. When she wouldn't, the 
hitting got out of control. I hit harder, 
and I kicked her. But she was still 
crying. Suddenly, I grabbed her to me 
and started crying, too. I begged her to 
forgive me. The odd thing is that she 
always did. Now I’m the one who’ 
finding it hard to forgive myself.” 


What is child abuse? 


Perhaps one of the reasons that child 
abuse is underreported is an uncer- 
tainty among the public as to what 
constitutes abuse. 

Professionals are quick to point out 
that when they talk of abuse they are 
not thinking of parents who occasion- 
ally spank toddlers who don’t respond 
to verbal logic. Abuse isn’t usually 
something that happens now and then, 
the experts say. It is consistent, it is 
severe, and it is motivated more by 
internal conflict and hostility than by 
a desire to change the child’s behavior. 

Often, it is the child’s vulnerability 
that prompts the abuser to strike. Or, 
it may be the realization that here is a 
victim who can’t strike back. Then, 
too, some parents are driven by an 
out-of-control spare-the-rod-and-spoil- 
the-child philosophy that corporal 
punishment is the only way to disci- 
pline their young. These parents argue 
that they, too, were beaten or strapped 
as children and that the experience 
was good for them. 

One abusing mother recalls, “My 
mother hit me till I was blue. But I 


deserved it. I was an uncontrollable 
kid.” This kind of inbred rationale for 
abuse is reinforced by a spreading get- 
tough policy advocated by people such 
as the former Indiana Moral Majority 
leader, Reverend Greg Dixon, who tells 
parents, “Welts and bruises are a sign 
you are doing a good job.” 

How can you tell the difference 
between a disciplining smack and 
abuse? Lt. Willey offers a simple test. 
“Check the child an hour later,’ he 
says. “If you’ve left a red mark on the 
skin, that’s abuse.” 

For all parents, experts advise a 
familiarity with community services 
that handle crises. That way, when 
tempers flare, violence can be abated. 
If you’re tempted to lash out, says Joan 
Danzansky, executive director of Fam- 
ilies and Children in Trouble, a Wash- 
ington, D.C., organization that runs a 
child abuse prevention hotline, “grab 
the phone, not the kid.” 


The aftereffects of abuse 


If abuse is not stopped, the damage a 
child suffers goes way beyond welts 
and bruises. The aftermath of abuse 
follows a child through life. The ha- 
tred, the suspicion, the self-doubt are 
ingrained deeper with every blow, and 
frequently lead former victims to 
abuse their own children. A young 
mother who lost custody of her son 
explains, “Every time I looked in the 
mirror, I saw my mother, and my 
hatred for her and for myself got 
mixed up. When this happened, Id call 
my little boy in from the backyard and 
pick a fight with him, so I’d have an 
excuse to whip him. I even used my 
mother’s old standard—grabbing him 
by the ankles and turning him upside 
down and shaking him.” 

There is also evidence that abused 
children are at higher risk of becom- 
ing involved in criminal activity, drug 
and alcohol addiction and other anti- 
social behavior. One study shows over 
90 percent of the inmates at San 
Quentin had been abused as children. 

At the very least, abused children 
find their ability to deal with other 
people severely hampered. “I feel 
lucky to have survived,” says Karen 
Folz, now on the staff of the Children’s 
Resource and Information Center in 
Houston. “But long after I left my 
mother’s house, I remained a loner. It 
took time to trust again.” 

Often, though not always, physical 
abuse is coupled with psychological 
abuse. And a study at the University 
of Minnesota concluded that psycho- 
logical abuse, by parents who are 
“emotionally unavailable” to their 
children, can be just as damaging in 
the long run. One woman, who suf- 
fered psychological abuse (continued) 
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continued 


as a child, says that the scars are so 
deep she doesn’t ever want to have 
children herself. 

“T received only one message from 
my mother: that I was bad. It was 
drilled into me day after day for as 
long as I can remember. Everything I 
did was evil. I was rotten, and no one 
in his right mind would ever care for 
me. Years later, I abused myself by 
sleeping my life away. But I won’t ever 
give myself the chance to inflict harm 
on a child. Thats some legacy my 
mother’s left me, isn’t it?” 

Or listen to this woman, who suf- 
fered scars that she says will never 
heal. “By the time I was three or four, 
I knew what it was to be totally 
unloved,” she says. “It was as if I was 
never there. My mother would dish out 
ice cream for my sister and two broth- 
ers, and then put it back in the 
refrigerator. If I asked for some, she’d 
say, ‘Get it yourself.’ And if my father 
interceded for me, she’d make sure he 
understood that she’d lock him out of 
the bedroom, so he stopped trying to 
help. As the youngest I wouldn't have 
minded wearing most hand-me-downs; 
but my mother would discard my 
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sister's pretty dresses and make me 
wear the ones that were worn out.” 


Help ... and hope 


One of the encouraging aspects of the 
child abuse problem is the increase in 
community services in the last decade. 
While it is not yet clear how many 
people they are aiding or what their 
long-term effect will be, these self-help 
groups do provide short-term help. 

Rick Ritter of Fort Wayne, Indiana, 
knows how important that is. He is a 
veteran who works with violent and 
potentially violent men at the Vet- 
eran’s Administration Outreach Cen- 
ter and at an organization he co- 
founded called Men for Non-Violence. 

Back in 1974, when he was experi- 
encing marital difficulties, trying to 
hold down two jobs and work for a 
degree, he found out firsthand what 
its like to be an abuser. One night, 
while his wife was working, his nine- 
month-old daughter started crying. At 
first, he ignored her, but eventually, 
the continuous plea from the nursery 
became too much to ignore. 

“T knew all I had to do was pick her 
up, hold her for a few minutes and put 
her back in bed,” he says now. “But I 
let my hostility get the best of me. I 
told myself I was a man, not a baby- 
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sitter. Then I grabbed her out of the 
crib and shook her until her little 
head did a flip-flop. As soon as it 
happened, I regained my senses. I put 
her back in the crib and never did 
anything like that again. But it’s a 
guilt I’ve had to live with.” Working 
out the inner conflict that prompts 
abuse, he says, is a lifetime struggle, 
and something “you can’t give up on.” 

Today, most community groups are 
like Ritter’s and Parents Anonymous, 
in that they focus on the abusers. 
These groups are laudable, experts say, 
but they add that if abuse is to be 
stopped, more attention must be paid 
to the victimized children themselves: 
the next generation’s abusers. 

‘“We’ve been spending an estimated 
two billion dollars a year after the 
fact,” says Anne Cohn, executive direc- 
tor of the National Committee for 
Prevention of Child Abuse. “Now we 
need to break the abuse cycle by 
providing counseling for the child. 
These kids have many of the same 
problems their parents have. The dif- 
ference is that, while treatment for the 
parent doesn’t always work, treating a 
child can be effective in preventing 
child abuse a generation from now.” 

It is in the area of prevention that 
most people working in the field of 
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| abuse warn that we have failed as a 
nation. Simply put, they say: We don’t 
| teach young people enough about par- 
enting, or about what they can reason- 
ably expect from a child. 
| Innovative programs do exist, how- 
ever. In Dallas and Houston, a De- 
partment of Mental Health project 
called WHO (We Help Ourselves) 
reaches youngsters from _ preschool 
through high school with specific help 
in how to protect oneself from physical 
abuse and where to go for help if it is 
needed. Children are told that, no mat- 
ter how naughty they are, they don’t 
deserve to be beaten to the extent that 
they bleed, are bruised or burned or 
have broken bones; they are told that it 
is not their fault they are abused, nor 
does it mean their parents don’t love 
them. Houston coordinator, Janet Poz- 
mantier, says, “We talk about cars hav- 
ing brakes and say that people have 
brakes, too. Sometimes, the brakes 
don’t work, and people go out of con- 
trol.” Most important, children are 
urged to go to any adult, someone they 
trust, if they are abused. Pozmantier 
says that since its inception, youngsters 
are turning to protective services in 
greater numbers. 


A question of justice 


Since abusive parents are so often sick 
people, it’s hard for the legal system to 
know how to deal with them. Should 
abusers be treated as criminals? Should 
they be imprisoned or offered therapy? 
Does our system of justice adequately 
protect the children? 

While most professionals oppose pun- 
ishment for parents generally, they are 
becoming outraged at the lenient treat- 
ment the courts sometimes give the 
most severe cases. 

Last December, for example, a Fort 
Lauderdale, Florida, man was _ sen- 
tenced to five years in prison on a charge 
of manslaughter. His crime: placing his 
two-month-old daughter in a dresser 
drawer, then closing it and letting her 
suffocate. Since the legal term man- 
slaughter covers acts that are neither 
willful nor malicious, many people won- 
der how it can be applied to child abuse. 
Or how five years can be a severe 
enough sentence for murdering a help- 
less infant. 

Then, too, there are the many tragic 
cases in which the family has been to 
court and has been in contact with the 
social service system, and yet the abuse 
still continues. 

“When a child is severely abused 
again and again, are we sanctioning 
that abuse by taking it to a family 
court?” asks assistant attorney gen- 
eral, Lois Herrington. “States need to 
look at their protective laws and develop 
systems for bringing criminal charges 
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against parents who seriously harm 
their children.” 

Another emerging controversy in- 
volves whether an abused child should 
remain in the home with his abuser. 
Social workers and courts tend to focus 
efforts on family rehabilitation and op- 
erate on the premise that keeping the 
family intact is the primary goal. This 
concept is being refuted by many advo- 
cates of children’s rights. 

Lt. Willey says the system has been 
operating under the notion that treat- 
ing the parent will benefit the child. 
“That’s not necessarily true,” he says. 
“First, you have got to get the child 
to safety. Then work with the parents.” 


=~ 
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In the current social climate, how- 
ever, getting the child to safety is not 
often easy. Frequently, child welfare 
workers who suspect abuse cannot find 
enough evidence to document it to the 
satisfaction of the courts. And the child 
stays where he is. The results, in these 
cases, can be devastating. 

In Houston, Texas, for example, child 
welfare workers investigated the home 
life of four-year-old Tommy Lott and 
could not find any evidence of child 
abuse. A few months later, Tommy died. 
Police found burns over one fourth of his 
body. The child had been malnourished. 
His hair had been yanked out, there 
were rope burns on his — (continued) 
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neck and two skull injuries. The social 
worker, who, an investigation showed, 
had no choice but to close the file when 
he did, was so affected by the case 
that for a long time, he could not 
handle abuse cases. 

Even when the children survive, they 
are so brutalized by the time they are 
finally taken from their parents’ home 
that they will probably never lead 
normal lives. Willey tells of one eleven- 
year-old whom he came to know fairly 
well. When she was removed from her 
parents’ home, her face and body were 
distorted from abuse. On one occasion, 
when Willey was with her, she fell on 
glass that tore her leg in shreds. “She 
never cried,” Willey says. “Pain was 
nothing new to this child. I can’t im- 
agine what would have made her cry— 
she had suffered so much before the law 
finally said she had had enough.” 

Dr. Shubin agrees children should be 
separated from parents who abuse, but 
adds that removing the child from the 
home is often interpreted by the child as 
punishment. His task force is recom- 
mending that the state of Maryland 
consider removing the offending parent 
if there is another parent still at 
home capable of caring for the child. 

Dr. Wilbur insists that training at the 
judicial level is paramount. “Perhaps if 
Judges knew more about the ultimate 
outcome of child abuse, they would be 
less eager to return children to abusive 
homes,” she says. 

Or maybe what’s needed is a change 
in attitude, a recognition that more 
must be done for children in danger. 

“Who are we trying to protect, the 
child or the entity known as the 
family?” Lt. Willey argues. “It’s about 
time we recognized that children are 
citizens with rights, one of which is the 
right to live in a safe environment.” End 
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LINDA EVANS 


continued from page 89 


characters, has had a major impact on 
Linda’s looks on-screen and off. “As 
Krystle [Linda’s character], I became 
accustomed to wearing things on the 
set that I didn’t wear in my private 
life. It was quite an experience.” 

Of course, Krystle didn’t start out as 
a fashion sophisticate. In the early 
days, as all dedicated Dynasty fans 
well know, she was the sweet, sincere, 
shy secretary who married the boss 
and felt uncomfortable living amidst 
the trappings of great wealth. 

“During the first year of the show I 
wanted to wear only pastels,” Linda 
says. “I like them, and they seemed 
right for Krystle. But as her character 
began to develop, Nolan Miller, Dy- 
nasty’s costume designer, would say to 
me, ‘Come on, Linda, we can’t keep 
you in these pastel shirtmaker dresses 
forever. Everyone knows youre the 
good girl.’” So as the script called for 
Krystle to become stronger and more 
independent, the change was reflected 
in the bolder colors and more sophisti- 
cated styles she wore. 

Regular viewers will never forget the 
night Krystle finally slapped witchy 
Alexis (played by Joan Collins). Shy, 
self-effacing Krystle was gone forever— 
and so were her conservative clothes. 

“T wasn’t totally at ease with Krystle’s 
new look at first, but it didn’t take long. 
What woman wouldn’t adore dressing 
up in those sensational outfits?” 

Miller, who has worked with Linda 
on and off ever since the late 1960s, 
when she starred on The Big Valley, 
gets a big kick out of the way Linda 
has adapted. He likes to tell about the 
time she was checking her hair and 
makeup in a mirror before going out 
onto the Dynasty set. “There she was, 
swathed in a one hundred thousand 
dollar sable coat, dripping four hun- 
dred thousand dollars worth of Tiffany 
sapphires and diamonds, and _ she 
turned to me and said, ‘Nolan, why did 
I ever think that I didn’t enjoy 
these things?” 

Linda has several role models for 
her new, sophisticated image. Audrey 
Hepburn is the woman she admires 
most “for her elegance, her sense of 
style ... just everything about her. I 
met her recently in Switzerland on a 
ski trip. It was at dinner. There were 
several people, and I just sat there 
staring. I didn’t open my mouth all 
night. All I could think was, ‘That's 
Audrey Hepburn. Here. In this room!’ 

“Polly Bergen I’ve always admired 
for her clothes, her total look. She was 
the first person I knew who had an 
entire room for a closet, perfectly 
organized with shelves and racks and 
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special boxes for everything. She in- 
spired me to do the same—turn a 
room into a closet—in one of the 
houses I lived in. With a closet like 
that, you have to buy things to fill it 
up. I installed mirrors, and it looked 
like thousands of outfits.” 

Linda’s talk is chatty and casual. 
Her voice is slightly husky, and she 
laughs a lot, in a way that makes you 
want to laugh along with her. She's 
also disarmingly open. It’s one of her 
most endearing qualities. She’s not 
embarrassed to admit to some inse- 
curity about her fashion judgment. In 
fact, she used to worry about making 
the “right” choices, deciding what to 
wear with what. “That's one of the 
reasons I liked my blue jeans so much. 
I didn’t have to stop and think, ‘Which 
shoes? Which belt? Which bag?’ Work- 
ing on Dynasty and watching them put 
all the different pieces of an outfit 
together taught me things I never 
completely understood before.” 

One of the lessons from Dynasty’s 
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wardrobe department is “the old taupe 
shoe trick,” a standby of all the show's 
actresses. Taupe is a neutral that goes 
with almost any color and, since it 
blends in with leg tones, gives a beau- 
tiful, unbroken line from hem to toe, 
and the illusion of long, long legs. 

“Just last Christmas, my good friend 
Bridget Hedison gave me one of the 
nicest presents I’ve ever received,” 
Linda says, gently removing She, the 
cat, from her lap. “You’ve got to see it.” 
She disappeared into the bedroom and 
was back again in a moment carrying 
a bright red loose-leaf notebook with 
the word “Clothes” printed across 
the cover. 

“Bridget says it’s impossible to buy 
me anything anymore, so she took a 
couple of days to go through my closets 
and make lists of everything—the 
jumpsuits, the long dresses, the pants, 
the skirts, plus the belt, the bag and 
the shoes to go with each. It’s all in the 
book. She even made a list of things I 
need to complete certain outfits.” 


What, we wondered, could Linda 


Evans need? We leafed through and 
found the page: A bag to wear with a 


red Halston jumpsuit. Camel cash- | 


mere pants. A short, slim, black skirt. 
A jet button for an Ungaro jacket. 

“We went shopping the other day, 
and saw an incredible bag. I was 
drooling over it. But Bridget, she’s so 
practical. She said, ‘You don’t need it, 
you have nothing to wear with it, look 
in your book.’And she was right. But 
it was so beautiful.” 

Linda bounced up again, offering 
more coffee, passing the croissants, 
asking if there was anything else she 
could get for us. We noticed that all 
the time we had been gobbling up 
the goodies, Linda took nothing. Was 
she on a diet? 

Not really, just watching it. Her 
method of weight control is never to 
allow a small problem to turn into a 
big one. She tries to eat wisely, but 
loves to cook and enjoys food, and has 
an occasional “spell,” when she goes 
off on one of her pizza binges. (Her 
fans know all about her passion for 
pizza. They write from all across the 
country to invite her to sample the 
local product.) When the scale regis- 
ters more than a couple of pounds above 
her ideal weight, she cuts back on the 
calories. Usually a day or two does it. 

Linda’s an exercise fanatic, which 
also helps keep her weight down 
where she wants it. After a grueling 
day on the set, when other cast and 
crew members are drooping with ex- 
haustion, Linda often zips off to work 
up a healthy sweat with her trainer, 
sometimes returning to the studio af- 
terward for more long hours of cos- 
tume fitting or retakes. She also has a 
gym in her home, where she can work 
out with weights or machines when- 
ever the spirit moves her. 

Maybe it’s because Linda is a such a 
physical person, with a great need to 
stretch, bend, flex, that she dislikes 
clothing that hampers her freedom of 
movement. And she doesn’t think 
tight is sexy. You'll never see her in 
the kind of clothes she has to wiggle to 
get into, unless she’s working in front 
of the camera. 

The authentic Old West costumes 
she had to wear in Gambler IJ made 
her feel positively claustrophobic. “The 
clothes were very picturesque, but 
there were dozens and dozens of hooks 
and buttons, and tons of petticoats. 
The shoes were the kind people really 
used to wear, very heavy and clumsy. 
It takes you about half an hour to get 
into the costume, and when you do, 
you want to get out fast. And all the 
time we were out there [on location in 
the desert] the temperature was up 
above one hundred and _ (continued) 
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twenty degrees. I don’t even like to 
think about it,” she says, wiping imag- 
inary perspiration from her brow. 

With her wide shoulders, slim waist 
and narrow, little-boy hips, Linda has 
what some people call a “swimmer’s 
body.” She's tall—five feet eight 
inches—and wears a size twelve top 
and a size six in pants or skirt. 

Years ago, she was self-conscious of 
her shoulders. Nolan Miller, when 
they worked in The Big Valley to- 
gether, used all the tricks in his 
designer’s bag to minimize her shoul- 
ders, experimenting with different 
necklines, setting shoulder seams in 
closer. For Dynasty, Miller took a les- 
son from the great designer Adrian, 
who dressed Joan Crawford for the 
movies. “Crawford’s shoulders were 
tremendous,” Miller says. “But instead 
of trying to make them look narrower, 
Adrian built them out even farther 
with shoulder pads. It was the begin- 
ning of the wonderful 1940s look. For 
Linda, we do something similar, em- 
phasizing the top and keeping the line 
very narrow through the waist and 
hips with skinny skirts or pants, and 
it’s just fabulous on her.” 

Linda Evans is not Krystle Car- 
rington; she wants everyone to under- 
stand that there’ a place where she 
begins and Krystle leaves off. Even so, 
in her private life Linda prefers the 
same polished styles, the same fluid 
fabrics, the same lush colors that she 
wears as Krystle on the show. In fact, 
some of the clothes are the same. 

“Do I borrow from the Dynasty 
wardrobe? All the time!” she says with 
a wicked grin. “Given the opportunity, 
who wouldn’t? In terms of clothes, I’m 
so lucky, with Nolan saying week after 
week, ‘What do you want to wear? Fur? 
Cashmere? Chiffon?’ It’s a dream I 
don’t want to wake up from.” 

She describes her own fashion style 
as “classic and elegant ... I hope. I 
don’t think the Boy George look is me. 
I do try to buy two or three very of- 
the-moment outfits each season, 
though, because they’re fun ... and 
because I enjoy sometimes wearing 
things you’d never see on Krystle. Can 
you imagine her in a miniskirt? 

“Want to see one of my mistakes?” 
She brings out a brilliant turquoise 
sleeveless jacket and skirt. “It was so 
great on the hanger in the store. I got 
it home, tried different blouses under 
the jacket, and it looked awful. Tried 
the jacket without a blouse. Terrible. I 
can’t do anything with it, so it just sits 
here in the closet.” 

Besides her fashion flair, Linda has 
learned a lot from the people who do 
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her hair and makeup for Dynasty and 
for photography sessions like this one. 
She’s naturally beautiful, so there’s no 
startling transformation when she 
goes from barefaced to fully made up. 
All she needs, really, is more emphasis 
on her eyes and cheekbones. 

Instead of foundation, she uses a 
tinted moisturizer. It’s extremely 
sheer, and better for over-thirty skin 
because it never cakes up or looks 
masklike. A subtle combination of 
taupe and smoky-blue powder shadows 
define her eyes and make them look 
even bluer. She prefers to mix shades. 
A single color, she feels, has a tend- 
ency to look hard. After the shadow, a 
soft gray pencil is used to outline her 
upper and lower lids. 

To make her lashes look longer and 
thicker, she applies one coat of mas- 
cara the regular way—swooping it out 
from the roots to the tips of lashes. 
Then she applies a second coat, this 
time using the end of the mascara 
wand only, and brushing it lightly 
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back and forth across the lashes. To 
get rid of any mascara clumps, she 
brushes again the regular way. 

Linda’s eyebrows are very pale, al- 
most invisible, if they’re not darkened 
slightly. But she dislikes a penciled 
look, so she uses a medium brown 
mascara on her brows instead. 

For cheekbone definition, she uses 
just a whisper of cream rouge in a 
dusky rose color, then contours very 
lightly under the bone with a taupe 
powder blusher. 

Linda wears a neutral lip color just 
a shade or two darker than her natu- 
ral color, because she wants to keep 
the focus on her eyes—she realizes 
that a bright red mouth would fight 
for attention. Her lips are outlined 
first with pencil, then filled in with a 
brush. After blotting, she sometimes 
applies a dot of gloss, but only a dot. 
She hates a sticky-looking mouth. 

We had asked Linda to pose for us in 
some of her favorite clothes ... the 
ones she found herself reaching for 


when she wanted to look and feel her — 
absolute best. Her first choice was a 
dream of red chiffon that floated seduc- 
tively about her as she walked. While 
the photographer continued to snap 
shot after shot of her reclining on a 
sofa, Linda’s cat, She, crept up to 
nestle next to her. “I knew that would 
happen,” Linda laughed. “This one is a 
real ham, always wanting to get her 
little face in the picture.” 

The red chiffon is only one of dozens 
of evening outfits tucked away in 
Linda’s closets. She needs them all for 
the openings, awards presentations 
and charity events she must attend. 
And she must keep track of which 
formal gowns she has worn to which 
gala affairs, because she is pho- 
tographed wherever she goes, and the 
press is quick to point out when she 
(or any other major star) appears twice 
in the same design. Not long ago, 
Linda went to a small, private party. 
Since no journalists were invited, she 
wore the stunning black sequinned 
gown she planned to wear to the 
Golden Globe awards the following 
week. Her escort for the evening was 
Richard Chamberlain. Unfortunately, 
the press got word of the party, and 
Linda, her date and her dress ap- 
peared almost life-size a few days later 
on the cover of a national weekly. So 
much for black sequins at the Golden 
Globes. Linda had to make quick 
arrangements for another evening 
dress—an inconvenient and expensive 
proposition. 

Not that Linda worries about money 
a great deal. She shrugs, “I’m practi- 
cal, and I like things to last. Except for 
formal gowns, I expect to wear my 
clothes over and over again. But one of 
the great pleasures of working hard is 
being able to reward myself.” She says 
it almost sheepishly, with a trace of 
Krystle-like modesty. 

Recently, Linda decided to buy dia- 
mond earrings from Cartier. The store 
submitted several designs in different 
shapes and sizes. She had a difficult 
time deciding. (After all, back in the 
blue jean days, Linda wore earrings 
hardly at all, and if she did, they were 
small gold studs or the tiniest dia- 
monds.) She wavered—a smaller pair 
would be less conspicuous, and maybe 
she’d wear them more often—but fi- 
nally chose great, gorgeous chandeliers. 

It was late afternoon by the time we 
finished. Toward the end of the session, 
Linda was called to the telephone sey- 
eral times. It turned out she was 
needed at the studio. This was not to 
be an entire day off for her, after all. 

“Today was fun. I really enjoyed 
this,” she said graciously, escorting us 
to the door. And it seemed that she 
really meant it. End 
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Everyday protection that’s surprisingly dry and comfortable. 
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TRAGIC HEROINES 


continued from page 68 


divorce. Joan’s wide-brimmed lavender 
hat flopped perfectly—covering the top 
half of her face. 

Joan was not to marry again until 
July 21, 1942, when she reported for 
work on the MGM set of Reunion with 
an extra glow on her face and a new 
ring on her finger—from actor Phillip 
Terry. Local gossips joked that Joan, 
who had a penchant for all things 
monogrammed, could use the same 
linens that she’d had specially embroi- 
dered when she was Mrs. Tone. 

But this marriage ended in less 
than three years, and again it was 
intimated that Crawford’s success had 
been too big a cross for her husband to 
bear. With her shoulders squared and 
her chin held high, Crawford declared 
that at least she had her career—and 
the four children she had adopted— 
Christina, Christopher and twin 
babies Cynthia and Cathy. It is sadly 
ironic that her daughter Christina was 
to write a book after her mother’s 
death accusing her of the worst be- 
trayal and abuse. Joan, during her 
children’s early years, insisted on por- 
traying their family life as perfect. 

In a vignette for a September 1947 
issue of The Hollywood Reporter, she 
wrote: “In a hundred little ways—the 
things they do, the smiles they give 
me, the love they offer me—they have 
brought me a happiness I’ve never 
known before . . . more joy than all the 
praise for a role well done.” 

Yet, in reality, Joan needed constant 
reassurance from her tight coterie of 
friends that she was really somebody 
in the Hollywood sphere. If she was 
out of work for a week, she was con- 
vinced she would never do another 
movie. Joan always needed people to 
tell her how special she was, and how 
important and essential Crawford 
films were to the industry. 

Her home in Brentwood was a tangi- 
ble example of her insecurity and dis- 
content. From the moment Fairbanks 
moved out and Joan started on her 
marital merry-go-round, the house 
had been the target of her restless- 
ness. She had it redone almost every 
year. There were fake ceilings, new 
floors, false walls built to hide the 
original stained-glass windows. By 
1953, it had been miraculously turned 
into Crawford’s English Regency Cas- 
tle. The only thing missing was a per- 
manent Prince Charming. 

There was one potential “catch” on 
the horizon—Alfred Steele, a dynamic 
business tycoon, whom Crawford had 
met in New York through her friends, 
the wealthy and prominent Sonny 
Werblins. When Joan met Steele he 
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was a corporate officer with Pepsi- 
Cola. Because he wasn’t physically the 
matinee-idol type, Hollywood gossip 
columnists discounted him as a serious 
Crawford prospect. 

But, on an evening in May, Joan and 
Alfred eloped to Las Vegas. 

“It was so romantic,” Joan said af- 
terward. “We boarded Alfred’s plane, 
and he held me in his arms. You might 
say we flew on moonlit wings ... and 
| haven’t come down to earth yet. This 
is the happiest moment of my life. I’m 
going to make him the best wife in 
the world.” 

The Alfred Steeles ensconced them- 
selves in a redecorated Manhattan 
townhouse. Even Crawford’ wealthy 
friends were awed and dubbed the 
place the Taj Joan. There was a huge 
closet for Joan’s three hundred pairs of 
shoes and a diamond-shaped table in 
the formal dining room. Every visitor 
was asked to remove his shoes so as 
not to soil the carpet. 

Rumors were that Steele had _ bor- 
rowed heavily to finance the renova- 
tion—one figure tossed about was al- 
most $400,000, a loan from Pepsi. 
When queried, Steele admitted bor- 
rowing the money, but he said it had 
all been repaid. 

Joan now lived like the wife of a 
millionaire. When the Steeles traveled 
to London, they made the kind of so- 
cial splash that she adored. Finally, for 
the first time in her role as wife, Joan 
Crawford was totally fulfilled. 

Then, on April 19, 1959, after they 
returned from a_ six-week business 
trip, Joan Crawford found her fifty- 
seven-year-old husband dead. They 
had spent the previous evening play- 
ing a few hands of gin rummy; Steele 
had kissed his wife and gone off to 
sleep. He had apparantly suffered a 
heart attack during the night. 

Five weeks after Steele's death, 
Crawford returned to Hollywood to 
star in another film and once again 
became the breadwinner. The lavish 
lifestyle she had lived with Al Steele 
had devastated any fortune he might 
have left behind. 

Her spirits seemed to rise and fall— 
and her friends were concerned about 
her being alone again. After so many 
years of struggle, Joan Crawford had 
not wound up with the idyllic life she 
had envisioned for herself. She was to 
remain unmarried the rest of her life, 
ultimately playing roles in_ horror 
movies that were a caricature of her 
former parts, and becoming estranged 
from two of her four adopted children. 
She died in her New York apartment 
on May 18, 1977, alone—still con- 
sidered by her public the greatest 
glamour queen that Hollywood had 
ever known. End 
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shown here is just one savory way 
to serve Libby’s Salmon. 


Salad 
Chill can of Libby’s Pacific Sock- 
eye Red Salmon. Drain. With 
fork, separate the salmon into 
flaky, bite-size pieces. Line salad 
plate with assorted greens. 
Arrange avocado slices, hard- 
cooked egg quarters, Libby's 
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Pitted Ripe Olives, cucumber 
slices and cherry tomato halves 
over greens. Mound salmon in 
center of plate, sprinkle with 
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And irregular with our shape. 
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everything just for Sood measure. 
So it is in the baking of ALMOST 
HOME™ cookies. 
We know we put far too 
many chocolate chips in our 
chocolate chip varieties, lots 
of raisins in our oatmeal 
raisin cookies and extra 
*,_ icing on our iced 
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breakthrough in the pursuit of perfec- 
tion. Quite simply. they re moist 
and chewy. 
It wasn’t easy. But the nice thing 
is we got there simply by using 
our baking expertise. 
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Mom ever had time to 
get around to baking. 
Because we've more ovens in 
our over-large kitchens, we can 
offer a little more variety in our 
ALMOST HOME range. 
In all, there are fifteen ALMOST 
HOME varieties, all as moist and 
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Let's face it. Children don't like 
the idea of moving. Of changing 
schools. And leaving friends be- 
hind. And only a parent can give 
them the kind of extra attention 
and reassurance they need on 
moving day. 
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the job, you'll have time for your 
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With National Van Lines’ Total 
Cost Guarantee, our estimate 
is our final price. No hidden 
charges, no extras, and no 
surprises 


We wrote the book § 
on moving. 


It's called the Easy ( 
Move Guide. In it you’} 
find all the answers o 
how tobest prepare & 
= tol YOU TnEe And it’ 
yours FIREE. Just call your local 
Noronc Van Lines Agent listed 
in the Yellow Pages 





Or write to National Van Lines, incl 
2800 Roosevelt Road } 
che aie IL60153 — 


Please send n e 


Name : 
Address 


City State Zip 


a _—_ 





What a change of pace! Eee tasting on snacks roth can 
make with delicious Triscuit wafers. Only Triscuits can do this 
because its special woven texture lets you ona and 
bake’‘em with anything. - 

_ Here's one idea for your Mer oven, but there te 
dozens more. 


TUNA MELT. Spread tuna salad on Triscuit oe Top Taha e 
your favorite cheese and.bacon strip: Bake in eg alr jee 
375°F oven, 5to7mi ele ieee laid cheese Lait 


iy 
A 







RISCUIT RECIPE CONTEST 


laa ciier hed prizes in th le exciting tt ee 
or Specially marked Triscu Le Liki oder 


i 


aia arog telelicite a 
ng all the details. ° - 
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We have searched the world of beauty and dis- 
covered products designed to create a more love- 
lier you. Each product has been tested and proven 


Now you can look: 
| years younger! 



















The makers of amazing “ 
Firm and Smooth have at ‘3 
long last developed a rich, 9 
lubricating facial and body ‘7 
cream that promises to = 
help smooth away age re- “7s: 
vealing lines and wrinkles. : 
How? By combining pro 
tein enriched elastin along :: 
with the excellent moistur- = 
izer Collagen. French: 
scientists have discovered : 
how elastin is responsible 
for the firm, supple skin of : 
youth. As you age, your =: 
skin loses its supply of 7 
elastin and it starts to wrin- eS 
kle and sag. Firm and : 
Smooth cream is formu- : 
lated toabsorb quicklyas : 
it helps provide elasticity : 
to fight lines and wrinkles : 
giving firmness and tone : 
from head to toe fora ® 
younger looking you! Firm : 
and Smooth is reasonably : 
priced at just $9.98 fora : 
| oz. jarand 2 jars are just : 
$17.98. 

Product #FH239CA 


Dentist’s formula whitens 
the most stained yellow 
teeth! 


Many professionals count on Denta- 
White to brush away ugly coffee. tea 
and smoking stains, to leave their teeth 
sparkling white and newborn bright. 
Colorless, odorless, and pleasant to use. 
Now, you too can havea #10 smile. Try 
Denta-White to brighten and whiten 
your teeth. One bottle is $4.98. 3 bot- 
tles are $11.98. Product #TW237CA 





Instructions For Ordering Products 


When ordering merchandise, please include product 
number. Add 75¢ postage and handling for each item 
ordered. We are sorry but we do not accept C.O.D. 
orders. All product(s) sold are completely guaranteed 


What's New a 





Have you always wanted 
longer, thicker hair? 


Now you can! Science may have the 
answer in a unique product called 
Long’n Strong. It’s rich lotion formula 
helps give you a thicker, longer, more 
luxurious head of hair in just 5to7 
days. Independent laboratory tests 
show up toa 15% increase in the thick- 
ness of hair after the first application. 
Split ends were shown to be corrected. 
Now you too can say goodbye to dull, 
lusterless hair. Great news for the man 
in your life! Long ’n Strong helps re- 
lieve the embarrassment of see-thru, 
balding, thinning hair. If you value 
lovely, longer, thicker hair you will 
definitely want this remarkable prod- 
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Stop being a slave to hair 
curlers! 

The makers of Waves n° Curl have 
come up with a shampoo designed to 
make even impossible hair curl like a 
professional perm. Now you can forget 
the drudgery of pin-ups. blow dries 
and perm! This lanolin enriched 
shampoo also thickens as it cleanses. It 
is entirely safe for dyed and bleached 
hair and odor free. A 4-07 bottle is 
$4.98. A bonus saving on 3 bottles at 
$11.98. Product # BS239CA 








nd Exciting in Beauty 


effective by our panel of beauty experts. The pro- 
ducts described cannot be found in stores. They 
are available only by mail from Universal Beauty 
and come with a Money Back Guarantee. 








uct. A 4 oz. bottles is only $4.98. 
3 bottles are $11.98. 
Product# KR397CA 


Are stretch marks getting 
you down? 


The folks at Fade-Out have the answer 
for you. They have come up with a 
product that makes embarrassing 
stretch marks and skin discolorations 
disappear. This unique product works 
cosmetically and does not alter the 
skin’s delicate structure. It is so safe 
you can use it on breasts, hips. stomach 
and buttocks. A 4-07 bottle costs $4.98 
and 3 bottles are $11.98. 

Product # SR239CA 





to your 100% satisfaction or simply return product(s) 
within 30 days for a complete refund. Please address 
all orders to Universal Beauty, Dept. 239CA 

871 Willis Avenue, Albertson, New York 11507 








Fine Stainless Steel Ag 
Classic English Script [ose re 

Dishwasher Safe soo) Ke 
Complete Service for 8 


NO-RISK 30-DAY FREE TRIAI 


(with credit approval) 














Start your own family tradi- 
tion with this classic-styled f77 
flatware! Each piece car- 

ries your initial 
permanently stamped 
in flowing Classic 
English Script. 
And the lovely 
pattern makes the } 
set perfect for any |, 
occasion! Dish- 
washer Safe. 


Ye 






















50-Piece Set Includes: 
®8 dinner knives 9 16 teaspoons 
@8 dinner forks butter knife » 
g @ 8 salad forks ® sugar shell 
y © 8 soup spoons 


















Another of the many fine products available from Fingerhut. 


© Fingerhut ¢ orperaaon 1984 
im er Made in Korea, Taiwan or 
: Japan 5-059625-000 
i @ 


We reserve the right to substitute similar merchandise of equal or 
better quality. If substituted merchandise is not acceptable, you can re- 
ewe turn it postpaid during your free trial period without further obligation 


© 
x 
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30-DAY NO-RISK FREE TRIAL COUPON 


(with credit approval) 
Fingerhut Corporation, P.O. Box 2500, St. Cloud, MN 56395 





ie Please send me the 50-Pc. Monogrammed Flatware 
Set with initial indicated for my 30-DAY FREE TRIAL. Send my 2 Free 


Gifts, too! 696468 


Print Name___ a Batts Sie 
Address 2 ee At NOE eS eee 


1 

a 

a 

a 

a 

a 

a 

a 

a 

a 

a 

a 

i 

a 

! City State = Zip ee 
; Area Home 

i Code ze. =Phone. 2 —-=— > = (Date. = ==) 
§ !f! am delighted with my 50-Pc. Monogrammed Flatware Set after my 30-Day Free Trial, | agree to 
@ pay the cash price of $19.99 plus shipping and handling (total cash price of $24.78) in 3 monthly 
@ installments of $8.26 each. Sales or use tax will be added where applicable. | understand that | 
f =may return the Set at my expense if | am not satisfied after my 30-Day Free Trial. The Free Gifts are 
g mine to keep. (This order is subject to approval of my credit by Fingerhut.) 

a 
a 
a 
a 
8 
a 
a 
a 
a 
a 





Please Sign / 


-Pc chen Uten In mellow, walnut- 
finish hardwood to dress up any kitchen 
decor. Easy Assembly. Utensils made in Tai- 


Circle the letter You Would Like On Your Set: (AA) 


A 8B C.D E -F Gy Ao aS. cK be M 
N “OR 6) oR Se: TU Ve WO RLY 2 


Offer valid in continental U.S.A. only. 
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wan, the Philippines, or the People’s Republic 


i 

i 

i 
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5 
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f Nene Get the beautifully 
eae Store "N’ Tote case FREE 
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No fad diets- 

No strenuous exercises. 
Trim and firm the easy way. 





SAFE-T-TRIM Exercise Kit 
Trims inches away in just 
5 minutes a day! —F 


> 
se 








Safe-T’-Trim is the complete \ 
physical fitness center that’s 
easy to use and so effective, 
too! In just minutes a day, in the 
privacy of your own home or 

| office, you can shape, firm and 
) trim inches away from waist, 
hips, thighs, derriere, even 
develope a shaplier bustline. 

| The secret?... Lightweight 

| tension devices that give just 
the right amount of resistance 
to reduce the number of repiti- 
tions normally needed to get 
the same results 





CHEST PULL...for chest, shoulders, arms, bustline 
JUMP ROPE...for limbering up, loosening up 
TENSION ROWER...trims and strengthens 
stomach, back, arms, legs - offers a wide variety of 
exercises. HAND GRIPS...strengthens grip and 
forearms. PLUS: FREE hang up storage unit 





Safe-T-Trim stores in neat, 
hang-up tote case. Hang it 
behind closet or office door 
compact enough to fit in a 
suitcase when going on busi 


RMS SALES, INC., Dept. 1042 
Box 506, Chappaqua, NY 10514 
Please send me Qry) Safe“T-Trim and Exercise Kit(s) 
with FREE Storage ‘N’ Tote case. I understand that if | am 
not completely satisfied, | can return the kit(s) for a full 
refund (exclusive of postage and insurance ) 

] Safe-‘T’-Trim Kit only $24.95 plus $3.00 shipping 
and insurance 
1) SAVE! Two Safe-T’-Trim Kits (one for him, one 
for her) only $46.95 plus $3.00 shipping and insurance 


miles of jogging. Try the Safe-T’ 
Trim isometric system in your 
home today. Find out why 
thousands have been successful 
So put an end to old-fashioned — with this scientifically designed 
exercise — strenuous calisthen- system. Use handy coupon to 


ness Or vacaulon trips 


ics, weight lifting or endless order yours now Enclosed is $ hacker moneviorden 
ae or CHARGE IT: 0 MasterCard Visa 
. ° ° : Acct # Exp. Dat 
Flatten your waistline — add inches wat apt. # 
to chest and biceps. Great conditioning address 
program for the weekend athlete. a a : 















Bake an Easter Basket Cake — 


and well give you a cake decorating kit FREE _ 


(see order form below for details) 


Easter Basket Cake 
> PAM" NO-STICK COOKING SPRAY 1 TEASPOON BAKING POWDER 
Z 1 CAN (21 OZ.) COMSTOCK" 2 TEASPOONS GROUND NUTMEG | 
OR 1 CAN (20 OZ.) THANK YOU” %/, TEASPOON SALT 
APPLE PIE FILLING 1#/, CUPS UNDILUTED CARNATION * 
b \ 1 CUP BUTTER EVAPORATED MILK 
Op 2 CUPS SUGAR 1 CUP SUN GIANT” RAISINS 

4 EGGS 2 TABLESPOONS FLOUR 

2 TEASPOONS VANILLA LEMON CREAM ICING 

Spray 12-cup fluted tube or tube pan with PAM®. Preheat oven 

to 300°. 


Cream together butter and sugar until fluffy. Add eggs, one ata 
time, beating well after each addition. Beat in vanilla. Combine 
dry ingredients and add alternately with evaporated milk, beat- 
ing well. Mix raisins with 2 tablespoons flour; stir into batter. 
Pour ‘2 of the batter into prepared pan; spoon on 7/3 of apple pie 
filling (reserve remaining '/s for decorative topping.) Top with 
remaining batter. Bake 1 ‘2 hours or until done. Cool 10 minutes. 
Remove from pan; cool on rack. | 
Invert cake to resemble basket. Tint ‘4 cup lemon cream icing 
pale green; set aside. Tint remaining icing yellow. Frost 
top of cake with one cup icing. Arrange reserved 
apple pie filling and some raisins on top. 
Pipe leaves as shown. Pipe stars close 
together on sides of cake. For handle, 
ae wrap ribbon around a strip of card- 
@ board. Push into cake; attach bow. 
Makes 12 servings. 
LEMON CREAM ICING: Combine 6 
tablespoons Carnation Evaporated 
. Milk, 6 cups confectioner’s sugar, 





Ye cup soft butter and 2 table- 
spoons lemon juice. Beat with elec- 
my tric mixer until smooth. 


d trademark of AHPC, Boyle Midway DiveNY= == - 
== _Comstosk*/Thank You” are registered trademarks of Curtice Burns, Inc. - . 
~~ “Carnation” Is‘ registeredtrademark of Carnation Co. — > ei 
ee So Giant* is a registered trademark of Tenneco West cc — - - 


- _MAILTO: Decorating Kit, P.O. Box 627, Dept. S-337, Jenkintown, PA19046 ~ 


4 proofsof purchase—1 each from Camation™ Evaporated Plus $1.25 
wy Ca ® . 
Milk, Sun Giant™ Raisins, PAM®, and Comstock or Thank postage & handling» ~| t 


1 proof of purchase —from either Carnation® Evaporated. ~ Plus$1.25 = ih 

Milk, Sun Giant® Raisins, PAM", and Comstock” or Thank se ca nanan 

You" Apple Pie Filling. " Cao a ee 
PAM. Sales receipt with prices citcled and UPC code number from PAM” can or Bote: - 


‘ 

f 

i 

: You" Apple Pie Filling. 
r 
1 
a) 
re 
4 REQUIRED DPHOers OF PURCHASE: 
a fe - Written on receipt, * 
i 
5 
i 
1 
i 
5 
i 
i 
1 
i 
1 
t 
i 
B 








"with’proofs of purchase from Carnation 
~ Frere Milk»PAM®No-Stick Cooking” 
_« “ SprayrComstock® or 
Thank You® Apple Pie .. 
_ Filling and Sun Giant® 


G@ARNATION®* —UPC codé symbol cut'from 13 oz. label. 

SUN GIANT* — UPC code symbo] cut from any Size box of raisins. 

COMSTOCK® OR THANK YOU" —UPE code symbol.cut from label of either Comstock or 
Thank You® brand Apple Pie Filling.” 


7 oe no o. _ = ~ Allow 4-6 weeks fordelivery. 











a re NAME — = 7 Void where prohibited or other- 
mies. Stingdey " = a me ~ "Wise .restricted by, law? Substitu- 
6 decorating bags, 8 ADDRESS_== = = a © ===" = *tion of UPC symbols by facsimile. 
tips, flower nailandan 9 ~ ee we am or mechanical reproduction not 
me ot weil 6-page recipe and ~ erry accepted. Offer limited to one 
: a = Ue a per family or organization. _ Offer 
[== — instruction book|et. STATE __ See ee 7p _ _ éxpires. 12/31/84!" 


FLOWERS 


continued from page 42 


marigolds, petunias, nasturtiums, 
chrysanthemums and pansies. Vir- 
tually any container will work, as long 
as there is a hole in the bottom for 
drainage and room for enough soil. To 
ensure continuous bloom, pinch off the 
old blossoms as they wither. 


I'd like to have hanging plan- 
Q«: filled with flowers on my 
patio this summer. What types 
of flowers are best suited to being 


grown this way? Part of my patio gets 
direct sunlight; part is always shady. 


Most flowers that do well in 
Arent containers prefer fil- 

tered sunlight. Morning sun is 
fine, but direct afternoon sun can burn 
tender leaves. During the summer, 
your hanging plants will need to be 
watered every day because they are 
exposed on all sides to the heat and 
breezes. They should also be fed with a 
liquid fertilizer every few weeks, be- 
cause the constant watering will rob 
them of necessary nutrients. Some of 
my favorite hanging flowering plants 
are petunias, hanging geraniums, im- 
patiens and fuchsias, which come in 
many vivid colors. 


I would like to have a tradi- 
CO) ira English cottage garden 
in my backyard. What types of 
flowers are best? I have a_ sunny, 


twenty-foot-by-twenty-foot patch. 


A traditional English cottage 
Ave is not the neat and tidy 

garden that we’re used to seeing 
in this country, but rather a mélange 
of flowers—hollyhocks, roses, clematis, 
lupins, phlox, cornflowers, Sweet 
William, primroses, honeysuckle, 
lilies, daisies, dianthus, delphiniums 
and herbs all clustered together in a 
very informal way. As soon as the 
ground is workable, you can plant the 
annuals or transplant those you’ve 
started in flats. Some of the flowers 
traditionally found in English gardens 
include bulbs such as_ snowdrops, 
daffodils, tulips, chrysanthemums, 
hellebores and narcissus, which are 


planted in the fall and which then 
bloom at various times in the spring. 


What can I do about flowers 
that grow poorly, look sickly 


and die young? 


Chances are your soil is not 
Aw or lacks moisture-holding 

capacity or aeration. Fertilizers 
may be applied in the fall or spring 
with equal success. Use any good 
mixed complete fertilizer suitable for 
flowers. For best results, plow or spade 
your garden and apply the fertilizer 
ten days before planting. Apply again 
in the middle of the summer if growth 
is not satisfactory by making a circle 
around individual plants and digging 
a small amount of the fertilizer into 
the ground. Do not let the fertilizer 
touch the plants directly, as it will 
burn the stems and leaves. 


What is the best time of day 
to cut flowers to use for indoor 


arrangements? 


Cut flowers in the morning or 
Aeeenine not in the middle of the 

day, when they may be some- 
what wilted. Always pick them when 
they are in bud or before they have 
opened fully. When picked at this 
time, the flowers will last longer and 
be more fragrant. 


Are there any special tricks to 
make cut flowers last longer in 


indoor arrangements? 


To make the flowers last as long 
A: possible, keep the water very 

clean and fresh. Always put cut 
flowers in a cool place, never near a 
radiator or heat vent. After pulling off 
all the lower leaves, snip the ends of 
the stems at an angle, so that the 
flowers can easily absorb water. Put 
the flowers in a vase so that only the 
stems are immersed. Fresh-cut flowers 
absorb a lot of water, so keep a close 
check on the water for the first day, 
adding more if the level drops. Some 
people use a commercial chemical ad- 
ditive or drop an aspirin in the vase to 
prolong the flowers’ lives, but as far as 
I’m concerned, this isn’t necessary. 


I'd like to incorporate wild 

flowers into my garden, whic} 

has been a fairly formal garde\ 
in the past with flowers planted in ne 
rows. What do you suggest? 


Any area can become a planti 
Ac beautiful wildflowers. Beca’ 
some wildflowers grow natural 
in woodlands and others in su 
meadows, it’S necessary to recreat 
similar conditions in your garden. 
Woodland plants thrive in rich le 
mold, and many prefer slightly acid 
soil. No artificial fertilizer should b 
used. Instead, use well-rotted compos 
Meadow flowers need the same bas 
conditions in addition to direct s 
light. Some of my favorite choices for 
wildflower garden are the wild form 
of poppies, baby’s breath, candytu 
Chinese forget-me-not, dianthu:® 
phlox, balsam and nemophila, bu 
there are many others. 


Where can I get reliable info 
mation about the soil condi 


tions in my garden? 


Before you start planning yo 
Az it is a good idea to ha’ 
the soil tested to see if you nee 
to improve its condition, especially 
you have reason to think it has bee 
depleted of nutrients. Your count 
agent or nearest agricultural exte 
sion service can test your soil and giv 
advice on how to improve it. 
The most important thing to knovs 
about your soil is its pH, which indil 
cates the ability of the soil to releas 
nutrients to plants. A pH test will no! 
tell you that a nutrient such as pho 
phorous is present, but only if the soi 
is too acid or too alkaline to allow thé 
phosphate in it to be released. The 
point at which all elements are avail 
able to plants (except those that re} 
quire slightly acidic soil) is a pH o 
6.5. On the pH scale, 7.0 is considerec 
neutral, where alkalinity and acid 
ity balance each other out. Therefore 
somewhere between 6.0 and 7.0 is the 
best point to strive for. Enc 
C. Z. Guest is the author of First 
Garden (GP Putnam's Sons) and writes’ 
a gardening column that appears in| 
newspapers nationwide. 
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Save money, too! 


There’s an E*Z FOIL pan to 

_ match your every Spring baking 
need. Pans of all sizes and shapes 
to save you work. E*Z FOIL pans 
for baking and freezing. For 
reheating, serving and storing. 

For toting party foods. For tossing 
away without washing, if you want 
to. Now that you know how 

E-Z FOIL can make your life easier, 
use the mail-in certificate in this 
ad for a money-saving coupon— 
and free recipes to make your 
Springtime entertaining tastier! 


E-Z FOIL™ Cookie Sheet 


s Match the EZ FOIL baking pans to these 
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E-Z FOIL™ Pie Pan 


E*Z FOIL ss Roaster ets E-Z FOIL 
LoafPan 


ods—. 


E*Z FOIL™ Round Cake Pan 










Free recipes! 
See =Enclose 2 UPCsymbols from different rh 
ie E-Z FOIL products, cut from E+ Z FOIL pack- | {pai 
on ages—plus a stamped, self-addressed envelope | a | 
You'll receive great recipes for the foods pictured anda AMP L 


BAN =| 
15¢-off coupon good on next purchase of E+ Z FOIL Sie all 
POUBS LILI 


Cake:Pan = 


Write your answers to the E-Z FOIL quiz here 
Pie Pan__G 
Muffin Pan 

Cookie Sheet 


Roaster Pan ________ 


Loaf Pan 





Mail to: E-Z FOIL Recipe Offer, P.O. Box 9032, Dept. LHJ, 
Wheeling, IL 60090 











: Name — a 
4 AGGressi 5s Be 
ra 
: : 5 
City State — Zip = A 
a LIMIT: One coupon per household or organization. Void where prohibited. Th a 
1 certificate must accompany request. Reproductions unacceptable rs toqu 
— need not be correct to receive free recipes and coupon. Offer expires 984 | 
i 1984 










JANE FONDA 
continued from page 36 


was exposed. We weren’t breaking the 
law; the President was breaking the 
law. And then I did Fun With Dick and 
Jane, and it was a hit. After that, 
Julia, which was not so much a com- 
mercial hit but an artistic success. 
And then I was kosher again, a viable 
box-office star. But it had nothing 
much to do with me as an individual. 
People who have real courage are sim- 
ply never the famous ones, the people 
who get top billing. 

E.J.: What was your most important 
role as an actress before your incarna- 
tion as an activist? 

J.F.: The turning-point role was in 
They Shoot Horses, Don’t They? That 
was the first time that I had a chance 
to do something that I felt was impor- 
tant beyond my role, beyond my work 
as an actress. Once you get a taste of 
that, once you're not just a movie star 
in front of the camera thinking about 
her little role and you become involved 
in a bigger statement beyond yourself, 
the fulfillment is something that 
leaves you hungry for more. 

E.J.: The Dollmaker is such a role, 
isn’t it? Tell me about it. 

J.F.: I love Gertie Nevels, the charac- 
ter I play. She represents a very differ- 
ent part of me. She’s barely literate, 
inarticulate, a clumsy’ bumbling 
woman from the mountains who 
knows the land and knows the ani- 
mals. She carves. She is an artist and 
doesn’t even know it. She doesn’t take 
herself seriously. She’s very religious, 
a fundamentalist. She’s a mother—her 
relationships with her children are 
very important. She’s both ordinary 
and extraordinary. You could say the 
movie is about discrimination, about 
Catholics, about  hillbillies, about 
blacks, about Chicago, about the work- 
ing class, but that’s not what it’s about. 
It’s about this woman—one of the most 
monumental characters ever created 
in an American novel, and I have 
wanted to play her for twelve years. 
E.J.: What’s the hardest thing about 
being a woman today? 

J.F.: For most women it’s that they 
can't earn enough money. I don’t have 
the figures in my head, but the vast 
majority of the poor are women. Older 
women are unbelievably poor in un- 
believably large numbers, screwed out 
of pensions, unprepared for the fact 
that a lot of times they can’t touch 
their husbands’ pensions. They are 
discriminated against every which 
way. We were not taught that we had a 
right to demand. 

E.J.: For women without financial 
worries, what’s the hardest problem? 
J.F.: It’s individual. For some it’s being 


144 


a working woman with children. For 
some, it’s being a single parent. 

E.J.: For you? Have there been times 
when you've been self-destructive? 
J.F.: Yes, but I can’t see where that 
has anything to do with being a 
woman. There were times in my life 
when I felt like a little girl—es- 
pecially in the world of politics or the 
corporate world. But I have overcome 
that and gained a lot of confidence. 
E.J.: Would you go for direct political 
office yourself? 

J.F.: No. I would be unsuited to it. I’m 
upset when people say that I should 
run for office because I can make a 
good speech. It’s true that I know how 
to work a room, and how to fund-raise. 
But I don’t think people should run for 
office unless they can come up with 
real programmatic solutions. 

E.J.: | think you could come up with 
programmatic solutions. 

J.F.: Absolutely not. That’s not where 
my skill and training are. There is a 
role for artists, and there always has 


“My daughter is in 
deep rebellion against 
me, and God bless her! 

Can you imagine 
being my daughter? It 


was bad enough being 
Henry Fonda’ 
daughter. .. . Her 
life will not be easy.” 


been since the beginning of time, as an 
intermediary between the problem sol- 
vers and the mass public. 

E.J.: What do you think is the best 
thing you've given your daughter? 
J.F.: That’s a hard one. Vanessa will 
read this, and according to her I 
haven’t given her anything. She is in 
deep rebellion against me, and God 
bless her! Can you imagine being my 
daughter? It was bad enough being 
Henry Fonda’s daughter. She doesn’t 
just have to deal with being the daugh- 
ter of a movie star, she has to deal 
with all the controversy around a po- 
litical figure. She’s also the daughter of 
someone associated with fitness. She’s 
got it coming from every direction at a 
time when she’s got to find her own 
identity. My heart goes out to her. But 
this is what I see in her that I think 
she’s gotten from me: She is fiercely 
independent. She also has a lot of 
vulnerability. 

E.J.: What form does her rebellion 
take? She must need you very much in 
addition to being rebellious. 





J.F.: I don’t want to talk about her 
very much. She hates it when I talk 
about her. She is very, very indepen- 
dent. Her life will not be easy, I know. 
E.J.: What fears do you have of aging? 
J.F.: You can’t be a forty-six-year-old 
movie star in the U.S. and not worry 
about aging! After forty-five, you tend 
to get relegated to the periphery, 
rarely any pivotal roles until you're 
much older—a character actress. But I 
think that is all going to change, 
partly because now so many women 
about my age are actually producers— 
Candy Bergen, Goldie Hawn, Jackie 
Bissett, Barbra Streisand and others. 
We’re making our own films now, and 
certainly I don’t intend to slack off. 
E.J.: If you had six months to live, how 
would you spend those six months? 
J.F.: I would try to spend all the time 
with my family, especially my chil- 
dren. [Fonda’s son, Troy, is eleven 
years old.]}] My daughter would proba- 
bly freak out! And I would make sure 
that everything I want to say to them 
was said. I learned through my father’s 
illness and death and the making of 
On Golden Pond the importance of 
getting things said before it’s too late. 
I would want to express everything to 
them—and to Tom and my friends, 
and to my sister, Amy, and my brother, 
Peter, and to Shirley, my stepmother. 
And then I would want to take them 
all and go visit some countries that I 
have never been to. I would want to go 
to Egypt. I would want to go to Alaska. 
I would want to go back to Japan. 
E.J.: Are you afraid of death? 

J.F.: Rather than be afraid of death, I 
intend to live my life so that when I 
die, there will be nothing I regret. 
E.J.: Are you sympathetic to the idea 
of reincarnation? 

J.F.: Once long ago, shortly after my 
mother died, I felt I was. And I had 
very powerful dreams after my father 
died. I do feel that something in us 
lives on. I think of the last lines of The 
Grapes of Wrath—we become part of a 
bigger spirit. But I’m not into dialogu- 
ing with 35,000-year-old souls! 

E.J.: What things do you want to say 
that nobody gives you a chance to say? 
Who is the private Jane Fonda? 

J.F.: I’m more ordinary than not. I’m 
a hard-working, honest, quite lucky, 
happy person, but who is also totally 
committed to things. It’s true that 
when you're totally committed to 
things and speak out, you’re going to 
make enemies. But it’s the role of the 
artist to be controversial. Our role is 
to stimulate debate and argument. 
E.J.: That’s not the private Jane Fonda! 
J.F.: Maybe I should stay private. 

E.J.: But it’s not very interesting for a 
novelist to write only about public 
surfaces. (continued) 
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JANE FONDA 


continued 


J.F.: But that is me. If you were a fly 
on the wall in this house, what you 
would notice is a harmony. Very little 
alienation. [’m home a lot. In the 
morning, between Lee hs houseman 
and me, we get the kids’ breakfast and 
put their lunch in brown paper bags 
Sometimes Lee drives them both, or I 
drive at least one of them to school 
Then I go to the Workout 

E.J.: How do you feel about being a 
symbol of fitness? 

J.F.: I’m only that because I haven't 
made a years [t’l] 
change when The Dollmaker 
out. It depends on what your product 
is. My product out there right now is 
all the exercise stuff and I’m very 
proud of it 

E.J.: What are the bad things about 
being a celebrity? 

J.F.: The one thing about being a 
celebrity that I resent and I think is 
pernicious is that your children and 
your family become props—props to 
shore up some image that you create 
yourself. My work is one thing, 
and they are another. The fact that I’m 
a mother is important to my life and to 
other women, but they don’t need to 


movie in two 


comes 


about 


As for sex—if ] 
were a writer and that’s what I wrote 
about, that would be one thing—Oh, 
wouldn’t they love to know what goes 
on!—but that has nothing to do with 
my work 

E.J.: But it has everything to do with 
your re if there’S a harmonious 
flow in your life 

J.F.: But if someone has no privacy, 
then something is askew. There has to 
be privacy or everything becomes com- 
pletely lopsided 

E.J.: Have you always 
about privacy? 

J.F.: It took me a while to learn it. If 
you grow up in a movie star’s family, it 
everything is fair game. For a 
while I talked much too much. But not 
since [ve known Tom. You have to 
protect your home front 

E.J.: What’ the accomplishment 
youre most proud of? 

J.F.: Acting. And that so far I’ve been 


know more than that 


felt so fiercely 


seems 


able to keep it all together. Every- 
thing’s all right. Happy home, not 


stressbound. I could have all the suc- 
cess in the world as an actress, but if I 
weren't happy, what use would it be? ] 
think of others I know the more 
they get, the more black their lives 
The richer they get, the blacker the 
hole. The most precious thing is the 


hearth, the home, the retreat, the se- 
curity. | would give up anything for that. 
Fortunately, Jane Fonda _ doesn’t 


have to up everything to be an 








actress. She protects ner home front— 
wisely—so that the creative 
And free it is. 
the sense of wariness and dis- 
junction | got when talking to her, The 
Dollmaker revealed an actress at the 
doing 


pernaps 
part of her can fly free 
For all 


material 
she cared passionate] y Har- 
riette S. Arnow’s The Dollmaker (1954) 
is as close to a female Grapes of Wrath 
as one can find 

Many have 


height of her powers, 


about 


Fonda’s 
oft-stated sense of identification with 
Many—including 


quibbled with 
the working class 
me—have wondered how one 
ileged could feel so deeply for the poor, 
the downtrodden, the illiterate. After 
The Dollmaker, | doubt 
most cynical critic will fail to be con- 
vinced that 
yundly 
common 


SO priv- 


that even the 


Fonda cares and cares pro- 
about the humanity of the 
man and woman. But what 
comes across even more powerfully in 
The Dollmaker is the depiction of 
female strength 

I found Fonda difficult to know as a 
person—} prickly, occasionally preachy, 
unsoftened by hum but as an artist 
I found her magnificent End 
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~ MONEY FIGHTS 


continued from page 29 


bank officer, also remembers how thor- 
oughly her husband’s ego was tied up 
in his ability to support her. In the 
early days of their marriage, he kept 
her on a tight allowance and wasn’t 
happy unless she was dependent on 
him for all things. “If my father sent 
me a check to buy some clothes, he 
would make me send it back,” she 
says. “He felt that was a real challenge 
to him. Of course, he kept any money 
that his parents sent him.” 

What motivates this kind of be- 
havior? Philip Rivera, a supervisor at 
General Motors, has a few years of 
marital and financial counseling be- 
hind him and now believes he under- 
stands why he once was so domineer- 
ing in money issues and why money 
became such a devastating conflict in 
his marriage. 

It was back in the seventies that he 
and his wife, Liz, saw their world b'ow 
up over a dispute about a sports car. In 
those days, Phil made all the financial 
decisions; Liz played the part of the 
submissive wife; and when Phil an- 
nounced that he was buying a $12,000 
car on their $21,600 annual salary, she 
' kept quiet and seethed. But then, 
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Many married couples occasionally 
experience personal dryness caused 
by everyday tensions and stress. 
This often leads to the need for 
additional lubrication. 

That is why you should know 
about K-Y* Lubricating Jelly from 
Johnson & Johnson. 

Water Soluble, Non Greasy 
K-Y* Jelly is water soluble. This 
means it is not greasy or sticky. It 
also means it doesn’t leave any build 
up or residue behind. In fact, K-Y* 
Jelly washes off easily and com- 
pletely with plain water. 


Like Natural Lubrication 


K-Y* Jelly is clear and light—much 
like your own natural lubrication. 
This is a major reason why it is used 
by millions of married couples. 


Safe 


K-Y* Jelly is used by doctors 
throughout the country whenever a 
lubricant is needed for internal 
examinations. It has been exten- 
sively researched and tested to in- 
sure that it will not harm delicate 
human tissue. So you can trust it. 


about a year later, Liz seemed to 


RX) 
undergo a personality change. “All of a oy any SSD 
sudden she wasn’t as willing as she SOS 





had been to go along with me. And 
that resulted in lots of battles at 
home,” remembers Phil. “She said she 
wanted to be more of a person ... set 
her own goals in life.” 

What triggered the change? One 
reason was that the $270-a-month 
Trans-Am payments were an enor- 
mous strain on the couple’s income. 
Suddenly, they couldn’t afford essen- 
tials—like a much-needed trip to the 
dentist for Liz. The anger that she had 
held in for so long boiled over. 

One day, Phil came home to find Liz 
had packed his bags. “That’s when I 
realized the situation was totally out 
of control and we needed help.” 

Today, Liz and Phil have really 
changed. He realizes that he acted the 
way he did because he thought men 
should behave that way. “My father 
had complete control over the finances, 
and my mother never even knew how 
much he made,” he says. “So that’s the 
way I thought it should be. I was the 
provider, and I thought the money [| 
earned was my money, not the family’. 
Really, it was a macho thing more 
than a selfish thing.” 

As it turns out, Liz is probably a 
better money manager than Phil is, 
and he has learned to trust her ideas. 
“Ten years ago, it would have compro- 
mised my image,” he admits. “Id 
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think, ‘Hey, no way does a woman have 
the right to tell me what to do with my 
money. Period.’ But now I’ve realized 
that when it comes to finances, one 
person shouldn’t dominate the other. 
Unless the power is divided equally 
between husband and wife, it is a 
weapon that one uses against the 
other instead of a tool to help the 
couple. Believe me, I learned.” 


The remarriage muddle 


In traditional families, finances are com- 
plicated enough. What happens, then, 
when a new husband and wife bring 
children, child-support obligations and 
old anxieties from their previous mar- 
riage? “You really get a double dose of 
financial stress,” says Judith Barker, su- 
pervisor of the consumer credit counsel- 
ing program of Family and Children 
Services in Chattanooga, Tennessee. 
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These pressures can devastate a rela- 
tionship, and they very nearly destroyed 
the marriage of Dora and Peter Thomas, 
a Tennessee couple who have two chil- 
dren together and two from Dora’ pre- 
vious marriage. “All of our fights have 
been about money,” Dora sighs. 

“For a while, last year, it seemed as if 
every moment Peter was furious about 
something new. Each week, he would 
give me his paycheck. And each week, he 
would find fault with the way I was 
handling the finances. When I tried to 
ask for his help, he wouldn’t listen. He 
said it made him too depressed and that 
if I couldn’t make do with the money we 
had, then J had a problem. 

“T began to think that he was trying 
in every way he could to widen the gap 
between us. He acted angry when he 
didn’t have any reason to be angry.” 

When the (continued on page 150) 
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MONEY FIGHTS 


continued from page 147 


couple sought professional help from Judith Barker, she 
immediately sensed that there was another reason behind 
the money fights. Through counseling, Barker discovered 
that Peter had a lot of hidden resentment over supporting 


Dora’s two teenage daughters from her first marriage 
That’s not the kind of thing you can talk about easily. So 
instead of opening up, he kept his feelings hidden and 
focused his anger on money 

It didn’t help, either, that Dora would sometimes 
question his authority with her daughters. “When he tried 
to discipline them, I was always coming to their rescue,” 
“T guess he just felt that he was doing his best to 
support them, but he wasn’t allowed to be a parent.” 

Although Dora and Peter’s marriage is still rocky, they are 
trying to work out their difficulties by focusing on their real 
problems. They haven’t erased Peter’s resentment toward 
his stepchildren, but now that they know that’s the issue, 
Dora is trying harder to share the parenting and is more 
understanding of exactly what’s motivating him 


she says 


Money and emotions 


One of the great ironies about money is that, on the 
surface, it appears to be such an uncomplicated thing to 
argue about. It comes up every day, and it seems unemo- 
tional. After all, it’s easier to say to your husband, “We 
can’t afford that vacation” than “I can’t bear the idea of 
spending a week alone with you.” 

Unfortunately, money is a surprisingly emotional topic 
And many couples who think that they’re arguing about 
the cost of prime rib discover that the real issue is some- 
thing entirely different 
topic, but under tne surface, there is really a lot of emo- 


“People think money is a safe 


tional vulnerability,” says Michael Goldberg 

Part of the problem is that our attitudes toward money 
are heavily influenced by our childhoods. “It’s a loaded 
symbol,” says Olivia Mellan, a psychotherapist who has 
run “Money and Harmony” workshops in Washington, 
D.C. “To certain people, money represents security; to 
others it represents love; to others, control.” 

Not surprisingly, couples often run into conflict, because 
their subconscious feelings about money are different. Con- 
sider Susan Richards, the New York editor. To her, money 
has always symbolized security. To her husband, Don, it 
means freedom. For the first years of their marriage this 
unbalanced equation meant chaos. He spent with fervor, 
never remembered to write anything in the checkbook, and 
let bills go unpaid. She fretted 

“When I was little, my father lost all his money because 
of poor financial judgment,” says Susan. “When | thought 
about it | realized that’s why my husband’ attitude upset 
me. If a bill is overdue, I feel very insecure.” 

Now that they’ve been married several years, Don un- 
derstands Susan’s reactions. And she knows why he is so 
freewheeling with money. (In part, he is rebelling against 
his own parents, who were excessively meticulous in finan- 
cial matters.) Money is still a “daily trial and tribulation” 
in their household. But instead of fighting each other at 
every turn, they are trying to learn from each other. “He's 
beginning to convince me that if I like a dress, I don’t have 
to save it, I can wear it,” laughs Susan. “And I’m beginning 
to convince him that he’s not compromising his freedom by 
paying bills on time.” 


The bright side of money fights 
One of the most encouraging things about this subject is 
that, once couples start talking, they can really resolve 


their problems. That’ why the situation ontinued 
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MONEY FIGHTS 


continued 





today is in many ways better than it was a generation ago. 
Yes, the traditional rules on handling money have been 
broken, but the new openness allows couples to resolve their 
problems instead of stewing in them. 

In fact, most of the couples you've just read about were able 
to cut down on their arguments once they brought their 
money problems into the open. For Jeannette and Joseph, the 
key to financial compatibility was as simple as setting up 
individual bank accounts—which gave each his desired 
freedom. For Dora and Peter Thomas, the solution depended 
on their understanding the underlying issues that prompted 
their fights. For Susan and Don, it was seeing how childhood 
experiences were motivating them. For Philip and Liz 
Rivera, the situation improved when Philip realized he could 
no longer use money to bolster his macho image. 

Naturally, no specific system of solving problems works for 
everyone. The important thing is for couples to talk about 
what is best for them. “With ten families, you could have ten 
solutions,” says Robert Carone executive director of the 
Family Service and Children’s Aid Society of Venango 
County, Pennsylvania. “These situations are like finger- 
prints; you're never going to find two the same.” End 


How to stop fighting about money 


Even though money squabbles are just about uni- 
versal, it 1s possible to avoid them—or at least to 
remove some of the emotionality. Here are some 
tips from psychologists, financial planners, lawyers 
and social scientists. 

@ Take the time to understand what your disposable 
income is, and exactly where you are in terms of total 
income and assets. That way, both you and your part- 
ner will be working with the same information, and 
will be able to deal with money realistically. 

e Try to understand what's motivating your spouse’s 
actions. A seemingly irrational attitude toward money 
makes more sense once you know the cause. 

e Don’t worry if your views and your mate’s are out 
of sync. Studies show this doesn’t have to mean 
conflict, except when one partner really dominates. 
e@ Don’t let one spouses income become the luxury 
money, while the other spouse’s takes care of the nec- 
essities. That makes one person the good guy and may 
lead to bad feelings on the part of the other. 

@ Whether you handle your money in a joint ac- 
count or separate ones, try to see that you and your 
husband each has personal spending money. That 
way, you can make your own choices and not feel 
that you need to ask permission for purchases 

e Don’t confuse the woman’s spending money with 
a household allowance that covers necessities. 
When your money comes from the same pot, it often 
leads to ill will (the “peanut butter again because 
Mom just bought a new blouse” syndrome). 

e Don’t expect to find solutions from the past to 
your money disputes. The way your parents han- 
dled finances may have worked for them but may 
not necessarily work for you. 

e Make sure your children have some understand- 
ing of the family’s financial situation. This will 
make them more realistic about spending. 

e Share your personal goals and expectations. Fig- 
ure out how much money you'll need to get them. 
@ Remember money is not power, control, love or 
security. Money is money. 
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MERYL STREEP 
continued from page 48 


But all is not glum on the afternoon 
we meet in ABC Motion Pictures’ 
white conference room in Manhattan 
shortly before Silkwood is released— 
to .rave reviews and_ enthusiastic 
crowds—and, in spite of her box office 
success, Meryl Streep is content with 
her decision to take a year off from her 
career. She looks forward to spending 
time with her husband, Donald Gum- 
mer, a New York sculptor; her son 
Henry (“Gippy”), four years old; and 
daughter Mamie. 

“IT hope you like babies,” chirps 
Meryl, thirty-four, for openers, refer- 
ring to her all-night hell-raiser who's 
an absolute angel in daylight. “With 
her nanny sick with the flu for two 
weeks, I’ve had to take her all over 
town to meetings.... You're getting 
very good at this kind of thing, aren’t 
you my little peach?” 

Mamie is sweet, pink, adorable and 
a nonstop grinner. As for Meryl, 
there’s something instantly likable 
about her, too. She’s got a fierce intel- 
ligence and a strong, confident sense of 
who she is. I ask her if she worries 
about what will happen to her career 
during this hiatus. 

“No, not at all,” she laughs, tossing 
her hair off her neck. “Successful 
women are people whose life has more 
of an ebb and flow to it. It’s certainly 
true of me. I have this period of great 
activity, and then I pull away. It isn’t 
because my interest wanes. It’s because 
it’s necessary. 

“You can’t have two young children 
and be away on location,” she con- 
tinues.“I had to take time out to have a 
baby. I just couldn’t have balanced it 
all physically. Motherhood has a very 
humanizing effect. Everything gets re- 
duced to essentials.” 

Mamie is the major essential in 
Meryl’s life at the moment. And as 
Mery] herself admits: “It is interesting 
being out of it for a while when you 
have your baby. Everything that hap- 
pens in my day happens in snatches. 
There are never two complete hours to 
sit and gather my thoughts. Every- 
thing comes in fifteen-minute seg- 
ments based on when Mamie is sleep- 
ing and when she’s not, on when I have 
to go to school and pick up my oldest 
one and when I don’t. Actually, I don’t 
think I could work on a film now. I did 
that when J had my son and I abso- 
lutely don’t know how I did it. Well, 
Henry was a different sort of child— 
easygoing, a baby who could acclimate 
himself to any situation. Mamie’s more 
demanding and excitable. She has a 
temper. She’ll wake up a neighborhood 
if she doesn’t get things on time.” 


Mamie may have a strong temper, 
but it’s clear that Meryl doesn’t mind a 
bit: Things could have been much 
worse. “While I was pregnant,” she 
explains, her eyes growing dark, “my 
doctor told me that the baby had an 


arrhythmic heart. He said, ‘Oh, don’t 


worry. In sixty percent of all cases, the 
condition goes away when the baby is 
born.’ You have no idea how scared | 
was. | said, ‘Well, what if the baby falls 
into the forty percent, does that mean 
she’ll have severe cardiac disease?’ We 
worried about that right up until we 
went into the delivery room. We even 
had an infant cardiologist on standby 
during the birth. Afterward, she was 
put into an intensive-care unit for in- 
fants, and it was really hairy. Com- 
pared to some of the other children in 
intensive care, she looked like Charles 
Atlas. But to see those monitor wires 
taped, two on the chest, two on her 
thighs... there's something _ horri- 
fying about seeing your child all wired 
up and in a box, waiting for human 
contact. You just feel a newborn should 
never be out of your arms.” 

The Gummers were lucky. Mamie 
was born perfectly normal. After a 
short stay in the hospital, she was 
brought home to the family’s lower 
Manhattan loft apartment. 

Meryl and Don have the kind of 
marriage in which old-fashioned ideas 
about love, marriage and commitment 
are blended with up-to-date notions 
about male-female equality. 

In order to be instantly available to 
his children, Don Gummer has his 
sculpture studio located in the same 
building the family lives in. Meryl 
maintains an office in the family 
apartment. Child care is split. Don 
takes Henry to school in the mornings, 
Meryl] picks him up in the afternoon. 
Meryl cooks meals. Don straightens 
up. A housekeeper does heavy house- 
cleaning, and a full-time nanny 
pitches in on child care. 

“Don and I are a lot alike,” Meryl] 
explains, while giving Mamie’s diaper 
a quick check. “He’s a hermit and so 
am I. We like to be alone—with each 
other and with our kids. We don’t like 
the razzmatazz, the photographers and 
the glitz. We hardly ever go to Broad- 
way openings because of all that. Some 
of our happiest times are when we're 
alone together in our place in the 
country.” (The Gummers have a 
ninety-six-acre Christmas tree farm in 
upstate New York.) 

Meryl! fell in love with dark, curly- 
haired Don Gummer during a par- 
ticularly cloudy period in what’s been 
an otherwise sunny life. From 1976 to 
1978, she’d been living with John 
Cazale, a respected New York actor 
who appeared in The (continued) 
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wetter and the rest of the family, too, is 
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caused organic 
defect or disease, can 
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free brochure, “Bed- 
wetting—What It's All 
About and How to End 
It.” A report by two 
medical doctors. No 
obligation. 








LHJ-4 Mail to: PACIFIC INTERNATIONAL, LTD. 
555 Birch Street / Nekoosa, WI 54457 











1 
1 1 
1 I 
ie ; i 
1 PARENTS i 
1 NAME i 
1 1 
1 ADDRESS { 
1 1 
i 1 
1 CITY STATE zIP i 
1 1 
1 PHONES 22 AGE Se 
§ ©Pacific International, Ltd. 1981 (Ages 4-50) .# 


WE HELP SOME DOCTORS CHILDREN 


SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new ad- 
dress below. 6-8 weeks advance notice is needed 


Mailing List Name Removal: We occasionally 
make our mailing list available to organizations 
whose offers we believe might be of interest. 

If you do not wish to receive any mailings from 
companies not affiliated with Family Media, Inc., 
please check the box below and attach your 
mailing label 


Complaints: For duplicate issues, late delivery or 
any other problems, attach mailing label and send 
details to the address below. 

_| Change of Address 

_| Please remove my name from your rental list 
For QUICK action call our toll-free number 
800-247-5470 (Excluding Alaska and Hawaii. 

In lowa call 800-532-1272). Please have 


your magazine or bill handy. 
FCP.4 


NAME 





ADDRESS 


CITY ee SA Eee |p 
Mail to: LHJ, P.O. Box 9400, Bergenfield, N.J. 07621 


i ae 





| ATTACH MAILING LABEL HERE | 


| | 
(ee a 











©” MERYL STREEP 


continued 


Godfather and The Deer Hunter. When 
Cazale developed cancer, Streep took 
nine months off from her career, just 
as it was beginning to blossom, to 
nurse him. Says Joseph Papp, director 
of New York’s Public Theater, a man 
who knew them both well: “She took 
care of him as if there was nobody else 
on earth. She was always at his side. It 
was such a statement of commitment. 
She never betrayed any notion that he 
would not survive.” 

After Cazale’s death, Meryl was dev- 
astatec. As she recovered from the 
misery and the loss, she turned to a 
divorced pal of her brother’s—Don 
Gummer. He was nurturing, a warm 
spirit. In just a few months, the couple 
fell in love. They married within six 
months. “I felt like I'd fallen into 
heaven,” Mery! says of their courtship. 
“T think that’s the way things go. 
You're either lucky or you're not.” 

An irony of Meryl’s career is that 
she’s won a lot of acclaim by playing, 
with great skill, a collection of far- 
from-perfect mothers: Joanna Kramer, 
of Kramer us. Kramer, left her hus- 
band and son to go to California and 
find her true self. Sophie, of Sophie's 
Choice, gave her daughter to the gas 
chambers of Auschwitz so that her son 
might have a chance at life. Even 
Karen Silkwood, the heroine of Meryl’s 
most recent film, does not have 
custody of her three children. Does 
Mery] find it ironic to be typed as the 
archetypal Modern Bad Mom? 

The actress gives a sly grin: “Well, 
those are the ones they make movies 
about. They don’t make movies about 
regular mothers, do they?” 

And Mery! maintains she is a regu- 
lar mother. She works hard at giving 
her children a nonshow-business life. 
Photographers are forbidden to take 
pictures of the children. Henry has 
never seen Meryl's films. 

On one occasion, Meryl Streep the 
Movie Star almost invaded the Gum- 
mer household when Meryl brought 
home a huge, beautiful poster of her- 
self to put into Henry’s room. But then 
she had some second thoughts. “I felt 
that my public personality might be 
overwhelming to him—just realizing 
it exists. And so, I thought, the last 
thing he needs is a three-foot high 
Mommy hanging in his room.” The 
poster was retired to a closet. 

But try as she does to keep life 
normal, Meryl worries about her chil- 
dren. “My kids are going to have it 
tough, because I’m famous,” she re- 
flects. “I have to talk to somebody 
who’s famous and whose kids have 
grown up and been happy about it. My 
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friend Cher [Meryl and Cher became 
close friends during the filming of 
Silkwood| has a seven-year-old. When 
he really wants to torment her, he 
says, ‘Are you Cher? Are you really 
Cher? Can I have your autograph, 
Cher?” 

What will she do when Henry comes 
home and asks her if shes really 
Mery! Streep the movie star? 

Her expression changes: “I don’t 
know. I guess I'll say, ‘Yeah, but I’m 
still your Mommy, and you still have 
to do what I say.’” 

Cher and Meryl are now so close 
that Cher is planning to move to New 
York from Los Angeles so that they 
can be nearer each other. They seem 
an unlikely pair, but “We’re not that 
different,” Streep declares. “We're both 
actresses and working mothers, and 
we talk to each other about that.” 

Cher, on the other hand, thinks that 
she and Meryl are very different, and 
that’s what makes the friendship fun. 
“If she were my own sister, I couldn’t 
love her more,” Cher says. “People 
don’t realize it, but Meryl’ a funny, 
funny lady. In the beginning of filming 
Silkwood, Meryl would make fun of 
the way I’d want to dress up every day. 
She’d say, ‘Give it up, Cher—not here, 
not in Texas. Send all that crap home.’ 
And I'd say, ‘Mary Louise, you’ve got 
to learn how to dress.’” 

Mery] is convinced that the constant 
media emphasis on appearance is part 
of what makes life hard for most 
women... not just actresses. Because 
she’s an advocate of women’s rights, 
because she tries to live a life consis- 
tent with ideas of male-female equal- 
ity, she wonders what kind of a world 
her daughter will become a woman in. 

“Actually, I think it’s a good time to 
be a woman and to grow up,” she says, 
after giving Mamie a warm kiss on the 
forehead. “I don’t know how my work 
will affect her and her choices, but I 
think she can be anything she wants. I 
hope she won't be inhibited by having 
what is perceived as a wildly success- 
ful mother. But she’ll get a balanced 
picture. She'll see the glamour, but 
she'll also see me harassed, at the end 
of my rope.” 

“T have so many anxieties about her 
growing up,” Meryl says. “I just hope 
she will get a chance to grow up. I 
hope there’s a world for her to grow up 
in. I watch the news and I think, ‘God 
damn these guys; they’re going to blow 
up the world, just when I’ve got this 
beautiful little peach here.’” 

There is silence for a while. Then 
Mamie, who’s been angelic throughout 
the morning, begins to wail. “I know 
how to make her smile,” Mery! says, 
switching gears. “I'll sing to her. She 
always smiles when | sing.” End 
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between the windshield and the dash. 
Her distorted left leg dangled beneath 
her. There wasn’t the slightest feeling 
or control in either leg. 

Jennifer believed that the car had 
landed in an open field and that a 
passing motorist would soon rescue her. 
But in reality, the vehicle had rolled and 
bounced a hundred feet from the high- 
way, crash-landing into the narrow re- 
cesses of a seven-foot ravine, making 
the automobile invisible from the road. 

Trapped motionless in her crushed 
car, Jennifer heard cars whisking by 
on the nearby highway, but her 
screams of, “Help! Can anybody hear 
me?” went unanswered. She listened 
desperately to the sounds fade away. 
Why don’t they see me? she wondered. 

With dusk edging slowly toward 
darkness, Jennifer's eyes blinked as the 
first sprinkles of rain dotted her face. 
The driver’s-side window was rolled 
halfway down. She reached overhead, 
clutched the bottom of the steering 
wheel and tried to pull herself up in 
order to close it. Her pinned right leg 
held her fast. She had moved only 
inches when stabbing pains shot 
through her pelvic area. Immediately, 
she settled back down on the passenger 
door, which now served as her floor. 

The sprinkles grew into a downpour. 
In minutes, Jennifer was soaked and 
severely chilled. Ignoring her discom- 
fort, she tried to start the car’s engine 
and heater—no luck. 

Even as the cold rainfall struck her, 
Jennifer felt thirsty. Her last food and 
drink had been at breakfast. She had 
no idea how long it would be before 
her rescue, so she decided to prepare 
for the worst. Reaching up, she tore 
the rearview mirror from its wind- 
shield mount and smashed out its 
glass on the dash. Then she positioned 
the cuplike frame beside her to catch 
as much rain as possible. 

Clinging to the steering wheel with 
one hand, she struck the horn with the 
other. It worked! At that moment she 
heard a vehicle passing by on the 
highway. She began to honk fran- 
tically. “Help! Help me!” she screamed. 
But the hopeful sounds of tires on wet 
pavement faded into the stormy night. 

By clasping the steering wheel al- 
ternately in one numb hand. then the 
other, Jennifer could honk continually 
for nearly five minutes. Exhausted, 
she would fall back down to rest for 
her next attempt. There was rarely 
any traffic, and her efforts seemed use- 
less. Finally, she slumped tiredly in 
the chilling rain and fell asleep. 

When Jennifer awoke, the rain had 
stopped, and the first pale-orange light 
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of dawn was visible overhead. She 
shook uncontrollably from the cold. 
Now more than ever, she felt desper- 
ately thirsty. She recalled the cuplike 
mirror frame she had set out to catch 
the rainwater. Eagerly, she lifted it 
from beside her and brought it to her 


lips, but when she saw the amount of 


water inside, her heart fell. Except for 
a few tablespoons, the water had 
drained out through two almost invisi- 
ble holes in the plastic frame. The 
small swallow of water left inside did 
nothing to abate her thirst. 

By midmorning, Jennifer sat wea- 
rily shuddering as a chilling wind cut 
her to the marrow. She decided she 
would have to climb from the 
wreckage and crawl up to the highway 
where someone could see her. But 
again when she tried to move, shoot- 
ing pains wracked her midsection, and 
the dead weight of her legs drove her 
back down like anchors. Most frighten- 
ing was the loud crunching sound she 
heard in her lower back. Terrified, she 
realized that if she did have internal 
damage and tried to craw] out of the car, 
she could easily rupture something and 
bleed to death. She would have to try to 
avoid movement to keep herself alive 
until she was found. 

Early that Monday morning, Jen- 


nifer’s fiancé, Bob, was frantically 
crisscrossing all possible routes that 
Jennifer could have taken home from 
Pullman. He was sick with fear. As he 
drove, he anxiously scanned both sides 
of the road for any sign of her car. 
With the skid marks temporarily in 
visible on the rain-blackened pave 
ment, Bob had no way of knowing that 
at one point he had passed within a 
hundred feet of his fiancée. 

The quiet of Jennifer's morning was 
shattered by a loud roar. It was a heli- 
copter. “I knew they’d find me,” she 
exulted. “I’m here! Help! I’m right 
here!” she screamed frantically. The 
noisy machine sounded as if it were 
hovering almost directly overhead, but 
then the helicopter’s engine faded into 
the distance. Her spirits plummeted, 
and she was baffled. How could they 
have missed her? 

Jennifer could not have known that 
her bronze-colored car had blended so 
perfectly with the brown grass-covered 
landscape that her car was practically 
invisible, even from the air. 

Bob Cross and Jennifer's relatives 
had wanted to avoid unnecessarily 
worrying her parents. But by noon on 
Monday, they knew her parents had to 
be notified. Mrs. Joanne Vincent, Jen- 
nifer’s mother, was at home some two 


thousand five hundred miles away in 
Raleigh, North Carolina, when the 
phone rang. Her sister made the call. 
“Joanne, I have something to tell you. 


Jennifer is missing. She didn’t come 


home last night,” she said in a waver- 
ing voice. Jennifers mother felt her 
heart leap. “We’re doing everything 
possible to find her,” added her sister. 

Jennifer’s father, Arnold Vincent, an 
accounts manager for Liggett & Meyers 
Tobacco Company, was in Chicago at a 
convention when he received an emer- 
gency call from his wife. “Jennifer's 
missing,” she said, burs: ing into tears. 

Jennifer's parents agreed that some- 
thing was drastically mg. The 
knew their daughter would never run 
off without a word. They agreed to meet 
in Chicago the next morning. From 
there, they would fly to Spokane. 

That afternoon, after the highway 


had dried, Dave Kelly, an employee of 


Gardner and Smith Fertilizer Com- 
pany in nearby Oakesdale, noticed 
fresh skid marks leaving the highway. 
He slowed his truck for a closer look. 
He saw trampled grass and deep 
gouged tracks that cut a groove back 
through the weedy brush, before end- 
ing abruptly. He had hunted phea- 
sants in the area and knew there was 
a deep ravine only a few (continued) 
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yards farther back. But the head-tall 
brush growing at the end of the crash 
marks stood untrampled, as if the car 
had rolled to a stop and then had been 
towed out. It didn’t appear worth inves- 
tigating, and he drove back to his office. 

Jennifer huddled, waiting for rescu- 
ers to arrive. In the penetrating chill 
of the wind, her body temperature 
began to drop steadily. She had never 
heard of hypothermia and was un- 
aware that an unchecked loss of body 
heat could lead to death. Jennifer 
knew only that she was experiencing 
the most wretched cold of her life. 

Shortly after sunrise the next morn- 
ing, Jennifer poked her arm through 
the broken passenger window beside 
her. She scraped dew from the outside 
of the windshield with her fingers and 
licked it ravenously. She gathered 
more moisture from the dew-laden 
grass within her reach. But the pro- 
cess was slow, and her mouth and 
throat remained parched. 

Now, along with her obsessive de- 
sire for water, Jennifer's entire body 
throbbed with the pain of cold and 
severe injury. She had gone almost 
entirely without sleep for two nights. 
Soon, the nerve-racking sound of her 
car's key-buzzer, which had been blar- 
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ing continuousiy since the accident, 
began to take on the dimensions of a 
voice. She came to believe that the 
voice was speaking for God. It told her 
she would be rescued on Friday. She 
had crashed on a Sunday, Jennifer 
recalled, but somehow the long periods 
of daylight and darkness had blended, 
and she was no longer certain of the 
day. Perhaps it was Thursday. The 
voice asked her if she could withstand 
yet another day. “Yes,” she replied 
determinedly, aloud. “Hold on, hold 
on,” the voice chanted back to her. 

Near noon on Tuesday, Jennifer’s 
parents arrived in Spokane. Arnold 
Vincent set out immediately to search 
for his daughter. He theorized that 
perhaps she had been attacked while 
stopping at a rest area. For the rest of 
the day, he searched the perimeters of 
the only two rest areas along the way. 
When night fell, he returned to 
Spokane and crowded into Jennifer's 
grandparents’ home, along with other 
relatives and friends, to wait. 

Every possible scenario in which Jen- 
nifer could be alive had been discussed. 
None seemed plausible. All logic 
pointed to foul play. Now, each time the 
phone rang, conversation ceased and a 
silence born of apprehension would pre- 
vail. Jennifer’s aunt Beverly began tak- 
ing all calls in the bedroom. 

Bob Cross could no longer stand the 


tension in the house. He went out for a 
walk and entered an all-night diner for 
coffee. Jennifer filled his every thought. 
She was a beautiful young woman, and 
so much more. He admired her per- 
severence, her intelligence, her deter- 
mination and her self-deprecating wit. 
Whenever he drew a picture of her in his 
mind, one physical trait stood out above 
all others—her rich brown eyes. They 
always made him melt. Bob Cross held 
his head in his hands. Somehow, Jen- 
nifer would be found alive. He simply 
couldn’t envision a life without her. 

Before, whenever the key-buzzer 
voice had asked Jennifer if she felt 
strong enough to hold out through an- 
other day, she had always answered, 
“Yes.” But as the cold, windy darkness 
of her third sleepless night gave way to 
the dawn of Wednesday morning, she 
could feel herself slipping closer to 
death. Jennifer had survived without 
food or meaningful amounts of water for 
almost seventy hours. She knew she 
couldn’t endure much longer. When the 
voice asked her again if she thought she 
could survive yet another day, she an- 
swered with resignation, “No.” 

Instead of becoming overwrought 
with the fear of death, Jennifer found 
herself worrying about Bob and about 
her parents. If no one were to find her, it 
would seem to her loved ones that she 
had disappeared into thin air. That 
would be unacceptably heartless. 

She thought of a desperate plan. 
There was a chance she could wriggle 
out the gaping back window hole and 
crawl, pulling herself up to the highway 
with her arms. She had no notion of how 
far she was from the road, nor of the 
near vertical seven-foot bank she would 
have to climb if she did manage to 
extricate herself from the car. What if 
she were to damage herself internally 
by moving all those broken bones 
around? She had to take the chance. 

But again, when Jennifer tried to 
move, she heard the sound of bone 
crunching in her lower back. Agonizing 
darts of pain tore instantly through her 
hips. She drew back in defeat. 

Jennifer fought to stay awake. She 
had to survive at least long enough to 
tell someone what had happened. But 
there was no one to talk to, nobody to 
hold her attention. Her eyelids felt as 
if something were pulling them down. 
Then, as she slipped into unconscious- 
ness, she felt beyond worry, past the 
immediate pain of injury and the mis- 
ery of thirst. Jennifer was dying. 

Meanwhile, local television and radio 
stations had begun to broadcast pleas 
for any information concerning the 
missing girl. That Wednesday morning, 
Dave Kelly was enjoying a before-work 
cup of coffee at the Oakesdale fertilizer 
firm when he _ heard (continued) 


LADIES’ HOME JOURNAL « APRIL 1984 








Whats 


Several years ago, I was a teacher in 
Akron, Ohio. One evening my wife and 
I were visiting a group of faculty 
friends. One of them began discussing a 
| very simple small business that a person 
can start at home — a “home money 
project’’, as he called it. But when he 
} told me how much money it brought in, 
| I almost dropped my coffee cup on my 
lap. 

My wife and I discussed the project as 
we were driving home. We decided to 
try it. 

The project kept us busy about 8-9 
hours each week. We used our dining 
room as an office and kept supplies in 
one corner of our hall closet. 

At first our income was small — $75 
to $95 per week.But, as the months 
passed, we began making over $700 A 
| WEEK — all at home. 

Let me emphasize one thing. This is 
very important. Our ‘‘money project”’ is 
moral, honest and downright enjoyable. 
And, it’s 100% your own. It doesn’t in- 
_ volve working for anyone else. 

I explained the project to my mother 
in Akron, Ohio. She was 71 years old 
and lived by herself in an apartment on 
West Market Street. Within the first 90 
days she made over $3,000. All by her- 
self! 

As our curiosity grew, we discovered 
a variety of other people making money 
but with somewhat different projects... 

I talked with an Iowa housewife 
who’s been earning thousands of dollars 
for over six years. She uses one bay of 
her garage as a work area. 


She makes up to $200 per week in 
her spare time. 


* She provides a needed service to her 
community. 


°She works exclusively at home... us- 
ing a card table. She doesn’t need a 
special office of any kind. 


®She works for no one else. There is 
no selling involved. Most of her 
clients call her at home. In fact, she 
installed a phone in the garage. 


*Her service is so simple that almost 
anyone with a flair for crafts could 
start the same business in their own 
neighborhood within 20 days. 


OVER $35,000 PER YEAR 


Two New Jersey housewives I spoke 
with started a similar project two years 
ago. Both of them have young children 
at home and households to run — in ad- 
dition to their home-based business. 
Currently, their part-time project is 
bringing in over $35,000 a year. 


this 
woman doing? 


A California 
couple using the 
same project 
we used made 
$14,870 in just 
five months. 

Obviously, this 
is exceptional in- 
come. What you 
make will be up 
to you. But the 
income potential from some of these 
projects can be staggering. A husband 
and wife team I spoke with started a 
money project similar to ours. Last year, 
Operating full time, they earned over 
$108,000 — all at home on their farm in 
western Wisconsin. 


FEATURED ON NATIONAL TV 


The complete story of several of our 
money projects recently appeared on a 
national television series. Other projects 
have been featured in numerous news- 
paper and magazine articles throughout 
the U.S. and Canada. 


HOW TO START 


First, you must be willing to work. All 
of these projects require time, energy 
and creativity. 

Second, you’ll need some working 
space in your home or apartment. A 
telephone will help, too. 

Third, our projects are tested and 
workable. No envelope stuffing 
schemes, no “‘party plans’’, no door-to- 
door selling. None of that nonsense. 

You won’t need ‘‘money”’ to begin. 
Many of the projects can be started for 
as little as $25 to $50. 

You won’t need youth. Maturity and 
experience are excellent assets. 

You won't have to wait. Most of these 
projects can be started in just 15 days! 

Quite frankly, we’re happy to share 
them with you. Because they involve 
creative projects that can be duplicated 
in thousands of neighborhoods all over 
America. The opportunity is nation- 
wide. We won’t be competing with you 
and you won’t be competing with us. 


TRY THIS TEST 


. When your Guide arrives, select one 
project. Read the directions carefully. 
Remember to begin slowly. 


. Try it for six months. 


. At the end of this trial period, examine 
your income. If you’re not satisfied with 

_ the results, return the Guide and we will 
REFUND YOUR FULL PURCHASE 
PRICE... NO CONDITIONS... NO 
DELAYS. 








That’s why we've put everything in a 
simple, easy-to-follow Starter Guide. It 
shows you how to begin each project — 
step by step. 


MONEY BACK IF NOT DELIGHTED 


To prove that you can make extra 
money at home, you have our positive 
100% money-back guarantee. Order 
your guide. Keep it for up to six 
months. This gives you time to actually 
try a project yourself. If you’re not 
satisfied just return it. Wei! send you a 
full refund within three working days... 
no nonsense... no excuses. 

Also, feel free to POST DATE YOUR 
CHECK 30 DAYS. That way it’s not 
cashable for a full month. I'll send your 
Guide right away. Read everything. Try 
a project. If you’re not satisfied, return 
the materials and I'll return your 
original UNCASHED check. This way 
there is absolutely no risk to you! 

This is the fairest way I know to help 
you get started. 


OUR OFFICES ARE LOCATED ON TEMPLE ROAD IN DUNKIRK, 
N.Y. WE BELONG TO THE DUNKIRK CHAMBER OF COMMERCE 
AND OUR TELEPHONE NUMBER [IS 716-366-8300. WE'RE 
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TRAPPED 


continued 


a news flash about Jennifer. He real- 
ized that the road he had seen the skid 
marks leaving was Highway 27, the 
alternate route sometimes used back 
to Spokane. Suddenly he had a hunch. 
“You know,” he said, turning to his 
partner, “that girl’s disappearance 
could have something to do with those 
tracks right outside of town. Her car 
could be hidden in that ravine.” 

A short time later, Dave and his 
partner pulled their company truck 
over onto the narrow shoulder near the 
skid marks and scrambled together 
down over the bank. Dave glanced 
toward the ravine. There was 
nothing there. He turned and be- 
gan to head back to the truck. 
Then his partner, turning to follow, 
caught the glint of something me- 
tallic through the brush. He 
stopped, took a step closer and 
stretched his neck to see. “There it 
is!” he yelled, pointing. 

They were sure they had located 
the missing young woman’ auto- 
mobile. They were equally sure 
that her dead body lay inside. Dave 
strode through the brush and 
stepped from the ledge of the bank 
directly out onto the driver's door of 
the overturned car. Shading his 
eyes from the daylight, he looked 
down into the car. A ghostly white 
face with dark sunken eyes peered up at 
him. “Hi!” came a thin voice. 

“Hi! Who are you?” Dave asked. 

“Pm Jennifer Vincent.” 

Hearing a voice, Dave's partner 
raced for the truck. “Ill get on the 
radio and call for an ambulance!” he 
yelled. In minutes, the crash site was 
bustling with activity. Four complete 
volunteer ambulance teams from sur- 
rounding towns responded to the call 
for help. The first E.M.T. (emergency 
medical technician) to reach Jennifer 
was Mrs. Lou Wade. She lowered her- 
self down into the cramped space. 

As Lou Wade introduced herself, she 
saw that Jennifer’s eyes were dilated. 
The girl was slipping quickly into 
shock. Jennifer's skin felt almost icy to 
the touch. Her arm movements were 
stiff; her speech, drawn out and la- 
bored. She was only semiconscious. 

When Mrs. Wade tried to take Jen- 
nifer’s pulse, she could not find it. She 
rushed to get a blood pressure reading. 
Instead, she felt her own heart jump 
when again she could find none. She 
looked into the face of the near co- 
matose girl. “Jennifer, the worst of the 
fighting is over now. You're going to 
make it!” She hoped she sounded more 
convincing than she felt. “Oh, thank 
you! Thank you!” said Jennifer, her 
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voice spilling over with grateful relief. 
“Can I have some water?” she pleaded. 

Mrs. Wade pitied Jennifer, but she 
knew that if the girl were injured in- 
ternally, a drink of water could prove 
fatal to her on the operating table. 
Once they had removed her from the 
wrecked car, intravenous hookups 
would replenish her low fluid level. 
Now, to appease her, she took cotton 
swabs laced with lemon and water and 
dabbed them across Jennifer's cracked 
lips. Jennifer sucked hungrily at the 
moist cotton. Then Mrs. Wade put her 
arms around Jennifer to warm her. In- 
stantly, Jennifer wrapped her arms 


Jennifer's eyes 
were dilated, and 

she was slipping quickly 

into shock. Her skin 

felt icy to the touch. 
Her arm movements were 

stiff; her speech drawn 

out and labored. She was 

only semiconscious. 





around Mrs. Wade and hugged her 
tightly. “Pm so glad to see you!” she 
exclaimed. “Thank you so much for 
helping me! Oh, thank you, thank you!” 

Just then another medic called down 
to Mrs. Wade, “Should we call for the 
Lifebird?” The Lifebird was the new 
medically equipped helicopter that 
stood by for emergency calls in 
Spokane. Mrs. Wade knew it would take 
at least fifty minutes to deliver Jennifer 
to the hospital in Spokane by am- 
bulance. The Lifebird could do it in 
perhaps fifteen. She answered the other 
medic, “You bet. She’s in bad shape.” 

Only minutes after medics had care- 
fully removed Jennifer from the car, 
the Lifebird rescue helicopter flew into 
view. The man and woman medical 
team who jumped from the chopper 
sprang into action. While one at- 
tempted to get I.V. lines established, 
the other searched for blood pressure 
and pulse readings. Jennifers veins 
proved too constricted and the intra- 
venous attempts were abandoned. “I 
can’t get any vital signs,” called one. 
“Let's load her in and go.” 

The helicopter sprinted cross-coun- 
try at 140 miles per hour. Suddenly 
Jennifer panicked. “I can’t breathe!” 
she called out. “I can’t catch my 
breath!” Instantly, Jennifer’ss throat 


was checked. No blockage. Perhaps she 
had punctured one of her lungs in the 
crash. The female medic turned and 
screamed to the pilot, “Fly as low as 
you safely can!” She knew that air 
pockets often form in the area of a 
punctured lung. As the helicopter 
gained altitude, that air would expand 
considerably, causing agonizing pain 
and possibly death. 

“I can’t breathe!” cried Jennifer re- 
peatedly, her eyes wide with terror. 
Then a mask was placed over her nose 
and mouth and her intake of oxygen 
was stepped up. Gradually, the fear in 
her eyes began to subside. 

The Lifebird helicopter touched 
down on the roof of Spokane’s Sa- 
cred Heart Medical Center only 
eleven minutes after lifting off. 
Jennifer was rushed into the 
emergency room, where more 
than a dozen doctors, including 
bone, X-ray and trauma special- 
ists, worked feverishly over her. 
Jennifer was in critical condition. 
Her body temperature reading 
startled those in the room: It was 
a near-fatal 84 degrees. Imme- 
diately, they wrapped her in rub- 
ber heating blankets, through 
which 105-degree water was then 
circulated. Fitted with a mask, 
Jennifer inhaled a steady flow of 
warm, steam-saturated oxygen. 

Dozens of X-rays of her spine, 
chest and legs were taken. Two 
vertebrae in her lower back had been 
crushed. The dura, the protective 
covering of the spinal column, had not 
been punctured. If it had been, Jen- 
nifer would have quickly bled to death. 
Now she continued to hallucinate as 
doctors battled to bring her plunging 
core-temperature under control. Often, 
in cases of severe hypothermia, such a 
downward slide is irreversible. Two 
hours later, Jennifer's body tempera- 
ture had risen slightly to 86 degrees. 
Her doctors were ecstatic. 

Notified by the police, Jennifer's par- 
ents, fiancé and relatives were anx- 
lously awaiting the outcome just out- 
side the emergency-room doors when 
their family doctor, the same doctor 
who had delivered Jennifer into the 
world eighteen years before, emerged 
from the room. “There are no head 
injuries,” he told them. “Her body 
temperature has risen slightly. She is 
awake, and we want her to remain 
awake. You can go in briefly now and 
see her, one at a time.” 

Jennifer's father was the first to go in. 
“Hi, Dad,” came Jennifer's muffled voice 
through an oxygen mask, “I love you. 
Would you kiss my forehead?” Her fa- 
ther leaned and kissed her, then hugged 
her lightly. It seemed impossible that 
after so long, after so (continued) 
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Happy Cat stays moist 
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Happy Cat® cat food keeps cats 
happy from breakfast to bed- 
time. Happy Cat pours moist and 
meaty tasting * -m the bag. And 
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What's more, Happy Cat is 
100% nutritionally com- 

plete. It’s che only cat food 
your cat will ever need. And 
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TRAPPED 
continued 





many tearful prayers, that he could now 
be holding his daughter alive in his 
arms. “I sure do love you, honey,” he said. 
“Everything’s going to be all right now.” 

When Bob entered the emergency 
room, he was startled and frightened 
by Jennifer's appearance. Her face was 
ash-white, her eye sockets black and 
sunken. Her upper body looked gaunt. 

Then he was standing over her. He 
glanced down into her face, and there 
it was... that special sparkle showing 
in her rich, chocolate-brown eyes. He 
felt his knees weaken as he bent to 


| kiss her. “Hi, honey, I love you,” of- 
| fered Jennifer. Bob hugged her gently. 


“T am so glad they found you. I love 
you too, Jenn.” They were the most 
deeply felt words he’d ever shared. 
Bob feared that this would be the last 
time he would ever see Jennifer alive. 
He knew she was still in danger from 


| the hypothermia and had also learned 
| that her back was broken. A moment 





spokesman 


after being ushered out of the emer- 
gency room he passed out. Quickly re- 
vived, Bob waited nearby for the final 
verdict on Jennifer's condition. 
Twenty-four hours later, a hospital 
announced to reporters 
and TV camera crews: “Jennifer Vin- 


| cent is awake. She is alert, and all 


vital signs now look good!” Her long 


| struggle to survive was over. 


Epilogue 
Today, one and a half years after the 
accident, Jennifer is still undergoing 
extensive physical therapy for the in- 
juries she suffered. She remains par- 


| tially paralyzed from the waist down. 


“Tm not walking yet,” she says. “I 


| have a iong way to go, but I’ve made a 


| whole lot of progress.” 


She is deter- 


| mined to walk again. 


She and Bob are still engaged and 
planning to be married as soon as pos- 
sible, but there are goals to be accom- 
plished before that day. For Jennifer: 
“It’s important to me to know that | 
can keep house for myself before I try 
to keep house for myself and Bob.” 

Jennifer knows she has a lifetime 
ahead of her, and like other young 
people, she is busy making plans. She 
intends to go back to school and study 
speech therapy, and she wants to have 


| children “after I finish school and have 


satisfied my desire to work.” 

Neither Jennifer nor Bob are bitter 
about the cruel twist of fate that sent 
Jennifer's little car flying off a rural 
highway. Says Bob, “We’re much closer 
now than we’ve ever been. We're 
thankful Jennifer has the full use of 
her upper body, and most of all, we're 
thankful for each other.” End 
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Amazing roller paints wallpaper patterns directly 
on walls, fabrics or furniture in just minutes: Select 
from 49 beautiful designs including florals, geo- 
metrics, classic, modern, etc. Get complete kit 
including catalog for only $14.95 plus $2 postage. 
It's fun, easy, and guaranteed to give great results! 
ROLLERWALL, Box 757, Dept.lJ44 

Silver Spring,.MD 20901. 

















Our popular 
STEP AND GO 
CLOG 

in GENUINE 
LEATHER 









SATISFACTION 
GUARANTEED 
OR MONEY BACK! 
Send $1 for our 
NEW CATALOG 
(credited to 
Ist purchase) 


a 
ees 










lightweight, perforated 
tolet your feet breathe 
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Dept. BCPIA, AZres. add 7": tax 
3740 East 34th St., Tucson, AZ 85713 


OLD PUEBLO TRADERS 
BROADWAY PLAZA 
HOTEL 
Families can always count on first rate accommoda- 
tions and service at the Broadway Plaza Hotel in 
San Antonio. Call for special rates and reservations. 
TOLL FREE CALLS: 


US. 1-800-223-0888 or 1-800-241-3848 
Texas 1-800-292-7642 / Canada 1-800-267-7187 
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YOUR FULL 


cuore $1.95 Size 
24 Wallet Photos or 3 — 5x7 
or 1 — 8x 10 Enlargement 


. Send any photo or polaroid 8 « 10 or smaller 
(retui Add 55¢ per selection for postage 
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Traditional & Contemporary 
Bed Linens & Bath Accessories 


Off-Price & Available By Mail. 


The Top of the Line Catalog has an ex- 
traordinary selection of first- pou ne- 












eres ies for bed and bath . . . at unbeat- 
able prices. = 

Send $1 today for a 
Top of the Line Cat- : doe 
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SKIN PROBLEMS? 





Covering blemishes, red blotches or broken capil | 
laries is easy when you use the right makeup 
Neutralize redness with Mellow Yellow; cover | 
skin discoloration with Coverette, as featured | 
in LHJ last November. Send $1.00 for catalog : 
(deductible with order). Ben Nye Makeup 

WS71 Santi a Monica Blvd., E*A.,, G A 90025 








Is your child falling behind in 


HELP YOUR Reading, Spelling, or Math or is he 
CHILD gitted and not far enough ahead? 


Our tapes and workbook program 
SUCCEED (for children ages 4-11) will help 
IN SCHOOL your child to learn quickly at home 


Invest in your child's future today! 
Pre-School Kit $17.95, Reading/Spelling Kit $19.95, 
Math Kit $19.95. Send to: LEARNING KITS-A20, P.O 
Box 9832, Madison, WI MI 53715 Money-Back Guarantee! 








Attention Collectors: Home deliv- 
ery of The Disneyana Collector for 
one year just $1.00! Published four 
times yearly, this informative 
newsletter brings you all the ex- 
citing news from the world of 
Disney collectibles. Send $1.00 
to: The Disneyana Collector, A 
Service of Grolier Enterprises 
Inc., Dept. QJ, PO. Box 2000, 
Danbury, Connecticut 06816. 








Beauty and Comtort for Sensitive Ears 
Whispers” are safe and beautiful— guaranteed! 
Discomfort, itching, swelling & redness vanish, 
thanks to Roman Research, the world’s leading 
maker of sterile ear-piercing systems! 

* More than 450 Styles & Settings 

¢ 24K (Pure) Gold on Surgical Steel 

* Laboratory Tested & Approved 

* Guaranteed Hypoallergenic 


$9.98 EARRINGS FREE! 

We're so confident you'll find Simply Whispers” 
the most comfortable pierced earrings you've ever 
worn that we'll send you our Smm gold ball 
earrings (a $9.98 retail value!) FREE just for 
ordering our full-color catalog! 
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Limited Time Offer! 


American made stainless. For a limited time you can 
save up to 55% off retail. Also enjoy great savings on 4 
piece hostess and serving sets 


To order use the coupon below or call toll free: 
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and carries the Oneida lifetime warranty. 
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Sale Reg. 
5 pc pl setung $28.95 365.00 
4 pc. serving set 35.00 70.00 






4 pc. hostess set 39.95 80.00 
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Ladies’ Home — 


Ou fel 
MAY 


Our Mother's Day gift 
to you, guaranteed to 
banish guilt, whether 
you're a working mom 
or a homemaker. 


he LHJ 
Togetherness 
Diet, Part 


Continue your losing 
streak with tempting 
menus, new exercises, 
more tips. 


et the 
kids cook 


If they get home first, 
why not have them 
start dinner? We 
show them how. 


etting | 
along fine 


A special section on 
your relationships— 
with casual 
acquaintances, in-laws 
and, of course, your 
husband. 


how your hair 
who’s boss 
At last, real 


ways to tame 
impossible tresses. 


All this and lots, lots more. 
On sale April 17. 
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Out of the mouths of babes 


Recently, my three-year-old 
C6 grandson spent a few days 

with us, and he loved to 
brush his teeth with the green gel 
toothpaste. One night when he saw 
me serving a dinner of leg of lamb 
with mint jelly, he joyfully exclaimed 
“Fantastic—steak and toothpaste!” 
—Donna Carlson, Orchard Park, NJ 


My daughter brought my grandson, 
three, with her when she came from 
California to visit last month. Once, 
when I was holding him up, about to 
tickle him, I asked quietly, “Are you 
ticklish .. .?” Suddenly, he got very 
serious, and said, “No, I’m Eric.” 
—John A. Cannon, Eugene, OR 


Our little four-year-old neighbor 
asked his mother, “Mom, why does 
the grass get wet?” The mother sim- 
ply replied, “Dew.” 
“O.K.? said the boy, “Then why do 
the grass get wet?” 
—Diane Martinez, Manitowoc, WI 


It’s no secret that Princess Diana has 
become a worldwide sensation. But 
last week, | knew how popular the 
princess had become when my eight- 
year-old daughter asked me, “Mom- 
my, what’s that guys name 
that married Princess Diana?” | | 
—Rachel Beverly, Yuma, AZ 


Dieting logic 


Each morning as sure as the sun does } 


rise, 





i 


I climb on the scale with groggy | 


eyes. 

More dieting and exercise today I 
shall need 

This time I’m _ determined, 
succeed. 

Someday to a life of slimness [ll 
wake 

And I'll plan that life over warm 
coffee cake. 

—L. Marks, Houston, TX 


I will 


Ten things every girl’s 
mother told her 

“It’s just as easy to love a rich man 
as a poor one.” 
“Don’t be so picky.” 
“Get your hair out of your eyes.” 
“Don’t settle for second best.” 
“He’s not good enough for you.” 
“Go anyway. You don’t have to marry 
him.” 
“If you squint like that, your face is 
going to freeze into that expression.” 
“Remember to tell the butcher to 
trim the fat.” 
“It breaks my heart to see you living 
that way.” 
“Pm the only one who will tell you 
the truth.” 


From THE SECRET LIFE OF GIRLS. Copyright © 1984 
by Lesley Dormen and Marc Zussman 
Reprinted by arrangement with New American Library. 


“It’s called a contact lens. Humans like to get 
down on their hands and knees and hunt for them.” 
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W hy lose your color to gray, | 
when you can lose your gray 
to Loving Care’ 


6 out of 10 women over 
25 have gray hair. You just can’t 
find them. Because so many 
women who cover their gray 
have discovered the beauty 
of Loving Care Color Lotion. 





Loving Care is as easy 
as shampooing your hair. It 
simply washes away the gray, 
and washes in your own rich, 
natural color again. 


Loving Care washes the 


worries out of 

covering your gray. 

There’s no peroxide in 
Loving Care. So there’s no 
permanent color change. No 
regrets. Loving Care won't 
change your hair’s natural 
color. 





Find the color 
you thought you'd lost 
torever. 





Loving Care has a rich 
choice of fresh, natural-looking 
colors, to take the guesswork 
out of finding your own hair- 
color. So the color you thought 
you'd lost to gray can be yours 
again. 





Turn a Little gra 
into a real bigblne. 





Try a slightly lighter shade 


of Loving Care and wherever 
there was gray, there will be 
natural-looking highlights 
instead. Or experiment with 
cooler or warmer shades 

to bring an extra richness and 
dimension to your haircolor. 


Loving Care doesn’t 
grow out. It washes out. 


Loving Care color is so 
natural-looking, it washes out 
gradually from your hair with- 
out a color edge or revealing 
roots. And washes away in 4 
to 6 shampoos. 

Lose your gray. 
Gain body and shine. 

Loving Care is gentle to 
your hair. It actually adds body 
and shine you can see and feel. 
And the exclusive condition- 
ing Creme After-Rinse is as 
good for your hair as Loving 
Care is for your gray. 





| 
: 
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We knew about your © 
gray before you did. 
For 50 years, Clairol 
research has been dedicated te 
finding the most natural way 
to cover gray. And we know 
that having a few doubts or 
fears is only natural, too. So 
we have a toll-free number— + 
800-223-5800*—to answer 
any particular concerns you 
might have. 

Call us. And let Loving 
Care gently wash away the 
gray—and bring backthe 
natural beauty of the haircolor #i 
you were born with. It’sthe ¥# 


beauty of Loving Care. 

















Available in the popular 
Color Lotion. Or try the 
convenient Color Foam- 
the rich aerosol mousse 
that spreads on evenly. 
For fast, controllable 
application. : 





Loving Care. It washes away the gray. | 


“In New York State, call collect—212-6442990. Call Monday through Friday, 8:30 a.m. to 8:00 p.m. Eastern Time. 
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Introducing new European Colagen Complex” 
lip repair cream by Revion. 


The first sign of damage is that your lipstick drags and bleeds. That's exactly 
why Revion made European Collagen Complex lip repair cream. Its unique 
formulation rehydrates skin cells on contact, conditioning dried lips and 
protecting them from everyday abuse (including changes in the weather). 


European Collagen Complex lip repair cream 
controls lipstick bleeding instantly. 


It combines collagen with special conditioners to instantly repair damage 
| on and around your lips. It redefines your natural lip line, so your lipstick 
goes on beautifully and stays that way without feathering or bleeding. 
Sound too good to be true? Why not see for yourself. After all, what's 
at stake is a beautiful kisser. 


EUROPEAN COLLAGEN COMPLEX" 
LIP REPAIR CREAM 


New from Revion 
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Happy Mother's Day! 


hat do editors talk about besides head- 
lines and deadlines? Well, around here 
we seem to spend a lot of downtime 
talking about our kids. For example, I know that 
Sondra’s eleven-year-old, Christopher, is getting 
better and better at programming his computer, 
while her eight-year-old, Stacey, loves ballet 
classes and her Cabbage Patch doll. 

Tamara’s oldest son, Eric, has won most of his 
wrestling matches so far this season, while 
Sue’s daughter, Sarah, is such a whiz at math 
that she’s considering engineering as her college 
major. Everybody knows my sixteen-year-old, 
Jonathan, passed his driving test first time 
around. (He was amazed that he passed. I was 
amazed that he was old enough to take it!) 

Over coffee breaks and cottage-cheese lunches, 
we find ourselves confiding our children’s prob- 
lems as well as their triumphs. We discuss learn- 
ing disabilities, college boards, peer pressure, 
stepparenting and, yes, even that old standby, 
toilet training. I think part of the joy of having 
children is talking about them. Part of the en- 
riching experience of being a mother is under- 
standing another mother. 

Quite often, we get to see at the office the 
objects of all this talk. Managing Editor Mary 
Mohler’s daughter, Elizabeth (top), is a frequent 
visitor. We’ve all watched Elizabeth change from 
a sleepy infant to a bright and babbling one- 
year-old. Elizabeth even took her very first steps 
outside my office door. Recently, Tamara’s daugh- 
ter, Greta (upper middle), who’s ten, dropped in 
for a visit. We put her right to work in our 
kitchen, testing the recipes for our feature 
“LHJ’s Cooking Course for Kids” (page 116). 

Even though the office is fun—and it is—our 
editors often have to leave town and go far afield 
for their stories. In this issue you'll read about 
two remarkable journeys. Food Editor Sue Huff- 
man (lower middle) traveled through time as 
well as space to revisit her hometown of Enid, 
Oklahoma. Sue came back with the best of her 
hometown recipes (page 124) and the happy 
knowledge that you can go home again. Execu- 
tive Editor Jan Goodwin (bottom) traveled even 
farther, practically to another world. She was the 
first journalist to spend time working with 
Mother Teresa in India (page 110). 

At LHJ, a journalistic coup and a baby’s very 
first step—it’s all in a day’s work. 
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We make appliances. 








We sell peace of mind. 


These Gibson warranties give you the dicated conditions), you get a new, com- 
best protection you can get. Anywhere. parable model Gibson air conditioner 
Take the Gibson refrigerator, for example. No- immediate ly. (Ask your Gibson dealer for 
body else guarantees ee ae _ complete details on all of these warranties. ) 


Strict Quality Mile performance and 

7 | operating tests before shipment. No- 
compromise quality control. Built-in 
ae They’re all part of why we’re 
= absolutely confident 
in offering the strong- 
est appliance warran- 
ties available. 
Anywhere. 


compressors (the heart 
of any refrigerator) 

for a full ten years. 

But Gibson does. 


Laundry? Our ex- 
clusive 10-year limited 
warranty provides for 
replacement of any 
polypropylene DURA 
TUB spin tub if it 
should crack or break 
in the first ten years 

of use. That’s right. 
Ten years. 


And when it comes to exclusive air 
conditioner protection, the name’s 







When you consider 
Gibson quality — and 
the protection which 

backs it up — we think 
a you ll have the same 

— confidence. Because 
strong warranty protection and a 





the same: Gibson. If the sealed cooling sys- national Appliance Guard Service 
tem of a Gibson AL Series (5,000 to 8,000 network are behind every product in the 
BTU) Air Sweep air conditioner should fail complete Gibson line. 
during the first five years of use (under in- Look, compare, think...and you'll get Gibson. 
Gibson We make appliances. 
We sell peace of mind. 
ae Appliances 
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Refrigerators, Washers and Dryers, Room Air Conditioners, Food Freezers, Gas and Electric Ranges, Dishwashers, Dehumidifiers 
Gibson Appliance Company / One of the White Consolidated Industries © 1984 W.C.| 
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Ifyou call 

age spots 

freckles, 
the only one 


youre fooling 
is you. 


It’s natural to try to deny, even to 
yourself, that those “freckles” are age 
spots. But age spots simply reflect the 
continuous natural changes in your 
skin as you grow older 

You see, the coloration of your skin 
depends on special color producing 
cells deep beneath its surface. If these 
special cells produce too much color, 
areas of your skin can darken, appear- 
ing as age spots. This extra coloring 
tends to happen more when you're 
older because of changes in your body. 
So you suddenly see more age spots 

But age spots can be “faded.” 

Here's how: Esoterica® Medicated 
Fade Cream penetrates deep into 
your skin, directly to the special color 
ing cells and actually prevents them 
from producing too much color. At 
the same time, the brown cells on the 
surface of your skin are gradually 
being sloughed off as your skin 
renews itself naturally, and replaced 
by other cells from below. So in six 
weeks, your skin can be clearer and 
vounger-looking 

Nothing is more effective than 
Esoterica Medicated Fade Cream 
to help fade age spots, to keep them 
from reappearing, and to prevent new 
ones from forming. Millions of 
women have proved Esoterica is both 
effective and safe when used as 
directed, a minute in the morning and 
a minute in the evening 

So you don't have to explain away 
those embarrassing age spots as 
“freckles.” You can fade them away 
with Esotérica. After all, isn’t it worth 
two minutes a day to have clearer, 
yvounger-looking skin? 


ESOTERICA. FOR CLEARER, 
YOUNGER-LOOKING SKIN. 
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looking for, there’s one 
truly professional perm. 


Ogilvie Home Permanent. 
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It helps put your hair 
in its best possible condition 
before perming. 


And it's protein-enriched 
so your home perm has lots 
of body, bounce and shine. 


Just like a salon perm. 
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his case is based on informa- 

tion from the files of Scarsdale 

Family Counseling Services in 
Scarsdale, New York, a nonprofit or- 
ganization partially funded by the 
United Way of Westchester. The true 
story reported here is from interviews; 
names and other details have been al- 
tered to conceal identities. The coun- 
selor in this month’s case was Justina 
Jablonowski, R.N., M.A. 


Sally’s turn 


“Neil has changed,” said Sally, twenty- 
seven, her pretty face blotchy from cry- 
ing. “He was the sweetest, most sensi- 
tive man, and now he’ a stranger. I’ve 
tried everything; but 
the more I try, the 
more he acts as if he 
can’t stand me. And 
he just won't talk, 
won’t ever tell me 
what’s wrong. 

“He's the complete 
opposite of what he 
was that morning 
four years ago when we met on the 
train. We were both on our way to 
work, and I was trying to balance my 
briefcase, pocketbook, a cup of coffee 
and the newspaper when Neil got up 
and offered me his seat. We started to 
chat, and I loved the way he wasn’t 
trying to impress me. He genuinely 
seemed to want to hear about me. 
When he suggested we share a cab 
downtown to the financial district 
where we both worked, I was happy for 
the extra time to be with him. 

“It was a week before he called—at 
which point I was ready to jump out of 
my skin. I’d been trying to come up 
with a good excuse to call him! We 
started dating, and we had wonderful 
times together. Neil was so well read: 
He knew everything about the theater, 
ballet and opera. But what impressed 
me most was his thoughtfulness. He 
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**My husbands a 
stranger to me now” 


Sally craved closeness—but Neil kept pushing her 
away. What happens when one person tries too hard? 





made me want to do so much for him. 
If I saw a cartoon or card I thought 
he'd like, I'd send it! 

“During the winter, commuting 
from the suburbs was such a pain. We 
joked about getting apartments in the 
city, about how expensive they were 

. and somehow we began to talk 
about getting one apartment instead 
of two. Suddenly, we were talking mar- 
riage. I knew it would be perfect. 

“And in the beginning it was. I loved 
fussing over Neil—cooking for him, 
knitting him sweaters, leaving ‘I love 
you’ notes in unexpected places, like 
his briefcase and his toothbrush cup. 

“Soon, I found I was less and less 
interested in my job as assistant editor 
of a financial publication. Instead of 
concentrating on my work, Id spend 
the afternoon planning what to serve 
Neil for dinner. I really felt this was a 
signal for me to go whole-hog into 
domesticity. When I told Neil I wanted 
to start a family, he said, ‘Isn’t it too 
soon? I’m just not sure my work future 
is secure enough for a kid.’ But we 
agreed to let nature take its course. . . 
and just five months later, I was 
joyously pregnant—with twins! 

“T was in ecstasy, but Neil grew in- 
creasingly preoccupied as my preg- 
nancy progressed. I wanted so much 
for us to feel romantic and loving 
again, so in my eighth month I sug- 
gested one last super dinner out before 
we had to worry about a baby-sitter. I 
thought the elegant restaurant my 
parents had used for their last anni- 
versary party would be perfect. 

“Well, I was shocked at the prices— 
and so was Neil. Immediately, I felt 
guilty for suggesting we eat there. In- 
stead of a fun evening, it was a very 
tense one. When Neil grumbled that 
his Chicken Cordon Bleu was over- 
cooked, I wanted to cry. I called the 
waiter over and demanded he replace 
Neil’s chicken. I was proud that I had 







asserted myself, but obviously Neil 
wished I’d kept my mouth shut. When 
I said, ‘Look, shouldn’t we get what 
we're paying for?’ he replied angrily, 
‘Why do you have to carry on about 
everything?’ I felt so bad that I had 
upset him, and I tried to apologize but 
Neil wouldn’t listen. He refused to 
talk about the evening. 

“When Debbie and Brian were born, 
things went from bad to worse. Being 
a mother was harder than I had ever 
imagined. I was exhausted, trying to 
keep up with the feedings, the chang- 
ings, the crying, the laundry. To top it 
off, both twins had colic and slept 
badly. Just to show you what a state I 
was in, if they did sleep for more than 
two hours, I'd jostle them to make sure 
they were alive! In the midst of all 
this, Neil’s grim worry came true—his 
bond trading firm went bankrupt, and 
he was out of a job. 

“I arranged to go back to work part- 
time for a month and hired a sitter 
from a well-known nursing service, but 
within two weeks, Brian had an acci- 
dent. He fell on his head—nothing se- 
rious, thank heavens, but it shook me 
up. My mother-in-law, who had raised 
six kids and is bossy and very opin- 
ionated, said, ‘See? You can’t trust a sit- 
ter. If you didn’t want to stay home with 
your children, why did you have them?’ 
She was so smug. Never mind that her 
son was unemployed! She probably 
thought that was my fault, too. Neil 
never argues with his mother. I’m the 
one who winds up hashing things out 
with her all the time. 

“Anyway, I felt so guilty about 
Brian’s accident that I spent the next 
week at work frantic that something 
else would happen. Meanwhile, my fa- 
ther, who owns a bedding factory, of- 
fered Neil a position. 

“At first, this seemed like a great 
solution. I was able to quit my job and 
stay home full-time. (continued) 


LADIES’ HOME JOURNAL » MAY 1984 


| 


1 





\ 


intke, iaueau 


Foam it out. Sleek it in. Comb it through. 


Alberto Mousse works on wet hair, or dry. On spots, 
or all over. For a completely new style, restyling, or a 
quick touch up. 

With hot curlers. Crimping. A blow dryer. Or shake 
your hair, au naturel. 





Alberto Mousse doesn't look, feel or behave like 
any hair product you've ever tried before. 

Its a unique Styling Foam developed in European 
saions, to give you control to wear your hair anyway 
/ou wish! 

Yet Alberto Mousse leaves your hair soft, shiny, 
yealthy-looking. Full of luxuriant body. 


Pick your look: Soft. Sleek. Sophisticated. Whatever. 
Alberto Mousse gives you control to create a style. 





lwo formulas: Hold it. And refresh it with the flick of a comb. 

Normal. Because Alberto Mousse lets you decide what your 
And Extra Control so hair should do. 

or more structured /” se 6 oo 


styles. f 
: | Save 35¢ on New Alberto Mousse. 
ms TO THE RETAILER: For each coupon you accept from a customer at time of purchase for the 
i specified product, Alberto-Culver Company will pay the face value of this coupon (35¢) plus 8¢ 

for handling provided that all requirements of this offer have been complied with and that you 
| agree upon request to furnish proof of purchase of sufficient stock to cover coupons presented 
Submission for reimbursement represents compliance; any other use constitutes fraud. Coupon 
will not be honored and will be void if presented through outside agencies, 

j | brokers, or those who are not retail distributors of our merchandise. Coupon 

; may not be assigned, transferred or reproduced and is void where prohib- 
| ited, taxed or restricted. The consumer must pay any sales tax involved 

Cash redemption of 1/20¢. To obtain payment in the U.S. send to Alberto- 
| Culver Co., P.O. Box 1252, Clinton, lowa 52734. In Canada, send to: Tann 

Redemption Center, P.O. Box 504, Thomhill, Ontario, Canada, L3T 4A2. Offer 
| expires December 31, 1984 


LIMIT ONE COUPON PER PURCHASE. 


ec400 1072b8 


l. > 5o¢ NOdNOO 3HOIS 














oe 


CAN THIS MARRIAGE BE SAVED? xx 


continued 


My father had always wanted a son in 
the business, but I was an only child, 
and I never wanted to work for him. 
Actually, I was amazed that Neil ac- 
cepted the job—enthusiastically, too! 
He said he’d never really like bond 
trading and loved the idea of some- 
thing concrete such as manufacturing. 

“But it soon became apparent, to me 
at least, that things weren’t going to 
be so wonderful. My father has never 
been an easy person; he can be ex- 
tremely controlling and downright 
nasty. He began to treat Neil very 
poorly, like a stupid child, telling him 
in front of the other employees that his 
ideas for the company were bad. Neil 
is so loyal and hardworking, he 
wouldn’t defend himself. That made 
me very upset. 

“One night Neil and I visited my 
parents, and as we were leaving, my 
father started to tell Neil how to back 
out of the driveway. I got so fed up, I 
blurted out, “Leave him alone. He 
knows how to drive.” I just wish Neil 
weren't such a mouse. I want him to be 
happy and successful, and I’m con- 
cerned that he’s so wishy-washy with 
people when they are rude to him. I 
suppose he doesn’t want to rock the 
boat; so instead of standing up for 
himself, he says nothing, then comes 
home and takes it out on me by being 
depressed and silent all evening. 

“But that’s not the only thing that’s 
driving a wedge between us. Since I’ve 
been home with the children, who are 
now approaching that ‘terrible two’ 
stage, I’m a total basket case. I know 
I'm not handling things well, but I 
can’t stop worrying. Im so afraid 
something awful will happen. 

“Lately, so many little things seem 
to bother me. I’ve become fanatical 
about neatness, and I never was be- 
fore. It depresses me to see the kids 
wreck every room. When they lose 
puzzle pieces beneath the refrigerator, 
I go bananas. I hate myself for being 
so fussy—my own mother was like 
that, and I swore I never would be. 

“What hurts the most is that Neil 
used to be so attentive; now he ignores 
me. He forgets promises he’s made— 
on purpose, I think—like agreeing to 
build shelves for the twins’ toys. If I 
remind him about it, he accuses me of 
nagging. It’s not that Neil’s mean; he’s 
just not loving anymore. He never 
remembers my birthday or our anni- 
versary. I don’t expect a gift or any- 
thing. It would just be nice to know 
that your husband still cares enough 
to remember the little things. 

“Neil won’t admit that anything’s 
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wrong. I try to make conversation, but 
most of the time we eat in silence. If I 
want to make love or just cuddle in 
bed, he turns his back on me. What 
happened to the sweet and considerate 
guy that I married?” 


Neil’s turn 


“Sally is a very dependent person,” 
said Neil, thirty, a tall pleasant-look- 
ing man with sandy hair and glasses. 
“I was brought up to solve my own 
problems,” he went 
on. “However, Sally 
needs a lot of out- 
side help with hers. 
That is why were 
here. She says we 
have plenty of prob- 
lems, but frankly, I 
don’t agree at all. 
Every night, she just 
drives me crazy insisting we’re on the 
brink of disaster because I want a lit- 
tle time to read quietly! 

“All her crackling energy—which is 
what attracted me to her in the first 
place—is focused on the wrong things: 
worrying, complaining, nagging the 
kids, nagging me. I wish I knew how 
to get her to settle down. 

“Sally has always been intense. 
She’d send me delightful little notes 
and presents when we were dating, 
and, I admit, I liked the way she 
fussed over me. At times, though, es- 
pecially after we got married, her at- 
tention began to seem smothering and 
very embarrassing. . 

“Tll never forget the night we went 
out to dinner while Sally was preg- 
nant. The restaurant was overpriced, 
and the food was rotten, but Sally 
really made a fool of herself, acting 
haughty with the waiter. She felt 
guilty because my chicken wasn’t good! 

“This ‘my fault, my fault’ egotism 
drives me nuts! When I get home from 
work, Ill help her with the twins, feed 
them, bathe them. Then, while she’s 
fixing dinner, I like to sit down with 
the newspaper and a drink and be 
alone. Immediately, Sally starts in: 
‘Neil, why aren’t you working on the 
shelves? You promised. What’s wrong? 
Why are you depressed? Don’t you love 
me anymore? What have | done?’ 

“She can’t relax. She thinks I forget 
things on purpose just to aggravate 
her, which is ridiculous. Roger, Sally’s 
father, does do that, so I guess she 
assumes that I do. Roger takes a kind 
of perverse pleasure sometimes in 
chewing me out in front of people, say- 
ing I’m too theoretical. Everyone 
knows this is the kind of guy he is, so I 
don’t take him seriously. 

“But there again, Sally insists on 


interfering. I’ve explained that there 
are some things worth fighting about, 
and some things better left alone, but 
she won’t listen. And she doesn’t be- 
lieve that I'm very happy to have my 
job, either. Joining Roger’s firm was 
the smartest move I ever made. I 
didn’t like bond trading, and I know I 
have a good future here. 

“It’s funny. Sally was the one who 
wanted to be a mother so badly. I don’t 
think she realized that motherhood is 
a demanding, full-time job. But Sally 
makes it harder than is necessary. 
She’s such a worrywart. 

“Sally is constantly telling me that I 
hold things in, but I think we talk more 
than she realizes. I know things would 
improve if she would just calm down.” 


The counselor’s turn 


“Sally’s need to pursue and Neil’ en- 
joyment of being pursued had dove- 
tailed nicely during their courtship,” 
said the counselor. “But in the more 
intense, stressful environment of mar- 
riage and parenthood, the pattern be- 
came uncomfortably exaggerated. 

“Clearly, their backgrounds played 
an important part in creating their 
current problems. Sally had learned 
from her father that the only way to re- 
late to others was in a dominating, ‘let 
me straighten you out’ manner. Neil, 
on the other hand, had learned to tune 
out his mother’s nervous energy and 
critical nattering by refusing to let it 
bother him. His philosophy: You won’t 
feel criticized if you don’t acknowledge 
that someone is criticizing you. 

“Sally’s tendency to want to fix ev- 
erything made her feel particularly 
helpless and overwhelmed when she 
realized she couldn’t keep her children 
perfectly safe and organized all the 
time, nor could she satisfy her mother- 
in-law, even by staying home. Worst of 
all, she felt deeply angry at her father 
for humiliating Neil and at Neil for 
taking what she considered to be 
unreasonable guff. 

“T told Sally that she couldn’t guar- 
antee everyone happiness and safety; 
all she could do was her reasonable 
best. I explained that her high level of 
energy wasn’t going to disappear but 
that counseling could help channel it 
into more constructive paths. For 
starters, she needed to examine her 
real needs. I suggested that she risk 
her mother-in-law’s disapproval and go 
back to work if that really appealed to 
her. It did, and before long she found a 
position as assistant to the financial 
director of a nearby hospital—a per- 
fect outlet for such an energetic person. 

“Together, Sally and Neil were able 
to find a warm, (continued on page 21) 
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For allergy relief this effective, 
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Teldrin 8-mg. provides strong relief Teldrin medicines. 
when symptoms are less severe. Help for all major allergy symptoms. 
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CAN THIS MARRIAGE 


/ continued from page 16 





I capable sitter. To her surprise, once 
)Sally felt good about her child-care 
‘arrangement, her anxiety about the 
twins lessened, and she was able to 
enjoy the time they spent together. 

| “As predicted, Neil’s mother fussed 
about the new setup. I suggested that 
| Sally change the subject—abruptly, if 
necessary—whenever her mother-in- 
| law said something critical, but that 
she not get into a debate with her. 
Since Sally wasn’t going to confront 
her anymore, Neil was forced to react 
to his mother—something he had re- 
fused to do. Gradually, he learned to 
speak up, and in so doing, realized how 
much better he felt about himself. 

“Sally also made progress in relin- 
quishing the notion that she had to be 
the perfect daughter, wife and mother. 
Once she realized she was never going 
to have total control, she could see how 
her behavior in the Chicken Cordon 
Bleu incident was a perfect example of 
her excessive mother-hennishness. 

“During the counseling sessions, we 
also discussed how important it was 
for Sally to stay out of Neil’s relation- 
ship with Roger. Even though Roger 
was Sally’s father, he was Neil’s boss. 
Sally needed to start trusting Neil to 
make his own assessment of whether 
future possibilities warranted a some- 
what difficult present. 

“To recapture their lost closeness, I 
encouraged Sally to opt for a little 
‘benign neglect’ with her husband. 
Rather than demand closeness, I 
urged her to let Neil sit and read—all 
evening, if he wanted—without coax- 
ing him to talk or build furniture. 

“The results were dramatic: Once 
Sally stopped pushing him so much, 
Neil had room to move toward her. He 
became much more affectionate and 
expressive and was much more willing 
to take on Sally’s projects. 

“Of course, some thorny issues re- 
main. When disagreements crop up, 
Sally still assumes something terrible 
has happened and demands to talk 
things through immediately, while 
Neil still tries to put off talking en- 
tirely. In those cases, they’ve learned 
to compromise—to set a definite time 
for continuing a conversation. 

“Sally will always be frenetic, es- 
pecially under stress, and Neil will 
always tend to ‘go underground’ rather 
than risk an emotional confrontation. 
But as they learn to express their 
needs instead of merely acting them 
out, they are beginning to see each 
other’s point of view. I feel confident 
that Neil and Sally have found the way 
to be themselves as well as to bring 
out the best in one another.” End 
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A WOMAN TODAY _ Ee eee 





*All names have been changed. 






he nightmare began one 
Friday evening in April 
when Mary, a co-worker at 
the office in which I work, sug- 
gested we stop at a bar for a quick 
drink before going home. Nor- 
mally I wouldn’t have taken her 
up on the suggestion, but that 
particular day I did. It had been a 
rough week for me; not only had 
the pressures at work been heavy, 
but my husband, John, and I were 
havirfg severe marital problems. 
We were seeing a marriage coun- 
selor, but that did not seem to be 
helping much. I was exhausted, 
physically and emotionally, and 
taking a few moments to catch my L 
breath before heading home seemed ie a great idea. 

For half an hour or so, Mary and I relaxed and 
chatted casually over vodka and tonics. We were just 
getting ready to leave when a friendly voice said, “Hi, 
Laura! How’s Jenny doing these days?” 

I looked up to find Eric Ross smiling down at me. 
Eric’s fiancée, Heather, is a former roommate of my | 
twenty-two-year-old daughter, Jenny. 2 

“Just fine!” I told him. “She graduates from college 
in June and she’s excited about looking for a job.” 

“T’ve got some books she lent Heather,” Eric told me. 
“Tve been meaning to drop them off at your place, but 
I just haven’t gotten around to it. I live a couple of 
blocks from here. Why don’t you stop by on your way | 
home and [ll give them to you.” 

The three of us left together, laughing and chatting. 
I said good-bye to Mary, got into my car, and followed | ~ 
Eric to his apartment. The moment I stepped through | 
the door I sensed that something was not as it should 
be. I couldn’t pinpoint what it was exactly—some- 
thing, perhaps, about the way he had suddenly 
stopped talking and had turned to stare at me. 

“Where are the books?” I asked nervously. ; 

Eric did not answer me. Instead he took hold of my | | 
shoulders and pulled me roughly against him. For a | ~ 
moment, I was simply much too startled to realize | ~ 
what was happening. Then, finally getting hold of my | 
senses, I started to struggle. Reo 

“Eric!” I gasped. “Stop it. What are you doing? What | | 
in the world .. .” cee 
His face contorted grotesquely, and then, with one re 
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| was a rape victim” 


I thought I could cope with the horror of being raped . 
until the same man sought out my daughter. 









great shove, he threw me back- 
ward. My head struck the wall 
behind me with so much force that 
the world started spinning. 

Eric grabbed me again and 
pushed me down onto the couch. 

Then, he raped me. 

When it was over, he didn’t say 
a word. He just opened the front 
door and gestured me out. I stag- 
gered down the steps, got into my 
car and shoved down the locks on | 
all the doors. Then I just sat there 
in a daze. I think now that I must 
have been in a state of shock. It 
couldn’t have happened. I was a 
middle-aged housewife, a little on 
the plump side, with a sprinkling 
of silver in my hair. Eric was a | 
EE popular English teacher at our lo- | 

cal high school. He was in his late twenties. He was | 
well thought of in the community and was even run- | 
ning for the school board. He couldn’t have done this | 
to me—he simply couldn’t have! But he had. : 

What should I do? I asked myself numbly. Go to the | 
police? There would be no way that I could do that 
without my husband finding out. And I knew exactly | 
what John’s reaction would be. His interpretation of |- 
the facts would be that I had let a man pick me up ina | 
bar and that I had gone with him to his apartment. | 
One of the major problems in our marriage was John’s | 
suspicious nature and his unreasonable fits of jealousy. 
Our fragile relationship would never survive the stress |~ 
of this new situation. 

Weighing the alternatives, I made my decision. I 
wanted desperately to preserve my marriage. That was |) 
more important to me than seeking vengeance against 
a man I would probably never see again. | 

Forcing back tears, I drove home and headed |} 
straight to the bathroom. I ran a tub full of steaming 
water, climbed into it and did my best to scrub away 
all signs of what had happened. But there were 
bruises on my shoulders and breasts and a throbbing 
lump on the back of my head. 

I stayed in the tub until the water turned tepid and 
John was banging on the door, demanding to know | 
why I wasn’t making dinner. I called to him that he 
would have to fix his own meal, that I was sick and | 
going to bed. I vowed to sleep away the whole experi- |) 
ence. I would put it behind me forever. ’ 








The next two months were difficult ones. (continued) |” 
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A WOMAN TODAY 
continued 


Despite the efforts in counseling, my 
marriage continued to deteriorate. Fi- 
nally, John moved out and I was forced 
to face the painful fact that our mar- 
riage was really and truly over. 

In June, things started to seem a 
little brighter. Jenny graduated from 
college and moved home while she was 
job hunting. Having my lovely, blond 
daughter with me gave me a new 
perspective on life. I began to think I 
might one day be happy again. 

That dream was short-lived. One af- 
ternoon, when she’d been back a week, 
Jenny phoned to say she would not be 
home for dinner because she had been 
invited to a party. I was surprised, there- 
fore, to hear her car pull into the drive- 
way at a little past nine. 

When she walked though the door, I 
knew immediately that something 
dreadful had happened. 

“Honey!” I exclaimed, getting quick- 
ly to my feet. “What’s the matter?” 

“Oh, Mom!” she sobbed. “It was so 
horrible! Eric Ross just raped me!” 

Unable to utter a word, I simply 
stood there, cradling my child in my 
arms as she poured out her story. She 
had run into Eric that afternoon. He 
seemed delighted to see her and told 
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her that he and Heather were going to 
a party that evening. He suggested she 
join them there. When Jenny arrived 
at the house, she had found it dark 
and unoccupied—or so she had thought 
—until Eric had stepped out of the 
shadows of the porch and grabbed her. 
I drove Jenny to the hospital. The 
emergency-room doctor who examined 
her found evidence of sexual penetra- 
tion but no signs of physical injury. 
After Jenny had been given a seda- 
tive and released, I drove her to the 
police station. There, still shaking, she 
told the police what had happened, 
and Eric was picked up in a squad car. 
Knowing that the hospital report 
would provide evidence against him, 
he did not try to deny having had 
intercourse with Jenny. He testified, 
however, that she had met him of her 
own free will and had seduced him. 
“When a sexy chick like that starts 
coming on to a guy, it’s pretty hard to 
resist her,” he said with a boyish twin- 
kle. “I’m only human, you know, and 
Jenny wanted it as much as | did.” 
Incredibly, Eric’s fiancée, Heather, 
who had been with him when he was 
picked up, supported the statement. 
“Jenny always had her eye on my boy- 
friend,” she said tearfully. 
I was outraged. Struggling to keep 
my voice under control, I said to the 





police sergeant, “This man is lying. 
If you don’t believe my daughter's 
story, then let me tell you mine. I 
most certainly could never be classi- 
fied as a ‘sexy chick,’ but two months 
ago, Eric Ross raped me!” 

“Did you file a police report?” the 
officer asked me. 

I had to say no. 

He regarded me skeptically. 

“Do you have any proof to back up 
your accusation?” 

Of course, I did not. 

There were no marks on Jenny’s 
body to substantiate her claim that 
sex had been forced upon her. 

Eric Ross was not indicted. 

I wish I could say there is a happy 
ending to this story, but there isn’t. 
In talking to the Victim Services Co- 
ordinator at our local rape crisis cen- 
ter, I learned that eight other women 
in the previous six months had been 
raped by Eric Ross. Like me, none 
had been willing to go through the 
humiliating experience of testifying 
in a rape suit. If just one of us had 
reported the crime, even if Eric had 
not been found guilty, Jenny’s accusa- 
tion would probably have been taken 
more seriously. All of us, however, 
had elected to take what seemed the 
easier way out. 

“That's a common reaction,” the coor- 
dinator told me. “I’d estimate that over 
25 percent of all rape victims never tell 
anyone. Around another 50 percent 
may tell a friend or relative but don’t 
report it to the authorities. Others do 
as you did,” she continued. “They wait 
until so much time has passed before 
reporting the attack that it’s difficult to 
obtain the evidence often necessary to 
prosecute. If you’d gone to the police im- 
mediately, with your bruises and head 
injury, you could have charged assault as 
well as rape. With that sort of evidence, 
there would have been no way that he 
could have defended himself.” 

As it turned out, Eric did not get 
elected to the school board. A week 
before the election, he was fired from 
his teaching position for making ad- 
vances to one of his female students. 
He withdrew his name from the bal- 
lot and soon moved out of town. 

I cannot believe, though, that Eric 
Ross has changed. At the rape crisis 
center, I was told that 98 percent of 
all convicted rapists rape again if 
they are not given psychological 
treatment. I can only hope that the 
next time Eric molests a woman, she'll 
be braver—and wiser—than I was. 

Today Jenny and I are struggling 
to put our lives back together. We’ve 
learned one thing, though: that it’s 
far better not to deny our pain, but 
instead, to face it bravely and look to 
the future with hope. End 
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re TO GROW PERFECT TENS 
hold remover-soaked cotton 
5 on each nai then stroke from cuticle to tip. 
ak nails for five minutes in warm, sudsy water. 
Scrub nail tops, undersides with brush. SiaSOeens 
r cream (2), massaging hands, 
nails, cuticles. Clip hangnails. Gently push cuticles 


back (never cut!) with cotton-wrapped orange stick or 
cotton swab (3). with fine side of emery 


filing in one direction toward center of nail (4). | 
Slee oth a cotton swab dipped in warm, 

sudsy water (5). Let dry. (6) to | 
prevent discoloration. Extend brush stroke to under- 
side of nail tips for extra strength. (Use two coats of 
the base for soft or brittle nails. m 
base to tip (7). Let first coat dry, then apply second. 
(8), brushing over edge and slightly 
under. ompletely. You can set polish 
after fifteen minutes by plunging fingers into a bowl 
of ice water (9). e next day, and every other 
day thereafter, with a layer of top coat (10). 
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| Here, the most common flaws and how to fix them. Whatever the texture, length of your hair, there’s a styling aid to 
| Dry, brittle nails: Eat foods rich in calcium and vi- keep it looking exactly the way you'd like. The at-a-glance guide 
| tamin A. Wear rubber or cotton gloves when using | >elow includes the best of what’ available today. (And for super 
household cleansers or harsh soaps, and protect your styling tips, see “How to Show Your Hair Who’ Boss,” page 104.) 


| hands from cold weather. Massage nails and cuticles — 
PTs NAIR HELE 


daily with hand cream. Discoloration: Rub a cot- — 
© Clinique Hair Shaper 
BABY-FINE, DRY ® Ogilvie Conditioning Setting 
Lotion for Hard to Hold Hair 


ton swab dipped in fresh lemon juice over your nail. 
Leave on for three minutes. Then rinse off. Ridges: oe 
Add foods rich in the B vitamins to your diet. E f nails 
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@ Paul Mitchell Sculpting Foam 
with Conditioners 

@ Clairol Kindness Conditioning 
Setting Spray 
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Lie on stomach with chin on hands, hips 
pressed to floor, buttocks tight; legs an inch 
apart, one leg bent, toe pointed, as shown. 
Lift bent leg about 3 inches (don’t overlift); 
lower. Do 16 times; repeat with other leg. 


Exercise from BODY DESIGN BY GILDA® exercise program. © 1979, 
1984 Gilda Marx. 
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SPIRITUAL, SUCCESSFUL, SURPRISING 






HIRLEY PVACLAINE. 
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Shirley MacLaine is; 
atthe top, both in , })) 
her personal life 
and—with the 
nearly simultaneous | 
release of a best- _ 
seHing book anda 
blockbuster movie 
“—1in her career. 

She's doné it all, and 

on her own terms. 
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“You have the guts of a bank es & ae F need proof that there is 

robber,” Alfred Hitchcock ; ; nothing incompatible about 

once told Shirley MacLaine. wh spirituality and success. 

And most of her close ‘ 7 nee ; I first met Shirley at a 

friends who did their best to h . = . party last spring at the home | 
dissuade her from publish- ¥ 2 oe of the Mexican ambassador | 
ing Out on a Limb would : in New York. As soon as I 

agree. They were convinced walked in, I was introduced | 
that making her spiritual to her by Carlos Fuentes, 

journey public would turn the Mexican novelist and 

her into an object of ridicule guest of honor, and without 

across the land. any warm-up pleasantries, 

Instead, she has received we started talking about 

tens of thousands of letters ourselves and our lives as 

from people seeking advice though we were catching up 

on meditation, on death, on after a long time apart. Our 

spiritual matters. And with conversation must have ap- 

that perfect cosmic timing peared so intense that no 

that Shirley MacLaine con- one interrupted us for a good 

siders anything but acciden- half hour—which surely 

tal, right on the heels of the 
unexpected success of her 
book comes the even more 
unexpected and phenomenal 
success of Terms of Endear- 
ment, proving to those who 
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sets a new cocktail party 
record! We agreed to meet 
for brunch the following 
morning, and at brunch, we 
decided to meet for dinner. It 
was (continued on page 32) 
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_ SHIRLEY MACLAINE 


continued from page 28 





the beginning of a friendship, during 
which I began to think of Shirley as 
America’s answer to Steven Spielberg's 
little invader: a _ beautiful, bright, 
earthy, feminine and funny version of 
E.T., a woman who delights and 
strengthens, entertains and uplifts, all 
at the same time. 

Recently we met again at her home 
in Malibu—four small apartments put 
together on the top floor of a building 
she owns, overlooking the ocean. It’s a 
home to put your feet up in—with 
sofas you can sprawl on, semitropical 
plants, and candles everywhere. She 
had spent the morning walking in the 
nearby hills by herself, dressed in pink 
sweatpants and a pink T-shirt with 
one word on it: TERMS. We settled 
down to a lunch of a mammoth salad 
(with everything from turkey to wal- 
nuts in it), cheese, red wine and carrot 
juice, fruit and coffee. 

Shirley’s spirituality is so all-perva- 
sive, such an integral part of her ev- 
eryday life, that talking with her is 
like looking at everything through a 
pair of field glasses. The focus remains 
sharp and clear, but the range changes 
from the most immediate and the most 
practical to the cosmic, the eternal, 
the universal—and the entire range is 
laced with humor. 

She has always stressed the need to 
integrate her spiritual insights with 
her daily life. “The greater my spir- 
itual awareness, the more aligned I 
am with myself, the better I am at 
everything I do,” she says. “I can sing, 
dance, act and write better now than 
ever before. I do more than I’ve ever 
done. I have more things going than 
I’ve ever had, but it does truly mean 
that I have to take at least an hour 
and often two hours a day for myself 
—to walk by myself, to’sit and read by 
myself, to watch paint peel by myself, 
to watch an ant crawl up a step by 
myself, to look at a sunset by myself.” 

Listening to Shirley, I sensed a real 
change in her since our last meeting 
in the fall. I told her that. “Tell me 
what you sense,” she says, forever curi- 
ous. What I found was a greater peace 
about her, less restlessness, less 
striving, less relentless questioning 
and a greater sense of trust. “Yes,” she 
says laughing, “I really do love that 
Thurber quote, “To have loafed and lost 
is better than never to have loafed at 
all! Loafing is a very essential part of 
life. And if I do nothing and lose some- 
thing because of it, it’s still much bet- 
ter to have loafed. Loafing is really 
doing nothing but being. And the nat- 
ural state of being is the natural state 
of joy. Some people call that God. Some 
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people call it the Source. Some people 
call it Light. Whatever you call it, it’s 
about being aligned with the harmony 
at the heart of the universe. For me, 
there is no separation between the God 
above and the God within.” 

Reincarnation and her’ growing 
awareness of life’s spiritual dimension 
are not to Shirley idle beliefs that 
charm and amuse, but mighty influ- 
ences that have changed the way she is 
and the way she lives. Nowhere is the 
change more dramatic than in her re- 
lationships with men. In her book, she 
goes “into a tailspin,” she feels “sick 
and angry,” she feels her “stomach 
turning over,” she “stifles tears,” —all 
over a man. “What has changed now,” 
she explains, “is that I feel more 
fulfilled with the relationship that I 
have with myself. I don’t need a man 
to ratify my existence, or make me 
clear to myself. I now know the most 
profound relationship we'll ever have 
is the one with ourselves.” 

Her attitude toward sex has also 


6CT don’t need a 
man to ratify 
my existence. The 
most profound 


relationship 
we'll ever have 
is the one with 
ourselves.” 





changed. “I can no longer get involved 
in sex without love,” she explains. 
“Also, sometimes sex gets in the way 
of a deeper friendship. It’s not that I 
don’t appreciate attractive men and all 
the wonderful physical times with 
them. But you know, what has also 
happened is that when someone pro- 
fesses a desire to go into a more per- 
sonal, intimate relationship with me, I 
find myself saying, ‘Well, that’s very 
nice, but really I don’t want anything 
like that now.’ Whereas before, | 
wouldn’t know how to say it, or I'd play 
some game, or I'd give him a drink, or 
maybe let him kiss me and then he can 
go, or ‘okay you can stay one night,’ or 
even for a month at a time, but you never 
tell them the truth. Now it’s very won- 
derful to be able to say, ‘At this moment, 
it’s not something I am interested in.’ 
That puts them at ease, they can really 
talk about their lives, their other girl- 
friends, sometimes their wives and 
sometimes their boyfriends!” 

As for the men who have been im- 
portant to her, they have remained 
part of her life. It’s as if one stage of 


their relationship was completed and 
another began. “I’m hearing from all 
of my old lovers all the time,” she says. 
“We have long conversations about life 
and what they are doing and what I’m 
doing. It’s almost as though we’ve never 
been to bed together, as though sex 
had never entered the picture. And we 
talk openly and honestly without any 
rancor or games.” She stops and looks 
up as though she is reviewing her en- 
tire love life on a screen. “You know, I 
think that’s maybe what it is. I don’t 
want to participate in those games any- 
more. I’m going right to the truth now.” 

For Shirley, the most moving reac- 
tion to Terms of Endearment came 
from people who were so affected by 
the movie's truth that they went back 
to their own lives and cleaned up rela- 
tionships that had been festering, some- 
times for years. It’s the reaction that 
affects her the most—when her work 
becomes the catalyst for change in the 
way people perceive and live their lives. 
Change has been the only certainty in 
her life. “When I stop growing,” she 
says, “I might as well be dead.” 

The phone rings, and it’s Sachi, 
Shirley’ twenty-seven-year-old daugh- 
ter from her now dissolved marriage to 
Steven Parker. Sachi lives nearby in 
Malibu and is busy with her own act- 
ing career—working in a film with 
Burt Reynolds. “Sachi has some very 
maternal instincts toward me, which 
both she and I feel come from a pre- 
vious lifetime, when the roles were 
reversed and she was my mother. Can 
we prove it? No. Does it matter? Only 
insofar as it makes our relationship 
more complete. Sometimes, when I’m 
lording it over her for something be- 
cause I’m her mother and I know best, 
I feel this going through her mind, and 
sometimes she’ll say, ‘You just might 
be my mother this time around, but 
how about last time?’ 

“My relationship with her is nothing 
like Aurora’s relationship with Emma 
in Terms of Endearment. I always 
wanted to have a relationship with 
Sachi with a lot of breathing space and 
no clinging.” 

Shortly after Sachi phones, Shirley’s 
agent calls to discuss a business prob- 
lem regarding a conflict of dates for 
her upcoming performances in Las 
Vegas. There is no fretting or worry- 
ing. “Let’s kick it upstairs and see how 
it’s resolved,” she says instead. “Kick- 
ing it upstairs” is what she calls 
“talking to my higher self’—whom 
she sees as at one with God. It’s know- 
ing what she wants and doing every- 
thing she can to bring it about, but 
with no attachment to the result. 

“Tm learning to keep a balance with 
this great success I’m having. In fact, 
I'm finding (continued on page 41) 
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That little blue flower. And a whole lot more. 





CORNING. WARE* COOKWARE 


You're feasting your eyes on an American classic: Corning Ware 
cookware. The beautiful, bright patterns and shapes are what first catch 
your eye. But Coming Ware versatility is what has really made it a family 
Lir-\e} la (e)s area 

Whatever you're making, from freezer to oven, from microwave 

to table, we'll help you make it a lot easier. 


} ME nish Hens with Wild Rice 


ST) EE ee ea eT Ta 
V1 4 Pam) 
TT AOA frozen green peas, thawed 
Vga Pe Maya 
Ue a eM 14) ae 
aiken OTe SCARY ee 


Preheat oven to 325°F. Combine rice (minus packaged seasonings) 

and water in 2-qt. saucepan. Cover, cook for 12 minutes or until water 

is absorbed. Melt butter in 3-qt. Corning Ware casserole (moderate 

heat). Add onion, eels) 3 minutes. Sprinkle in flour, stir Gradually add 

L ee, oe heat to boiling point. Gently stir inwice and peas. Rub hens 

Se his _' with butter, salt, pepper, and mustard. Arrange on rice mixture; cover 

ee ue a Ly and bake 45 minutes or until rice is done and Hens are tender Serves 4. ' 
with pizzazz.") 
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aoa! WHITE*AND FRENCH BISQUE’ eee AS 


Yes — “we're a whole lot more” and here are two stylish examples: 
classic French White and rustic French Bisque cookware. Both se 
the look of fine French cookware. But the most beautiful : 
thing about them is what we've built into them: that — - 
familiar ur Ware” versatility, value, and durability . eed 

you've always counted on. But there's more... Pb 
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If you own a microwave oven, you'll be pleased to Bake eae i eran 
know that Corning has designed a special line of versatile ; 
microwave cookware. It's made of a durable glass 
material that allows you to go from freezer to oven | 
to table. And to make your life even easier, our 
microwave cookware won't warp, 
scotch, discolor, or absorb food 
odors. But there's more... 
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VISIONS’ TOP-OF-RANGE COOKWARE 


They're pots with a point ella Ree tte it in top-of-range 
and microwave cooking. Each piece of see-through Visions cookware is 
made of a unique glass ceramic material so durable it can take the heat 
of stove-top Cole) SLT aie Re ma OlLb) FY ole i M ar lule| (owt -eely Male em ay 
Visions handle is designed to stay cool during stove-top cooking. Plus, 
Visions cookware won't rust, warp, or dent like metal. But there's more... 


New England Steamed Dinner 


4 ears of fresh corn (remove husks; save outer leaves) Place washed husks in Visions rel am 





2 small lobsters, fresh or frozen saucepot with cornand lobsters on top. 
Rene a a Add water and Wee Bol 4x01 ( ni CoN (1 
8-12 whole peppercorns place pot on high heat. When water boils, 
2 bay leaves begin timing. Steam until lobsters are 
2 tablespoons butter almost done (about 10 minutes per Ib.). 
| clove of garlic, peeled and cut in half lengthwise Add clams or mussels; steam just until 
i ‘ys cup white wine or beer they open. Serve immediately with juices 
| | dozen clams or mussels, scrubbed and cleaned from.the pot, melted butter, French — | 
' bread, and alld potatoes. Sefves ny 
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CORNERSTONE” DINNERWARE 


y can see that the beauty of Cornerstone 
mute ele measures up to any stoneware. But 
what's equally impressive about Cornerstone 
eagle is its ability to resist chipping. We're 
$0 confident about the durability of Cornerstone 
dinnerware, we even guarantee it* So choose 
_any one of four beautiful patterns, And get set 


to enjoy it fora long time. But there's more... 


Glenora oe Garden Belle Grove 
* See package for details 





(etter) ante aah 
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Serves 4. 





CO) Re DIVAN ia 


Everyone knows about the legendary Choose from florals in a wide variety of color | 
durability of Corelle dinnerware. But youmay — schemes. Or, select from an equally impressive 
not know that now Corelle dinnerware has array of contemporary dinnerware with color- 
more beautiful patterns than ever before. coordinated bands. But there's more... 


ce Pte Praia Me ‘ 
livesup 
‘to your Aa 


; 
ey 
. i, 
tr acpaaemeinsasscets 


(A) Cinnamon, {B) Slate, (C) Heather, 

(D) Morning Blue, (E) Old Town Blue, (F) Indian Summer, 
(G) Forget- es Not, (H) Meadow, (I) Oriental Wood, ~~ 
Peale Spray, (K) Solitary, (L) Colonial Mist 


Additional aS available 
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Sau Corning Sweepstakes. Over $100,000 in sensational prizes. 


CHRYSLER LE BARON 





GRAND PRIZE (1) 


His & Her New Chrysler Le Baron Convertibles. Superbly styled for top- 
down driving fun. Responsive front-wheel drive. Retail value: $23,200 


Luxurious Natural Ranch Mink Coat to wrap you in splendor, from the 
internationally famous Flemington Fur Company. Retail value: $7,500 


1-Week Caribbean Cruise for Two on Cunard Countess... more to see roam 
and do than on any other Caribbean Cruise. Fly on Eastern Airlines— ta 
more service to Florida and the Caribbean than any other airline— 
more flights to more fun vacations. Retail value-$4,608 

6-Piece Set of Pierre Cardin Luggage from Henry Rosenfeld— 
designed with top-quality features and engineered to last. 
Retail value: $500 5 , 


Ul elar lel M Olur- Wut t-vel ih Cones by Corning. 
Retail value: $22 


The Corning Cookbook— mouth- -watering recipes for everyday 
. and,special occasions. Retail value: $13.95 





Chameleon Sunglasses 









FIRST PRIZE (1): Natural Ranch Mink Coat by Flemington THIRD PRIZE (29): Pierre Cardin Luggage from Henry Rosenfeld. 


| 
ame lm olny es- lag ; a 
‘SECOND PRIZE (5): Fly via Eastern Airlines toa1-Week | FOURTH PRIZE (999): Chameleon Sunglasses by Corning. | 
Seid Line Caribbean Cruise for Two. FIFTH PRIZE (999): The Corning Cookbook by Cornelius O'Donnell. 


NO PURCHASE IS Neco TO ENTER. To receive LOOK FOR YOUR INSTANT WINNER GAME CARD INSIDE 
nstant VW er Gan Car vith a copy of the SPECIALLY MARKED PACKAGES OF CORNING PRODUCTS 
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shat success is harder to deal with 
shan failure. First of all, if you're 
a thinking, caring person, you ques- 
tion whether you deserve it. And then, 
when you cross that bridge and you 
feel that you do, you start thinking 
about all the other people that deserve 
success, in your opinion and haven't 
had it. Then you start thinking how 
you can use your success to help 
others. Success handled in the right 
way makes you more generous, and 
that increases the demands you place 
on yourself. And if you don’t have time 
to meet these demands, you start to 
flagellate yourself!” 

This is Shirley the perfectionist 


speaking, whose demands on herself 


srow with her growing understanding. 
‘Anytime now that I express nega- 
tivity, or behave in a way that hurts 
someone, it comes back to me so fast 
that the effect of anything that I do or 
say is inescapably staring me in the 
face. That’s what they call Karma, 
which is really nothing other than the 
law of cause and effect. Nothing— 
literally nothing—is insignificant. I’m 
aware that everything happens for a 
reason. Also, I know that whatever 
yood I can do, whatever fun [ can 
share, whatever contribution I can 
make, even if it’s to say ‘Good morn- 
ing! to someone, will, somewhere, 
sometime, come back to me. It’s not a 
matter of making Brownie points. It 
just feels a hell of a lot better in me.” 

Her state of constant alertness inev- 
itably affects everyone around her, so 
that her company manager, her agent, 
her publicist and even some of the same 
close friends who were against her 
making her spiritual journey public, 
are now all going through their own 
self-search, intensified by their desire 
to understand what it is that she’s talk- 
ing about and living out. Often, meet- 
ings that start out as business meet- 
ings end up being discussions on man’s 
unlimited possibilities. And evenings 
that start out as dinners with friends 
end up as metaphysical debates. 

The connection between our individ- 
ual, personal lives and the political and 
social life, Shirley now believes, is the 
most important connection we need to 
make on every front, including the nu- 
clear one. “If we want peace in the 
world, we have to start at home with 
ourselves,” she says firmly. “How can 
you contribute to peace if you are con- 
flicted, angry, mad? A spiritual evolu- 
tion, a spiritual revolution, whatever 
you want to call it, is happening both 
here and in Russia. That's what makes 
me optimistic. The natural state of man is 
not to be hating. It’s not to be afraid. The 
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natural state is the state of the child. The 
child has to learn to hate, learn to fear 
And now we have to unlearn these con- 
ditioned negative responses. 

“There are really only two forces in 
the universe as far as I’m concerned, 
love and will,” she told me once. And 
one way of describing her change over 
the last few months would be as an 
accelerated shift from willing to loving. 

“I suppose I’ve always had such a 
strong will, I could will myself through 
anything. That’s what I went through 
last summer when I accepted too many 
offers and worked too hard. But I’m 
learning to let the loving neutralize the 
will. ‘Slacken the will and listen to the 


heart.’ 
slogan!” 
It would also look pretty good on her 
pink T-shirt, I thought, and might 
make a good subtitle to the second 
volume of her spiritual journey. In the 
perennial pull between head and 
heart, strength and vulnerability, love 


Now, that would be a good 





and will, Shirley is working out her 
own unique balance. End 
Arianna Stassinopoulos is a_ well- 


known author and lecturer. Her books 
include Maria Callas: The Woman Be- 
hind the Legend and The Gods of 
Greece. She is currently working on a 
major biography of Pablo Picasso. 
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SAVE 20¢ 


Retailer: You are authorized to act as our agent for the redemption of 
this coupon. We will reimburse you 20¢ plus 8¢ for handling ifithas 
been used in accordance with our consumer offer. Invoices proving 
purchase of sufficient stock to cover coupons presented for redemp- 
tion must be shown on request. Coupon is void if taxed, prohibited, 
or otherwise restricted by law. Customer pays any sales tax. Cash 
value 1/20¢. Good only in U.S.A. For redemption of properly 
received and handled coupon, mail to NABISCO, P.0. Box 1754, 
Clinton, lowa 52734. Offer limited to one coupon per package 
of NABISCO 100% Bran. Coupon expires May 31, 1985. 
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Lately my husband and | seem to 
Q: out of sync when it comes to 

sex. When he's feeling passionate, 
I'm usually not in the mood to make love. 
And when I'd like to be intimate, he's often 
uninterested. What's wrong with us? 


One possibility is that one or both of 
you are harboring some resentment. 
On an unconscious level, you may be 
trying to get back at each other by 
avoiding sexual contact. If you suspect 
that this is the case, take some time to 
examine your relationship and make 
an effort to iron out your differences. 

There is another possible explana- 
tion. Every individual has a natural 
ebb and flow of sexual desire, and, 
while married couples’ cycles often co- 
incide, occasionally they don’t. At 
these times, both partners need to un- 
derstand the dynamics of sexual 
arousal. Men tend to be more quickly 
aroused than women. Women usually 
need time for physical and verbal fore- 
play. It is possible that your husband 
is not quite aware of your needs and is 
approaching you too directly. From his 
perspective, when you approach him 
for sex, he may feel you are pressuring 
him to “perform.” 

The solution is to open up lines of 
communication. Even long-married 
couples are often uncomfortable dis- 
cussing sex, assuming it should just 
come naturally. But if you try to talk 
over problems as they occur, your re- 
ward will be a sex life that brings new 
joy and satisfaction to your marriage. 


My husband always flirts with 
Q:- women at parties. While | 
don't think he'd actually be un- 
faithful, his behavior makes me seethe. 


Am | wrong to be so angry? 


Whether you are justified in being an- 
gry depends on how you define flirting. 
Some men automatically adopt a light, 
flirtatious manner when they talk to 
women. It’s their way of being charm- 
ing, and it isn’t intended to signify 
any serious sexual interest. But ob- 
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viously, there is a big difference be- 
tween having a mildly flirtatious con- 
versation and spending an entire 
evening talking intently with one 
woman. If your husband is just a ca- 
sual flirt, you may be overreacting to 
his behavior. But if he has a habit of 
monopolizing one woman’ attention, 
you do have a right to be annoyed. 
Remember, though, that your hus- 
band may view parties as opportunities 
to dust off the moves he used in his 
single days, including, perhaps, the 
boyish charms that initially sparked 
your interest! But if his behavior 
makes you angry, you might want to 
point out lightly that you’d like him to 
direct some of that charm your way. If 
this approach doesn’t work, a more 
serious conversation may be in order. 


I'm flat-chested, and although 
Q: been married for five happy 

years, | just can’t believe that my 
husband finds me attractive. He tells me 
that I'm sexy just the way I am, but | think 
he’s merely being kind. How can | over- 
come my feelings of inadequacy? 






In a society where sexiness is often 
equated with voluptuousness, many 
small-breasted women find it difficult 
to accept their bodies. Remember, 
though, that there is no single defini- 
tion of what is sexy. If your husband 
has assured you that he finds you 
sexy—and has proved that by his 
sexual interest—you really have no 
reason to doubt his word. 

The important thing, though, is how 
you feel about yourself. A woman’s 
sense of her own femininity is de- 
veloped in early adolescence, and if 
being flat-chested made you feel em- 
barrassed then, changing your self- 
image may be a real challenge now. If 
you are truly unhappy, one solution 
would be breast-augmentation surgery. 
But before you consider this drastic 
step, make sure that you are doing it 
to enhance your own sense of femi- 
ninity, not to please your husband. If 
you do go ahead with surgery, don’t be 







disappointed if he doesn’t make a fuss 
over the “new you.” Sounds like he 
loves you just the way you are. 





Do you have a question for Dr. 
Friedman? If so, write to LHJ, Box 
PJ, 3 Park Ave., New York, NY 
10016. Only questions selected for 
use in this column can be answered. 







Dr. Friedman’s book, Men Are Just 
Desserts (Warner Books, 1983), has re- 
cently been released in paperback. 


MIND OVER MIGRAINE 


Of the six million migraine suf- 
ferers in the U.S., the 20 percent 
who are under seventeen present 
a special problem, since doctors 
are often hesitant to prescribe 
the potent drugs commonly used 
to relieve adults’ pain. In the past, 
many researchers questioned 
whether or not children could 
learn the biofeedback techniques 
used by adults to control head- 
ache pain. Now, these techniques 
are finally being tested on chil- 
dren, according to Donald Wil- 
liamson, Ph.D., associate pro- 
fessor of psychology at Louisiana 
State University—and with con- 
siderable success. Dr. Williamson 
tested children ranging from 
eight to fourteen years old to see 
if they, too, could learn to control 
their migraines through skin- 
temperature biofeedback. Using 
monitors that show changes in 
skin temperature, this technique 
teaches the patient to warm up 
his or her skin by relaxing con- 
stricted blood vessels, a major 
cause of migraines. Twenty of the 
twenty-two children tested by 
Williamson learned to raise their 
skin temperatures, thus relieving 
some or all of their migraine pain. 
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Lite without bifocals. 





Its marvelous. 


There’s a distance be- 
tween closeup and far- 
away that bifocals don’t 
correct for at all. Here 
things can get blurry. 
Speedometers. Prices on 
supermarket shelves. 
Papers across a desk. 
Hundreds of things. But 
Varilux has marvelous 
invisible, built-in cor- 
rections for good vision 
wherever you need it. 





Millions of people now 
vear Varilux even though 
it costs a bit more. And 
inical studies by U.S. uni- 
versities published in 
scientific journals show 
that after people try it, 
arilux is overwhelmingly 
chosen over bifocals. 





Multi-Optics Corporation 
1153 D Triton Drive 
Foster City, CA. 94404 - 





Old-fashioned bifocals 
are no longer an inescap- 
able part of life. Today 
there’s a far better choice. 
It’s called Varilux. It gives 
you all-distance vision. 
And it’s wonderful. No 
image jumps. No tell- 
tale age lines. 


Its beautitul. 


Unlike bifocals, Varilux 
lenses are free of lines 
that can make you look 
older. They look like a 
regular pair of single 
vision glasses. That’s 
the beauty of Varilux. 
And they are the closest 
thing to natural vision 


yet devised. ! 


Let your vision care 
specialist help you 
decide whether Varilux 
is right for you. As with 
any new glasses there is 
a short period of adjust- 
ment. For names of your 


nearest Varilux specialists, 


send in coupon. Or call 
toll-free 800-824-7979. 
(In California, call 800- 
952-5656.) Be sure to ask 
for Varilux by name. 





VARILUX 2 


Multi-Optics Corporation, 1153 D Triton Drive, 
Foster City, CA 94404. 
Please send names of Varilux vision care specialists 
in my area. 

LS 


PHONE 
ADDRESS 


CITY STATE ZIP 


I last purchased glasses 0 ¥2 1 2 3 3+ 
years ago (circle) 
They were single vision glasses _ bifocals. 















































quality 


time 


By Prudence Mackintosh 


We've all heard the phrase over and over. But the truth is, you can’t 
schedule quality time . . . magical moments just pop up 
unannounced and remind you what being a mother is all about. 


ou must spend a lot 
of quality time with 
your children,” a 
young mother said to 
me after reading an 
article I had writ- 
ten about children’s 
Christmas books. She had that 
earnest expression I often see in 
mothers who have only one child, 
and who are bent on perfection in 
their motherly duties. “Well,” I 
shrugged, “I’m just around a lot.” 

When William, the last of our 
three sons, started school this 
year, I spent the first days of my 
“liberation” perusing the ragged 
spirals and hardback journals in 
which I’ve sporadically recorded 
the past thirteen years. I was 
searching for “quality time.” In- 
stead I found a disorderly ka- 
leidoscopic tale of high hopes, 
rocking chairs, runny noses, loose 
diapers, loose teeth, Oz books, 
earaches, music lessons, chicken 
pox, nightmares, tough talk, in- 
terrupted sleep, spear grass, bro- 
ken window panes, hamster fu- 





nerals, convulsive laughter and 
utterly irrational behavior on the 
part of both adults and children. 
“Quality time” at our house is a 
relative matter. The quality is ap- 
parent only when viewed against 
vast stretches of quantity time in 
which I question whether my sons 
have souls or even a normal range 
of human emotions or intelli- 
gence. Boys are not inclined to sit 
around chatting about life with 
their mothers, and mine, aged 
thirteen, eleven and seven, are as 
suspicious of my planned family 
activities as they are of unpro- 
cessed, nutritionally sound food. 
I remember reading Letty Cot- 
tin Pogrebin’ss book, Getting 
Yours, about seven years ago and 
being utterly awed by her sugges- 
tions for quality time. Rather 
than emulating television fantasy 
mothers who exist to “service” 
their children by baking brownies 
and hemming prom dresses, the 
indefatigable Ms. Pogrebin sug- 
gested, “We might prefer to come 
home from the office and take ev- 


eryone out for a bike ride or a jog 
through the park. Nothing beats a 
game of Scrabble before supper— 
unless it’s calisthenics on the liv- 
ing-room rug.” 

Baking brownies? Hemming 
dresses? Scrabble? Was she taik- 
ing about the “suicide hour” be- 
tween five and seven when grease 
is popping in the skillet and a 
telephone computer is calling to 
congratulate me on having won a 
sweepstakes prize? Who needs a 
jog through the park when Wil- 
liam is racing the yapping dog on 
a track that runs from kitchen to 
living room to dining room and 
ends with the dog skidding be- 
tween my legs on the vinyl 
kitchen floor. We can’t do calis- 
thenics on the living-room rug— 
it’s covered with toys—and Jack, 
the thirteen-year-old, wants me to 
explain nonrestrictive clauses 
again. And where is Drew, the 
middle son? He’s supposed to be at 
the piano practicing “The Ballad 
of Don Quixote” (also referred to 
as the D.Q. Dude), but (continued) 
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QUALITY TIME 


continued 


I see him disappearing upstairs with 
contraband graham crackers. Sure, we 
have some close, intimate, quality mo- 
ments while awaiting tetanus shots in 
doctors’ offices and in the rocking 
chair at two in the morning after 
nightmares, but these are seldom or- 
chestrated, and they never happen 
between five and seven in the evening. 

We aren’t even assured of success on 
Sunday afternoons. Consider this well- 
intentioned “quality” outing to The 
Old Masters Collection at the Kimbell 
Museum in Fort Worth, Texas. The 
museum is only half an hour away, but 
my husband, John, and I| loaded the 
car with background material to be 
read on the way: newspaper reviews, 
Janson’s The Story of Painting for 
Young Persons and something much 
more elementary, The Usborne Story of 
Painting, by Anthea Peppin, written 
like a comic book. To promote a posi- 
tive attitude about the whole adven- 
ture, I also stocked a substantial sup- 
ply of junk food. There is a direct 
correlation between my sons’ exposure 
to the finer things in life and the 
condition of their teeth. 

To ensure that they would at least 
look at the paintings, I read enough 
about the collection to type out a little 
treasure hunt for them. They were 
instructed to locate the following 
items in the paintings: a woman in a 
red dress, a knight in armor, a small 
dog, a character from a Bible story, a 
ghost and a spinning wheel. Rewards 
for finding the items were their favor- 
ite sour-apple candies. 

When we reached the museum, I 
rented three cassette earphones on the 
premise that Renaissance and baroque 
subjects might be enhanced by a little 
electronic wizardry. The recorded lec- 
ture, of course, had far more to say 
than my little treasure hunters 
wanted to hear. So eager were they to 
win the candy Id promised, they im- 
mediately discarded their earphones 
and roared through the exhibit like a 
tornado. Jack, being the oldest, located 
all of the items first, and thinking my 
treasure hunt was a race, Drew tried 
to trip him before he could report back 
to me. By the time I reached them, 
their bodies were flailing dangerously 
close to a Palma Vecchio, so the mu- 
seum guard assisted me in expelling 
them into the courtyard, where I cried 
and ate most of their candy. 

“T guess we’re not old enough to know 
how to act in museums,” said Drew 
with calculated contrition. “Face it, 
Mom,” said Jack, “we’re never going to 
like the things you and Dad like.” Wil- 
liam just cried all the way home be- 
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0 promote a positive attitude about the 


whole adventure to the museum, I stocked 
a substantial supply of junk food. There is a direct 
correlation between my sons’ exposure to the finer 
things in life and the condition of their teeth. 


cause nobody had shown him the ghost. 

When all three boys were tucked in 
for the night, I pasted three postcards 
from the Old Masters Collection into 
each of their journals (another ill-fated 
“quality” project initiated by Mom) 
and wrote for them “Saw a Titian. 
Won the museum race.” In my own 
notebook, I wrote, “A line of Hershey 
bars from here to Forth Worth wouldn’t 
get my sons to the Kimbell again.” 

Even planned outings with Daddy 
alone—fishing trips and camp-outs— 
sometimes end with gritted teeth and 
tears. “Daddy made us have a snipe 
hunt, and I was the only one who 
didn’t know there was no such thing as 
a snipe. How dumb. I’m never going 
fishing with him again,” Drew growls 
as they unpack the car. The planned 
events, the museums, the weekends in 
the country, the Great American vaca- 
tions from which no one remembers 
anything except “the souvenir shop 
where you wouldn’t let me buy a pep- 
permint patty,” are, with few excep- 
tions, all relegated to the vast area of 
childhood known as “Someday you'll 
be glad we did this.” 

When I reflect on thirteen years of 
mothering, however, it is the ordinary 
intimacies I still find the most mirac- 
ulous. I remember so clearly my sons 
as toddlers and how weli I knew their 
stamina levels. Consequently, the tan- 
trums at five o’clock were not so 
alarming. I have developed thermome- 
ter hands and can spot a before-school 
fever faker and dispatch him before 
the tardy bell. I am seldom shaken by 
the school’s standardized test results. 
The child whose test indicated that he 
had difficulty locating shapes within a 
maze of other shapes is the same one 
with whom I’ve worked five-hundred- 
piece jigsaw puzzles and who can find 
the car keys when I can’t. Shapes 
within shapes, indeed! Anyone who at 
age six can wiggle his eyebrows like 
Groucho Marx and recite a whole 
Steve Martin monologue is not likely 
to be very serious about standardized 
tests. And the child who had a pro- 
digy-perfect score in spelling labeled a 





map last night with “St. Lorans River” 
and couldn’t spell his grandparents’ 
last name. I have learned to be patient 
when it comes to signs of intellectual 
achievement. The pretentious pre- 
school that had my sons lying flat on 
their backs painting under tables so 
that they might understand and ap- 
preciate Michelangelo’s Sistine Chapel 
failed to impress me. Just let their 
preschool diploma show achievement 
in shoe-tying and independent toilet 
performance, and I am totally satisfied. 

I am also content with less-than- 
textbook mothering now. With my first 
two sons, I tried to make them reach 
every developmental milestone exactly 
on schedule. But my pediatrician had 
only two children. When my third was 
born, I told him he could no longer 
intimidate me with his instructions. 
This baby gave up his bottle when the 
noise level of the other two abated 
sufficiently to risk unplugging him. 

In thirteen years, three sons have 
taught me to tolerate frustration, to de- 
velop patience, and to be incredibly 
flexible—all skills I hope they’re learn- 
ing, too. Life with children inevitably 
brings a certain appreciation for the 
processes of living, not the end results. 
Like many of the projects around my 
house, they are never finished. 

I realize now that there will never 
be another time when I can observe so 
closely the mysterious and unpredict- 
able changes as little boys grow up. 
I’m glad I’m able to be around so much 
to watch, for mixed with the annoy- 
ances and the frustrations of the 
“quantity time” I spend with my 
charges are moments of pure quality 
that surprise and exhilarate. For ex- 
ample, my long-running performance 
as the tooth fairy just closed last week. 

William, my youngest, discovered 
his wiggly tooth while slithering down 
a water slide on South Padre Island, 
off the coast of Texas, last summer. For 
two weeks he wiggled it constantly, 
and we talked exhaustively about 
teeth. He examined our sheep dog's 
teeth and searched photo albums for 
pictures of his (continued on page 50) 
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QUALITY TIME 
continued from page 46 


older brothers with big gaps in their 
grins. He looked at my teeth and 
marveled that the ones in front had 
grown in when I was a first grader. 
“Did you ever wear bracelets on your 
teeth like our baby-sitter?” he wanted 
to know. “Tell me about losing your 
first tooth.” All three boys are fasci- 
nated by my somewhat exaggerated 
tales of my stern mother who wielded 
a hairbrush in the fifties but who 
appears in their childhood with 
double-stuff Oreos. “Well, you know 
your grandmother Ruth never toler- 
ated procrastination in any form. She 
insisted that loose teeth be pulled as 
soon as possible. She usually knotted 
a long thread tightly around the tooth 
as soon as she saw me wiggle it, which 
left me with the option of letting her 
pull it out or going to school with 
that silly thread hanging out of my 
mouth.” 

William wanted to hear more tooth 
stories, so we recalled the year Drew 
almost lost a dangling tooth in a 
Communion cup at church. Jack re- 
membered the time we lost his first 
tooth, really lost it, and we had to 
fashion one from chicken bone to fool 
the fairy. Much to Jack’s embarass- 
ment, I recalled the time he left a note 
to the tooth fairy asking for flying 
lessons instead of money. Drew re- 
membered sleeping with his tooth- 
brush under his pillow because some- 
body at school told him it would make 
his teeth come loose. 

Everywhere we went, William dis- 
played his wobbly tooth, and we col- 
lected an assortment of tooth-pulling 
methods and fairy folklore from grocery 
checkers, neighbors and shoe clerks. 

The tooth hung on_ precariously 
through the first two days of school, and 
William’s tongue developed a _ blister 
from the constant wiggling. Then, 
Wednesday night, after yet another 
reading of The Waddle-I-Doers from 
Betty MacDonald’s Miss Piggle-Wiggle 
series, we decided to try the wet-wash- 
cloth method on the tooth. “I won’t pull 
it,” I promised. “I just want to see if I can 
get a grip on it.” I gripped it all right. 
William’s blue eyes widened as he thrust 
his tongue into the vacant space. “It’s 
gone,” he squealed, trembling with a 
sort of wonder I don’t remember in his 
brothers. Then came the blood, the spit- 
ting, the cradling of the tooth, the at- 
tempts to reattach it and reenact the 
extraction, then the giggling, wiggling 
phone conversation with his father, who 
was away on business. 

“Big deal,” groaned his brothers. 
Okay, you had to be there and perhaps 
be his mother to know that this was 
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more than a tooth-pulling. This last 
little boy teeters on the seesaw of be- 
lief and disbelief when it comes to 
childhood fantasies. Cynical’ older 
brothers have left him very little 
magic. Santa Claus made his final bow 
last Christmas. 

When I tucked William into bed 
after the tooth-pulling, we deliberated 
on the placement of the tooth. “I 
wanna keep it tight in my hand, so I 
can feel the fairy’s wings. .. .” he said. 
Then he looked me in the eye and said, 
“Aw, but you’re the fairy ... aren’t 
you? It’s all fake. I know it’s fake... .” 
He averted his eyes before I could con- 
firm his speculation. Then sighing and 
rolling his eyes toward the E.T. stick- 
ers on his top bunk, he said, “Mom, 
what do you think fairies do with the 
teeth?” 

“Oh, maybe baby teeth are fairy 
money,” I said, “With a first tooth, 
maybe a fairy can buy a silver-spangled 
gown or a new wand, maybe a toad- 
stool sofa or cobweb hammock... .” He 
was asleep before I completed the fairy’s 
shopping list. 

Early the next morning after depos- 
iting the fairy’s generous gift in his 
bank, William started in again over 
breakfast. “You never tell me the 
truth. There is no fairy,” he said, stop- 
ping to grin nervously and stick his 
tongue in the wonderful space. “Maybe 
youre right. Maybe mothers are 
granted magical powers when their 
children lose their teeth,” I suggested, 
flapping my elbows. “Show me that 
tooth, Mom,” he insisted, “show me 
that tooth. I'm gonna take it to show- 
and-tell at school.” 

Reluctantly, I took him back up- 
stairs and opened the desk drawer 
where I’d put his tooth the night be- 
fore. He held the tiny white peg up to 
the light, rolled it once again between 
his thumb and forefinger, and tears 
ran down his freckled cheeks. “Faker, 
faker, faker,” he yelled at me over his 
shoulder as he wiped his eyes with a 
sleeve and bolted downstairs to catch 
up with his brothers leaving for school. 

Even with my third child these 


he planned events, the weekends in 
the country, the Great American 
vacations . . . are, with few exceptions, 
relegated to the vast area of childhood known 
as “Someday you'll be glad we did this.” 





















small crossings never cease to amaze 
me. Weeks later when he read his first 
book aloud to me, I tell him that we’ll 
keep this Drummer Hoff book and that 
someday he'll read it to his little chil- 
dren, and maybe they'll read it to their 
little children. “Wait a minute,” he 
says with a cosmic look on his face. “Is 
this the beginning? No. You had a 
mother and she had a mother ... It’s 
been going on forever and I didn’t 
know... .” 

My life with these sons is a curious 
mixture of loveliness and violence, o 
music and total insensitivity. I am 
dumbfounded much of the time. For 
every one minute of normal con- 
versation at the dinner table, we have 
ten of cartoon imitations, rock lyrics 
or “ernkh!” a perfect rendition of the 
sound their school computer must 
make when they record a wrong an- 
swer. They ask what I’d like for my 
birthday, and before I can give them 
an answer, they've decided that Id 
probably like a three-piece crank set 
for Drew’s bike so I wouldn’t have to 
hear him whine about it anymore. 
Then they talk about worries. They 
conclude that the dog and I have no 
worries. William says he worries about 
first grade; Jack says he worries about 
stress. “Ill probably die before ’m 
thirty-five because I worry so much,” 
he says. Laid-back second son can’t 
think of a single worry. “Won't you 
freak when your parents die, Mom?” 
Jack asks. “Yes, I'll probably freak,” I 
reply. “I know Id freak if you died,” he 
says. They all agree to “freak” at my 
demise. 

The clod who baited his brother at 
the dinner table is sometimes a poet 
by bedtime. And I don’t know how to 
measure the quality of the morning 
that I drank my third cup of coffee. 
with a naked three-year-old on my lap. 
His hair was disheveled, he had straw- 
berry jelly on one ear lobe and his: 
arms were clasped tightly around my 
neck. He was certainly good company. 
But like the small boy who believed in 
the tooth fairy in September, I never 
saw him again. End 
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On Wednesday, May 30, there will 
be a solar eclipse visible all over 
the country at noontime. 

The National Society to Prevent 
Blindness warns the public not to 
look at the eclipse directly—nor 
through sunglasses, exposed film, 
a camera’s viewfinder, etc. The in- 
frared and ultraviolet light from 
the sun can burn the eye’s retina 
and result in blindness. 

The safest way to watch the 
eclipse is on television, but for 
those who insist on observing it 
outdoors, the National Society to 
Prevent Blindness has prepared a 
free pamphlet with instructions 
on safe eclipse viewing. Send a 
self-addressed, business-size enve- 
lope to: Eclipse, National Society 
to Prevent Blindness, 79 Madison 
Ave., New York, NY 10016. 


WOMEN, HEADACHES 
AND CHOCOLATE 


| You may have heard the old wives’ tale 
_ that eating chocolate can cause women 
to suffer from headaches, but a new 
study offers a different explanation for 
_ the chocolate connection. 
Dr. Lee Kudrow, a California-based 
headache specialist, has found that in 
many cases, both a woman’s headaches 
_and her chocolate cravings occur right 
_ before and during her menstrual period. 
Dr. Kudrow believes that both the 
headaches and the cravings are related 
to monthly changes in hormone levels. 
And not only doesn’t the chocolate 
cause the headache, Dr. Kudrow is cur- 
rently researching the possibility that 
eating chocolate may actually help 
relieve headache pain. 
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WHEN HIGH BLOOD 
PRESSURE ISN’T 


One in five people who have slightly 
elevated blood pressure when tested in 
the doctor's office may actually have 
normal blood pressure at work or at 
home, according to a team of re- 
searchers from the Cornell Medical 
College in New York City. 

Dr. Thomas G. Pickering, one of the 
researchers, speculates that the stress 
of visiting a doctor actually raises 
blood pressure in some people. And 
these people may not need drug treat- 
ment for hypertension. 

If you suspect that your slightly 
high blood pressure might be due to 
doctor’s-office stress, ask your physi- 
cian to take a reading several times 
during your appointment (perhaps 
once toward the end when you are 
more relaxed). Also consider buying 
one of the instruments now available 
for easily measuring your blood pres- 
sure at home. If you find that your 
blood pressure is elevated only when 
you're under stress, ask your doctor 
whether you might benefit from diet, 
exercise or other lifestyle changes 
rather than medications. 









MASTERING 
MOTION SICKNESS 


For many people, travel—whether by 
car, bus, train, plane or boat—means 
motion sickness. But NASA physi- 
cian and engineer Dr. Bryant Cra- 
mer, who has studied motion sickness 
in astronauts, has found that there 
are psychological factors that contri- 
bute to the queasiness. 

Before resorting to medications for 
motion sickness—which do work but 
which can make you sleepy—you might 
want to try some of the relaxation 
techniques Dr. Cramer recommends: 

1) Breathe slowly and deeply with 
your mouth open (fresh air, if possi- 
ble) until the nausea subsides. 2) 
Stare at a fixed spot directly in front 
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ARE ALL PAIN 
RELIEVERS ALIKE? 


Until now, consumers buying aspirin 
or nonaspirin pain relievers have had 
to make their choices based on little 
more than guesswork. But finally 
there’s an objective, scientific study 
comparing these two types of over-the- 
counter painkillers. 

Dr. Hartmut Derendorf, assistant 
professor of pharmaceutics at the Uni- 
versity of Florida’s College of Phar- 
macy, measured the brain-wave activi- 
ty of volunteers as they received 
slightly painful electrical shocks: with- 
out medication, with aspirin and with 
acetaminophen. His main findings: 

e Both aspirin and acetaminophen are 
generally safe and effective for reliev- 
ing minor aches and pain. 

e Aspirin works a bit more slowly 
than acetaminophen, but its effects 
last a little longer. 

@ Maximum relief from both pain re- 
lievers occurs sixty to ninety minutes 
after being taken. 
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of you, blocking out all other stimuli. 
3) Concentrate on tensing your body, 
and then slowly relaxing all the mus- 
cles. Repeat the action rhythmically 
until you feel better. 
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SCRUB BRUSHER™ Soup 
FROM BLACK & DECKER Blusher 


WetDy 

Now you can scrub away dirt and grime with a lot i 
less elbow grease. , 

Black & Decker’s Scrub Brusher™ is the cordless 
rechargeable scrubber with the power to take even ® 
your worst scrubbing jobs to task. And Scrub 
Brusher™ is ULL. listed, so you can use it safely 
around water. 

The Scrub Brusher™ wet/dry scrubber from 
Black & Decker. It’s a clean break-ffom the 
drudgery of the past. 
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Scrub away the grime 
on barbecues. 













Take Scrub Brusher™ 
por into the shower and scrub 

=) away rust and mildew 
» from tiles. 





Smoke stains and soot come clean a lot 
easier with Scrub Brusher™ 


Scrub Brusher™ 
) | — stores neatly on 
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4 Everything you need to know about child rearing in the eighties 
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COPING WITH A 
DIFFICULT CHILD 


No child is good all the time, but 
some kids really are harder to raise 
than others. Seme 15 percent of 
American children under six—about 
two million—can be categorized as 
“difficult.” How can you tell? 

According to Stanley Turecki, 
M.D., child and family psychiatrist 
in private practice and head of the 
Difficult Child Program at Beth Is- 
rael Hospital in New York City, the 
difficult child is characterized by: 
prolonged temper tantrums (perhaps 
the child was colicky as an infant but 
the colic just never went away); loud 
expressions of mood; difficulty in 
dealing with new situations or in 
changing activities; overactiveness; 
erratic eating and sleeping patterns; 
supersensitivity to touch or sound. 

Few children exhibit all the above. 
“If they did,” says Dr. Turecki, “they 
wouldn’t be merely difficult—they’d 
be impossible.” But even two or three 
such problems can make for a stress- 
ful, conflict-filled family life. 

Here are some guidelines devel- 
oped by Dr. Turecki to deal with the 
most problematic behavior. 

Erratic sleeping and eating. Try 
to adhere to a strict schedule of bed- 
time and mealtimes. Think of the 
child as lacking an inner clock; you 
must impose a pattern from without. 
But don’t force the child to eat or 
sleep. Bedtime means just that: Let 
him play in bed for a bit if he likes. 
Overactiveness. A child who is 
restless and disorganized needs rou- 
tines. It doesn’t matter what the rou- 
tines are, rather it’s the sameness 
that counts—for example, a bath, 
brushing his teeth, and the bedtime 
story in the same order every evening. 
Tantrums. Learn what leads to 
these, then try to avoid such situa- 
tions. Distract the child early on: 
Once the tantrum has started, all 
you can do is hang in there and stay 
calm and reassuring (which does not 
mean giving in). Don’t get involved 
and don’t punish the child. 
Difficulty with new situations. 
Allow your child extra time to get 
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accustomed to anything new. Let him 
keep a new sweater in the drawer, 
then wear it about the house before 
you expect him to go out in it. 

Like all children, the difficult child 
responds best to a firm but benign 
approach. Try not to offer too many 
choices, and do not overexplain. De- 
velop a neutral attitude, and deal 
with the behavior, not the motivation 
behind it. (You’re dealing with the 
latter if you find yourself saying, 
“Why is he doing this to me?”) 

Dr. Turecki assures parents that 
the child is not this way because of 
them.“The average family can be 
strained to the limit by a really diffi- 
cult child,” he says, “so don’t be 
afraid to seek help.” He advises start- 
ing your own support group or look- 
ing for a therapist who knows some- 
thing about temperament, who rec- 
ognizes that the parents are not the 
source of the problem behavior and 
who emphasizes family guidance, not 
treatment of the child. “The child is 
normal—there is nothing to treat.” 

The good news: Such children, if 
well managed, are usually much 
easier by school age. And they often 
turn out to be unusually positive and 
creative. “If you can survive those 
early years,” Dr. Turecki tells parents, 
“many rewards await you.” 
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BOOKWORMS 


You stop at the library on the way 
home for books to start the kids’ sum- 
mer reading. Do they say, “Hey, 
thanks, Mom” or “Ugh! I hate to read”? 
All kids can learn to love reading. 
So says Beverly Cleary. And she 
should know. This winner of the 1984 
Newbery Medal—the award for chil- 
dren’s books—for Dear Mr. Henshaw 
(Morrow) and author of more than 
twenty-eight children’s books, had 
trouble learning to read. For what 
seemed an eternity, she pored over 
her books in anger and frustration, 
convinced she’d never read. But her 
mother, a schoolteacher and “a very 
wise woman,” kept on taking Beverly 
to the library for books, kept on read- 
ing to her, kept on telling her stories, 
kept encouraging but never pushing. 
And then one day as little Bev- 
erly—by this time, well into the 
third grade—was hunched over one 
of those books, it suddenly hit her: “I 
am reading this book, and I am en- 
joying it!” The sense of discovery was 
dazzling, the relief overwhelming. 
Mrs. Cleary is convinced that if 
she could learn to read and love it, 
anyone can. Here’s her advice. 
@ Parents should make reading seem 
a worthwhile activity—by reading. 
No child is going to chase down a 
book while Mom and Dad watch TV. 
@ Read aloud books that are more 
advanced than the child can read by 
herself. It’s the carrot on the stick for 
beginning readers. 
@ Keep books around that are at the 
level of the child’s reading ability. 
® Books should be fun, even funny, 
and should have characters the chil- 
dren can identify with. 
@ The language should be simple— 
but the book should never talk down to 
a child. And make sure it’s a good 
story, free of moralizing and messages. 
@ Never ask the theme! At this stage, 
reading should be simply a plea- 
sure—don’t try to make a literary 
critic out of a third-grader. 
@ Don’t force your taste on a child. If 
she won't read the book and won't 
listen to it being read, shelve it. 








Big news for babies. 
Huggies have refastenable tapes. 


Read all about it. 

Kleenex’ Huggies’ diapers now have special tapes that can be fastened and 
refastened. To get a perfect fit. Or to check for wetness. Gy 

And, of course, form-fitting Huggies are still extra thick 
and absorbent, with gentle elastic at the leg. So Huggies hug 
to help stop leaking. 


The word is out. Now Huggies diapers are Soeial placer 
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You've come 
| along way, baby. 
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Dr. Balter is a 
practicing 
psychologist and professor of 
educational psychology at New York 
University. He also hosts a highly 
popular call-in radio program on 
WABC TALKRADIO for questions 
about child rearing. 


My three-year-old son, who 

is bright, verbal and obser- 

vant, likes to pretend he is a 
girl. He loves to play with dolls, wear 
lipstick and dress up in my clothing. 
Does this mean he has homosexual 
tendencies? I’m very concerned. 
What should I do? 


Role playing is part of nor- 
A mal development. Occasional 

cross-dressing does not neces- 
sarily signal a serious personality 
disturbance or potential homosexual- 
ity. At your son’s age, children are 
going through gender identification 
—discovering that they are male or 
female and learning to feel positively 
about being that sex—a process that 
may continue until about age six. 

During this time, boys may want 
to have babies, and girls may want to 
be like their fathers. Most children 
eventually adopt interests and pref- 
erences that are stereotyped for their 
gender. Ultimately, once they are 
more secure, children can break out 
of the traditional roles without suf- 
fering gender confusion. 

But there are genuine gender diffi- 
culties. Though there’s not much in 
the way of available statistics, boys 
seem more prone to such problems 
than do girls. It may simply be that 
parents of boys express concern on 
the subject more often. Or, there may 
be something in the particular 






By Lawrence Balter, Ph.D. 


mother-son relationship—for exam- 
ple, some theorists say that having a 
passive father and a powerful mother 
is a factor. A more recent view sug- 
gests that a young boy with gender 
identity problems may be trying to 
become the mother he feels he has 
lost—through illness, preoccupation 
with another child or depression. 
Other researchers believe the problem 
may be physiological, caused by a 
hormone imbalance. 

In any case, your son’s behavior 
should not be ignored. But do not 
scold him or in any way embarrass 
him. If you do, he’ll simply feel worse 
and try to hide the forbidden inter- 
ests and activities in order to avoid 
your disapproval. Also, don’t try to 
force a macho attitude on him; it’s 
not an antidote. 

Try to convey very clearly to your 
son that he is a male and that you 
are pleased with him as he is. If you 
can, get the boy’s father (or some 
other adult male role model) in- 
volved, and encourage the boy in 
male activities and rituals. Labeling 
can help gender identity without 
necessarily producing sexism. For in- 
stance, if your son wants to cook, he 
can do it “just like Daddy does.” 

If your son persists in frequent 
cross-dressing and interest in cos- 
metics, often remarks about wanting 
to be a girl, prefers the company of 
girls, and others are aware that 
something is different about him, 
there may be cause for concern. 

Discuss the problem with your 
pediatrician. If physiological factors 
are ruled out, request a referral for a 
complete psychological evaluation. 
Family counseling and individual 
play therapy can be very helpful. 


HAPPY MOTHER'S DAY 


Zero to One is the title of a month-by- 
month guide to infant development 
during the first year of life—what 
the new parent can expect in terms of 
motor, sensory and intellectual de- 
velopment. The series of twelve news- 
letters is also packed with informa- 
tion on all aspects of parenting— 
including tips on health and safety, 
communicating with your infant, 


coping with fatigue and stress, as 
well as sources for problem-solving 


and further information. 

Put out by the Iowa State Univer- 
sity Cooperative Extension Service, 
all twelve newsletters are now avail- 
able as a package to Journal readers 
for $1.50. Send check or money order 
to: Publications Distribution Center, 
Iowa State University, Ames, IA 50011 

Be sure to include your full name 
and address when you're ordering, 
and specify the title Zero to One and 
the publication number, PM984A-L. 
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Not anymore... 
thanks to Thinz.” 


“T tried everything. Only maximum 
strength Thinz helped me.” 

New Thinz reducing plan helps you 
lose weight quickly and safely* and keep it 
off. Only Thinz contains Vitamins and 
Minerals, plus the timed-release maximum 
strength of clinically-proven appetite sup- 
pressant. So you lose weight without nagging 
hunger. No maiter what you’ve tried before, 
get Thinz today. 

Get new Thinz-Span® Timed-Release 
12-Hour Capsules, Thinz Back-to-Nature® 
Timed-Release 12-Hour Tablets or new 
caffeine-free Thinz® Before Meal Tablets 
or drops where health aids are sold. 4 
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Something was happening to Fern... . She had thought the 
boundaries of her life were set long ago, but now even her 
dreams were foretelling a change. By Claire Harrison 
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On the night that the plumbing ing river along the curve of its head 
broke down, Fern dreamed about and down the sinuous length of its 
the leopard and her father. It wasan __ spine. It walked with each heavy 
odd dream: She was walking downa ___ paw placed in a silent tread at her 
street, the location didn’t really side, and she felt an inordinate 
seem to matter, and she held a leop- _ pride in its beauty, a greater pride 
ard by a chain leash. The animal than shed felt in anything she had 
had a beautiful thick coat,each hair possessed before. But she had to 
visible and shining and ebony-black wrap the chain leash around her 
and gold, running like a glisten- hand for fear the (continued) 
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THE LEOPARD 
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eopard might break away, might turn 
on her, might do something unpredict- 
able. It was wild, after all 

From a distance her father watched 
them, his face too far away for Fern to 
ee its expression. He was wearing 
green and gray plaid pants and the 
yellow sweater she had given to him 
for his last birthday. His _ tortoise- 
rimmed glasses glinted at her, and the 
graying mustache moved as he spoke, 
but she couldn’t hear him. Although 
she tried to walk toward him, the dis- 
tance between them always remained 
the same, and Fern came to under- 
stand that her father and the leopard 
must, for some reason, never meet. 

She was used to the way her father 
never actually made contact with her 
in her dreams. Sometimes he sat in a 
chair and talked about money; some- 
times he did his prejogging exercises 
while she watched. He never touched 
her or approached her, and when she 
tried to draw close, he would disappear 
or move away. The dreams were always 
vivid and colorful, with great attention 
paid to the small details of her father’s 
clothes and appearance. She saw his 
bald head quite clearly, the semicircle 


of iron-gray hair always combed back 
—her father had a streak of vanity— 
his nose, a strong, tapering line and 
that white look men have around the 
jowls when they’ve just shaved and 
their beard seems to lie beneath a 
dusting of skin. 

Fern felt that these dreams about 
her father were like a series of post- 
cards sent to her by someone off on a 
long journey. They had come often in 
the months after his death and now, 
two years later, were sporadic, appear- 
ing after longer and longer intervals, 
in the same way a correspondence is 
frequent when two people are first sep- 
arated and then dwindles off with 
time. Her father had died quite sud- 
denly, and no one had been prepared 
for it, not Fern, not her mother Kay or 
her father, whose papers she had spent 
hours sorting: checkbooks, insurance 
papers, certificates, bank statements 
and stock buy and sell receipts. Her 
father had been obsessed with money. 


Alan woke Fern up that night, break- 
ing the leopard dream in half and 
leaving her with the feel of the chain 
in her hand, when he got out of bed, 
visited the bathroom and set the 
plumbing into frenetic activity. The 
toilet wouldn’t stop running, gurgling 


Vy 1® 
Du Pont I Ek LON soil & stain mattress protector on some models. Copyright © 1984 Simmons U.S.A. 


| CAN YOU 
IND THE BEAUTYREST 
IN THIS PICTURE? 


and rushing as if its placid pool « 
water had imagined itself into a whir 
pool. Fern got out of bed, hugged he 
nightgown close to her body, since the 
always kept the house quite cool « 
night, and stood in the bathroom doo 
where she watched Alan pull off th 
back of the tank. He was wearing onl 
pajama bottoms, blue with tiny gra 
diamonds—a small man, not mucl 
taller than Fern, but muscular an 
vigorous. He had brown hair tha 
curled tightly at the nape of his neck 
When they were first married, friend 
had often suggested that they looke 
like brother and sister. The re 
semblance, however, had faded ove 
the years as Fern’s face had softenec 
and Alan’s hairline had retreated. 

“What's the matter?” she asked 
raising her voice over the sound of the 
flushing water. 

“Damned if I know,” he muttered 
pulling up the ball inside the tank. 

“Try jiggling.” 

“The back is completely rusted.” 

They lived in an old house with 
many small rooms, sloping wooden floors 
and attractive wood bannisters. They 
had bought it early in their marriage 
when they hadn’t much money but a lot 
of enthusiasm for such jobs as renovating 
the kitchen and bathrooms. Over the 


: 





| 
‘yars, their ambition and energy for 

‘ome repairs had faded. Alan dis- 
/yvered that he preferred golfing to 
‘ouse painting, and Fern had a way of 
') longer noticing the cracks in the 
“ning-room wall, the scarred wood- 
ork in their daughter's bedroom or 
‘ne scratches and dents in the kitchen 
‘abinets. She thought of them as part 
“the aging process. 

But Fern still remembered with 
/ostalgia those early days. Alan had 
een in law school, and she had 
rorked for the Chesapeake Bell Sys- 
2m in the personnel section. The job 
-adn’t been important to her, and 
‘he’d seen it only as a station on the 
vay to motherhood and Alan’s gradua- 
ion. They had played during those 
says, spending long lovely hours in 
ed and equally long heated hours in 
earby college hangouts, drinking 
er and eating pizza and arguing pol- 
tics or art or life without the slightest 
dea of what any of it was really all 
ibout. Accomplishments never seemed 
younded by time, but by what glory 
hey might bring in a future that 
tretched ahead and spun off into 
pace, a,gleaming filament of dreams 
ind wishes. 

‘Tll get a plumber in.” 

Alan reached behind the toilet 
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toward the floor and twisted the valve 
that was attached to an incoming pipe. 
In the sudden silence, he said, “You’l] 
have to. We can’t use the bathroom.” 

“Are you coming back to bed?” 

Alan shook his head. “I’m up. | 
might as well go over some papers.” 

Alan spent a lot of time worrying 
about his job. Although he was a part- 


ner in a prestigious law firm, he wor- 


ried about whether he was billing 
enough hours, whether he could at- 
tract more clients, whether he was 


truly competent. Lately, nothing Fern 
said or did made much impression on 
the oceanlike expanse of Alan’s con- 
cerns. Inflation made him anxious; de- 
flation made him nervous. A change in 
presidents, the falling price of gold, 
the rising GNP, a shooting in down- 
town Washington, an increase in 
drunken drivers—all of it seemed to 
catch him at some level where he felt 
every incident in a personal way. 
Being an avid reader of magazines, 
Fern felt that she understood the mean- 
ing of Alan’s insomnia. She particularly 
appreciated the columns where readers 
mailed in questions and a psychologist 
answered in calm, analytical judg- 
ments. Fern had thought of sending a 
question just to see what would happen. 
“My husband,” she would have written, 


‘wakes up at two every morning. He’s 
forty-five, slightly balding and suscepti- 
ble to the ten o’clock news. Is he caught 
in a mid-life crisis?” Not that she didn’t 
know the answer. Fern was well aware 
that Alan’s mortality hung over him 
with the heavy glowing weight of a 
harvest moon 

They had met at a fraternity dance 
in 1961, and he’d been introduced to 
her by a mutual friend as “Alan 
Bahr—and you'll like him.” 

She had liked the way the corner of 
his mouth tilted up more on one side 
than on the other when he smiled. 
They had danced, and Fern, looking 
back, saw a young couple in the artifi- 
cial embrace of the fox-trot, earnest as 
they exchanged information. He was a 
senior; she was a sophomore. He came 
from Illinois and lived on campus; she 
was a “townie.” He had a crew cut and 
wore a dark suit with white socks; she 
wore a pale yellow gown with a built- 
in bra and spaghetti straps, and high- 
heeled, pointed-toe, pale yellow 
shoes. She had kept that dress for years 
until one day, when she’d taken it out of a 
trunk in the attic, laid it flat on the 
splintery wooden floor and realized how 
ridiculous it looked, its bold bodice rising. 
She’d packed it in the box to send off 
to the Purple Heart. (continued) 
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Where will 
Diana have 
the new baby? 


The Princess wants very 
Ame to have the baby at 

home in Kensington Palace, 
but her gynecologist, Dr. George 
Pinker, who delivered William, 
believes in hospital births. Dr. 
Pinker has already made a reser- 
vation for Diana in the private- 
patient’s wing of St. Mary’s Hos- 
pital, Paddington, London, so 
that the Prineess can have her 
baby in the same room in which 
she gave birth to Prince William. 
It’s possible that Diana will per- 
suade Dr. Pinker to let her have 
her own way ... but itsS more 
likely that Dr. Pinker will win. 


Is Diana 
doing exercises 
during her pregnancy? 


She is attending prenatal 
Aes given by Betty Par- 

sons, a nurse who works 
closely with Dr. Pinker. Betty 
Parsons teaches mothers-to-be 
simple relaxation and breathing 
exercises. She also leads a fa- 
ther’s evening to encourage hus- 
bands to take an interest 
although Prince Charles certainly 
didn’t need any persuading! 


How much weight 
did Diana gain during 
her first pregnancy? 


About thirty pounds— 
Aisi higher than aver- 

age. As soon as Prince 
William was born the Princess 
put herself on a strict diet and 
exercise routine. She keeps her 
figure trim by dancing; before 
she announced this pregnancy, 
she was working out with Merle 
Park of the Royal Ballet, joining 
















She's everybody's 
favorite young 
mother, but 

here are some 
surprising 

facts about her 
that even the 
most devoted 
Diana-watchers 
don’t know. 


Princess Diana 


the dancers in an energetic aero- 
bics routine. 


Who will take 
care of the 
new royal baby? 


A few days before the baby 
is expected, a night nurse, 
Ann Wallace, will move into 
the royal nursery. She will look 
after the third in line to the 
throne for the first few weeks of 
his or her life, and 
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IS IT A MATCH? | 


The above rose can make you an 
: Instant Winner. Just fill out your entry and 

_ bring it to the card department at your participating 
American Greetings retailer and “Match the Rose.” 
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OFFICIAL RULES—NO PURCHASE NECESSARY 1. Compare the official Rose Symbol on your game piece in this ad with those shown on the American Greetings “Match The Rose” displays at participating 
American Greetings retail stores. if it matches exactly with one of the winning illustrations, you are a winner of the prize indicated. For a free game piece, write to: MATCH THE ROSE “GAME PIECE,” PO. 
Box 3426, Syosset, NY 11775. Game piece requests must be received by May 15,1984. if you are a winner, sign your winning game piece and mail along with your name, address, zip code and the name and 
address of your American Greetings dealer via certified mail, return receipt requested, for verification to: AMERICAN GREETINGS MATCH THE ROSE WINNERS, c/o National Judging Institute, inc., One 
Underhill Blvd., Syosset, NY 11791, All prizes must be claimed by June 15, 1984. 2. ti you cannot find a Match The Rose Sweepstakes matching game display, you may request a copy of the winning symbol 
illustrations by writing to: AMERICAN GREETINGS “WINNING ILLUSTRATION," RO. Box 3434) Syosset, N¥.11775, Requests for winning symbol illustrations must be received by May 15, 1984. 3. Odcls of 
winning a prize are; Grand Prize (1) Walt Disney World Resort, Epcot Tripp: 1 in 29,250,000. First Prize (10) Sony TV: 1 in 2,925,000. Second Prize (15) Sharp Portable VER + Camera: Vin 1.950,000. Third Prize 
(500) Polaroid *“Spirit® Camera + 1 Roll of Film + Photo Album: 1 in 58,500. Odds of winning any prize: 1in 55,503. 4. All unclaimed prizes will be awarded in a Second Chance drawing conducted by National 
Judging Institute, Inc., an independent judging organization. lf your matching symbol is not a winner, fill in your name, address, zip code, name of your American Greetings dealer and send to: AMERICAN 
GREETINGS SECOND CHANCESWEEPSTAKES, P.O. Box 3543 , Syosset, NY 11775. You may also enter by handprinting your name, address, zip code, narne of your American Greetings dealer and the words 
“American Greetings — The Right Card For That Special Person” on a plain 3” x 5" piece of paper and sending to the above address. Enter as often as you wish, but each entry must be mailed separately and 
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‘Our battle against the so-called invincible disease has 
always been valiant. Soon, it may also be victorious. 
Here is an encouraging progress report from the director 
of the National Cancer Institute, written exclusively for 
By Vincent T. DeVita, ee M.D. 


ele a} of the Journal. 


‘Winning Hal 


gainst cancer 


hen I was in medical 
school, about twenty- 
five years ago, only 
one American in four 
with a serious cancer was alive 
five years after treatment be- 
gan. Today, 50 percent of all 
Americans with serious cancers 
(that is, excluding the easily 
curable skin and cervical can- 
cers) can expect to escape death 
from cancer. Since those who re- 
main free of the disease for five 
years have an 85 percent chance 
of surviving twenty years, or to 
their normal life expectancy, 
they can be considered cured. 

The enormous gains in the 
war against this allegedly in- 
vincible enemy are being made 
in every sector of the battle- 
front—diagnosis, treatment, 
prevention, basic research—and 
at an ever-quickening pace. In 
the early 1970s, we embarked on 
the most intensive medical 
crusade of any nation. Now, a 
decade later, there is strong evi- 
dence that it has also been one of 
the most successful. 

Although we are still far from 
our goal of curing all people who 
develop the disease, we can now 





cure most—even patients with 
cancers that a generation ago 
brutally executed nearly all of 
their victims. Devastating as 
cancer remains, we can now say, 
backed up by the latest sta- 
tistics, that it is among the most 
curable of chronic diseases. 
Our latest five-year survival 
rates for white cancer patients 
diagnosed between 1973 and 
1980 show increases of 15 to 50 
percent over those for patients 
diagnosed in the periods from 
1960 to 1963 and 1970 to 1973. 
For women with endometrial 
cancer (cancer of the lining of 
the uterus) the latest survival 
rate is 88 percent; for breast 
cancer, 74 percent; for Hodg- 
kin’s disease (cancer of the 
lymph system), 70 percent; tes- 
ticular cancer, 82 percent; and 
bladder cancer, 73 percent. For 
black patients, survival rates 
are generally lower, but they 
show comparable improve- 
ment over the same period. 
And the figures for children 
are even more heartening: 
Twenty years ago, only 4 per- 
cent of children diagnosed 
with acute lymphocytic leuke- 





mia (cancer of the blood-form- 
ing tissues) lived for five years; 
today, the five-year survival 
rate is 58 percent, and many of 
these youngsters mature and 
have healthy children. Five- 
year survival rates for children 
with bone cancer have in- 
creased from 20 to 46 percent, 
and for children with cancer of 
the brain and central nervous 
system from 35 to 53 percent. 
These are average survival 
rates, including all persons 
who develop the disease. Since 
many victims—because of ig- 
norance or fear—don’t seek 
medical help until the cancer 
has metastasized (spread to 
distant areas of the body), 
these averages are far lower 
than rates for patients treated 
in early stages of the disease. 
Obviously, the vital factor is 
early diagnosis. When the tu- 
mor is detected and attacked 
while it is still localized, there 
is an excellent chance for a 
cure. With early detection, 
chances of complete recovery 
are up to 50 percent higher 
than the average five-year sur- 
vival rates. (continued) 


LADIES’ HOME JOURNAL + 


~—= 


MAY 1984 











NS ee eae 
voir om el olay orp 


NT OOS 








4 


oe 


® 
6 
Fr = 

3 i. A 


2 





. Natural 
Va Meat | 
sail Tenderizer 


DOG FOOD 
We made All New Gaines® Gravy Train® even better because 
y your dog deserves it. We put crunchy whole grains, special 
“ seasonings, natural meat tenderizers, and more meat and bone meal 
into every great-tasting nugget. But your dog deserves more. 
So Gravy Train makes a rich, thick, even better-tasting real beef 
gravy. No wonder it’s the best-tasting leading dry dog food. 
And there’s a new beefy aroma that tells your dog just 
oe "how good a meal he’s getting before he ever takes abite. _ // ¢9\__ 
o on, give your dog what he deserves with All New Gravy aoe |'Gaines 
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continued 


The 1970s were an exciting period 
for cancer diagnosis. We went from 
mammography to computerized axial 
tomography (CAT scan), which shows 
one thin layer of body tissue at a time. 
Tests for biological “markers”—sub- 
stances in body fluids that reveal the 
presence of tumors at a very early 
stage—became much more sophisti- 
cated. Refinements in fiberoptic endo- 
scopy (lighted instruments that can be 
passed through the digestive tract, the 
lungs and the reproductive system) 
brought marked improvements in diag- 
nosis in those difficult-to-reach areas. 


New treatments 


Combining the major treatments for 
cancer—surgery, radiotherapy and 
chemotherapy (anticancer drugs)—has 
played a major part in increasing the 
survival rates in recent years. 

Lately, there’s been a reversal in the 
treatment for some kinds of advanced 
cancers: Chemotherapy comes first, 
then surgeons remove the metastases. 
Now the goal is not merely to prolong 
life—the best that could be hoped for 
in the past—but to cure the patient of 
the disease. As a result of technologi- 
cal advances and training programs, 
radiation oncology has developed into 
a highly refined specialty: Now, with 
superb accuracy, a radiation beam can 
be focused on the tumor without 
damaging surrounding normal tissue. 

We now have more than fifty drugs 
effective against cancer, and new ones 
are being tested. Administering these 
anticancer drugs in various combina- 
tions has greatly increased their abil- 
ity to eradicate cancer cells not de- 
stroyed by surgery or radiation. 

Very recently we discovered that 
cancer cells seem to develop drug 
resistance after a time, so we are now 
periodically changing the regimen. To 
counter drug resistance that occurs at 
levels we can’t detect, we are using 
drug therapy more aggressively, treat- 
ing a minimal tumor with the same 
intensity as very advanced tumors. 

It is my guess that these new ap- 
proaches will be among the major 
advances in cancer treatment in the 
second half of the decade. 


Reduced need for surgery 


So dramatic have been some of the 
diagnostic and treatment advances in 
the past decade that in two of the 
worst forms of cancer—breast and 
colorectal (colon and rectum)—surgery 
now is often greatly reduced. 

Breast cancer strikes about 106,000 
American women annually and kills 
one third that number each year. Until 
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recently, fear of the disfiguring effects 
of mastectomy caused many women to 
put off treatment, often for so long 
that a cure was impossible. 

Now, however, if the lump is less 
than one inch in diameter, it may not 
be necessary to remove a woman's 
breast to save her life. A new pro- 
cedure, lumpectomy, involves removal 
of only the tumor, followed by several 
weeks of special high-energy radiation 
to eradicate any remaining cancer 
cells. Numerous studies, some still in 
progress, show that lumpectomy com- 
bined with radiation therapy results in 
an 85 percent survival rate—the same 
as mastectomy for early-stage breast 
cancer—with no deformity. 

If you are advised not to have a 
lumpectomy (advice that in some cases 
is correct), but you are not given what 
you consider a convincing reason, get 
another opinion. If you have trouble 
with referrals, call the local chapter of 
the American Cancer Society, or call 
the Cancer Information Service (see 
sidebar, page 165). They’ll be glad to 
tell you about resources in your area. 

Colorectal cancer, like breast cancer, 
is one of the most feared diseases. 
Every year it attacks more than 
100,000 American men and women 
and kills half that number. While half 
the victims are cured—a point often 
overlooked—the toll is still tragically 
heavy, for with some simple preventive 
steps, most of the other lives could also 
be spared. Colorectal cancer can now 
be diagnosed by colonoscopy and 
treated early, while it is still curable. 
Unfortunately, lack of concern because 
of the mildness of the symptoms (gas, 
constipation), even squeamishness 
about discussing digestive and elim- 
ination problems, keeps victims from 
seeking medical help until the cancer 
has spread. With regular checkups and 
prompt attention to symptoms, the 
cure rate would be 75 to 80 percent. 

More than 75 percent of the lesions 
that develop into colorectal cancer be- 
gin as polyps of the intestinal walls, 
which can in time become cancerous if 
not removed. In the past, removal of a 
polyp beyond the rectum—even just 
for diagnosis—required abdominal 
surgery. Now, an instrument called a 
colonoscope can be passed up through 
the entire colon. Any polyps found 
under its brilliant beam of light can be 
snipped off by an electrocautery snare. 

If the removed polyp proves benign, 
or shows only surface signs of cancer, 
no further treatment is required. If the 
cancer has spread, surgery is_per- 
formed; but even so, with early inter- 
vention, chances are that more of the 
colon can be saved and a colostomy (an 
opening in the body to eliminate 
waste) can be avoided. (continued) 
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The latest life-saving facts | 


There is growing evidence that what 
you eat and drink really can help | 
prevent cancer. The following guide- | 
lines, just released by the National | 
Cancer Institute, can help you to a 
healthier, longer life. 

Eat lots of high-fiber foods. Fruits, | 
vegetables (dark green, yellow-or- | 
ange and those of the cruciferous 
family—cabbage, broccoli, Brussels | 
sprouts, cauliflower) and whole-grain 
products have been associated with | 
reduced risk of colon cancer. Several 
theories for this effect of fiber have 
been advanced: (1) The concentration 
of carcinogens in the colon is de- 
creased because of increased bulk. (2) 
Speedier transit time for stool mov- 
ing through the bowel means less 
time for the colon to be in contact 
with carcinogens. (3) Bacteria in the 
bowel may metabolize certain chemi- 
cals in the stool to turn them into can- 
cer-causing agents; fiber is thought to 
inhibit this process. (4) High-fiber _ 
foods are also often rich in vitamins A 
and C and other nutrients that may 
inhibit chemically-induced cancer. 

Cut down total fat intake. Low in- 
take of dietary fats reduces the risk 
of breast and colon cancer. Fat is 
thought to work as a promoter of 
cancer. It also affects hormone levels, 
and we know that the development of 
certain types of cancer is influenced 
by hormones. Thus, for example, an ¥ 
excess of dietary fat may contribute } 
to increased estrogen, which in a sus- 
ceptible woman may promote endo- 
metrial cancer. y 
Maintain normal body weight. Obesi- 
ty has been associated with an in- 
creased risk of several kinds of can- 
cer. The precise link is unknown, but 

it is believed that body fat, like die- 
tary fat, influences hormone levels. 
Restrict alcohol intake. Heavy alco- 
hol intake, especially in conjunction 
with cigarette smoking, has been as- 
sociated with an increased risk of 
cancer of the mouth, larynx and — 
esophagus. It is conjectured that al- 
cohol changes the balance of nu- | 
trients in the cell, thus leaving it } 
vulnerable to cancer. 

Eat a variety of foods. We don’t know 
all we wish we knew about cancer 
and its causes. Therefore, eating a 
wide variety of foods will reduce 
overall exposure to as yet undis- 
covered carcinogens in foods. 
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Today there is an important 
new test you complete at home 


that can give you an early warning sign 
of potentially serious health problems. 


Cancer of the colon and rectum 

is the most common cancer In this 
country. However, many of these 
cases can be successfully treated 
if detected in time. 


One early warning sign is hidden 
blood in the stool, and one kind of 
test can detect It. 


Fleet Detecatest® ts like the 
test your doctor gives you, except 
that you complete tt at home. 


You read the results yourself rather 
than waiting for them to come 
back from a lab. 


Detecatest is a simple, inexpensive 
addition to your overall health 
maintenance. It is not a substitute 
for a visit to your doctor. An 
annual check-up is advisable. 


If you do detect blood or are 
bothered by other symptoms, see 
your doctor at once. 


Home is where health care begins. 


Use only as directed. Fleet Detecatest is a registered trademark of C. B. Fleet Company, Inc 
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continued 





Up until now, it took about ten years 
for research advances to be reflected in 
improved national health statistics. 
The lag was necessary for clinical 
testing, for adopting new products and 
techniques in the field and for educat- 
ing physicians in their use. 

To greatly reduce this time, we are 
launching a nationwide computerized 
information system called PDQ (Phy- 
sicians Data Query), accessible to phy- 
sicians of every specialty through of- 
fice computers. By plugging into PDQ, 
a doctor can find out in minutes the 
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treatment alternatives for any form of 
cancer, and which doctors and facili- 
ties in the area are specializing in a 
particular kind of cancer. 

In the 1980s, cancer treatment is 
likely to change in ways we could not 
have imagined even a short time ago. 
With PDQ, the benefits of that new 
knowledge will become available to 
patients almost immediately. 


Prevention’s ounce 


Prevention of a disease is always pref- 
erable to treatment, and this is an 
area that has burgeoned in the past 
decade. From extensive research, we 
know that cancer occurs in two stages, 



























initiation and promotion. We know, 
too, that while people exposed to can- 
cer-causing agents may have entered 
the initiation stage of the disease, they 
are not irreversibly bound to get it.) 
The goal of one of our programs, then, 
is to identify the initiator and remove 
it from the environment, thereby pre- 
venting certain cancers. 

Nevertheless, recent studies indicate 
that a more effective approach might 
be to identify and remove (or interfere 
with) the promoters of the cance 
process. We have seen that there are 
chemicals that can interfere with the 
induction of cancer, and we now have 
evidence that the same kinds of chemi- 
cals exist in our food and drink. (See 
“Diet and Cancer,” page 78.) 

While more people are recovering 
from most forms of cancer, the overall 
mortality (total deaths from all forms 
of cancer) has remained about level 
during the past decade. The main 
reason for this is that lung cancer— 
one of the deadliest forms of the 
disease, largely because it cannot usu- 
ally be detected early—is sharply on 
the rise in women. In fact, lung cancer 
is expected to surpass breast cancer 
this year as the leading cause o 
cancer deaths in women. 

It has been estimated that the inci- 
dence of lung cancer could be reduced 
by 90 percent simply by avoiding 
tobacco. Furthermore, since most of 
the cancer mortality in the U.S. can be 
attributed to smoking-related cancers, 
this measure would also save thou- 
sands of lives in other smoking-related 
cancers (mouth, larynx, esophagus, | 
bladder, kidney and pancreas). 


Important research findings 


Advances in biochemical and immu- §# 
nological knowledge and techniques §! 
have greatly expanded the potential to B 
improve cancer treatment and preven- # 
tion measures. Two discoveries—on- | 
cogenes and monoclonal antibodies— | 
will, if they fulfill their bright prom- * 
ise, revolutionize our present methods. | 

Researchers have identified certain 
genes called oncogenes, which exist in 
all cells and appear to be involved in 
the complex chain of events that trans- 
forms healthy cells into malignant }) 
ones. Oncogenes are important to 
human development at the embryonic | 
stage, but become dormant thereafter. } 
We suspect that, in the cancer process, | 
the normally inactive oncogene is 
switched on by a carcinogen (e.g., a 
chemical, a virus, or radiation) that © 
damages genetic material. As a result, © 
abnormal amounts of protein are pro- | 
duced and the cell grows uncontrollably. * 

If current research confirms this, it | 
should be no great trick to devise meth- 
ods to block = (continued on page 165) 
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The Hoover® Concept Two™ is two vacuum cleaners in one. 

One, a super powerful! hand vac for cleaning upholstery, draperies, stairs, 
whatever. 

Two, a super powerful self-propelled upright that zips right along with no 
pushing or pulling. Makes vacuuming just about effortless. 

You control its power electronically. At the touch of a button, you can 
increase power for carpet cleaning. Or decrease its power for vacuuming 
throw rugs and bare floors. 

The convenient Concept Two™ helps you finish your housework faster. 
It’s the world’s best vacuum Cleaner. Made right here at home. In America. 

Ask your Hoover dealer for a demonstration. And see why it’s all the 
vacuurn cleaners you'll ever need. 


J 


Help-Mate Il’ hand vac with wall mount also available separately. 


AMERICA TRUSTS HOOVER. 





imported cheese Scotch, usually added at the last mo- 
ree TTI like... ment, can make them memorable—a 


fact that the Scots are well aware of. 
The recipes that follow call for “a 
wee bit o’ the spirit.” But don’t feel ; 
Bite, that you have to limit yourself to 
V no substitute for Norway’s notable, natural these local specialties—you'll be sur- 
i tail N6 other imported Porat ere the great prised just how often you can perk up 


flavor and firm, moist texture of Jarlsberg. Perfect a meal by stirring in a little Scotch. 
; great with wince, parry and all kinds of crackers. 
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Sberg brand cheese stands out on any occasion. A distinctive SCOTCH WHISKEY CHICKEN 
rath a ores oie) Bea for snacking, irae rT hy different in all 
icgiteaitho: beac bats i one > some Haman mae take a bow. 





This chicken dish with its velvety 
mushrooms and creamy, spirited Fh 
sauce was culled from the kitchen of 
Cawdor Castle (near Inverness). 





1 chicken (about 3 pounds), cut up 
1 lemon plus 2 tablespoons fresh 
lemon juice 
3 thick slices bacon, diced 
Y4 cup unsalted butter, divided 
3 large shallots, finely chopped 
Y2 cup all-purpose flour 
1 teaspoon salt 
Y2 teaspoon freshly ground pepper 
Y2 cup Scotch whiskey 
Y2 teaspoon sugar 
Y2 cup white wine or vermouth 
1 cup sliced mushrooms 
Ya cup chicken broth 
Y2 cup heavy or whipping cream 
2 egg yolks 
Chopped fresh parsley, for garnish i 





Marinate chicken in the juice of one 
lemon at least 1 hour. Cook bacon in 
boiling water 1 minute. Drain and 
pat dry on paper towels. 

Melt 3 tablespoons butter in a 
heavy skillet and saute bacon and 
shallots until golden. Remove with 
slotted spoon. 

Combine flour, salt and pepper. Re- 
move chicken from marinade; reserve 
marinade. Pat chicken pieces dry. 
Dust with flour mixture. In same, 
heavy skillet, brown a few pieces at a 
time until golden on all sides. 

Add whiskey to skillet; heat. Using 
a long match, ignite the whiskey. 
When the fiame subsides, add bacon 
and shallots, sugar, wine and re- 
served marinade. Cook covered over 
medium-low heat, turning occasion- 

-_— — —- ally, until tender, 40 to 45 minutes. f 
Ene Meanwhile, melt remaining 1 ta- 
blespoon butter in a small saucepan. 
Saute mushrooms until golden. 


Transfer cooked chicken to a heat- 
Crraltaeo proof platter. Cover with mushrooms. 
we bf hae € : 

Ji if 3° O ( O ( | Keep warm in the oven. 
I Remove all but 1 tablespoon drip- 
pings from skillet. Add chicken broth. 


A Oa SS | CT 
Cook over high heat 1 minute, scraping 


Adding a 1ittie whiskey to your recipes will pan. Stir in cream and 2 tablespoons 
give old favorites new P1ZZAaZzZ. By Bert Greene lemon juice; cook 2 minutes. Remove 


from heat. Whisk ¥4 cup sauce into egg 
yolks; slowly beat into sauce. Cook over 
Scotch has been one of the most pop- as well, it has been sorely neglected low heat, stirring constantly, 2 minutes 
ular drink choices in bars for years as a flavoring in American kitchens. (do not boil). Pour over chicken. Garnish 
Widely used in Scot! yr cooking Yet fortifying dishes with a dram of with parsley. Serves 4. 
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For vegetables 
guaranteed 
picked and 
frozen the same 
day, come to 
Birds Eye. 





SUGAR-ICED SCONES 





Invented by a Scottish baker two hundred years ago, 
scones (pronounced scons) have been admired by the 
rest of the world ever since. To get the full effect, eat 
them warm, with butter and marmalade or jam. 


2 cups all-purpose flour 
Y2 teaspoon baking soda 
2 teaspoon cream of tartar 
Y% teaspoon salt 
2 tablespoons chilled unsalted butter 
¥4 to 1 cup buttermilk 
Cornmeal 

Y4 cup confectioners’ sugar 
2 teaspoons milk 

12 teaspoons Scotch whiskey 
Y2 teaspoon vanilla extract 


Preheat oven to 475°. In a large bowl combine flour, 
baking soda, cream of tartar and salt. Add butter. Cut 
in with a pastry blender until mixture resembles 
cornmeal. Starting with %% cup, stir in enough butter- 
milk to form a soft dough. 

Turn dough out on a well-floured surface. Sprinkle 
lightly with flour. Knead 10 times. Divide dough in 
half. Shape each half into a ball. Pat each into a 6-inch 
circle, ¥-inch thick. Cut each into 4 pie-shaped wedges. 

Sprinkle a baking sheet with corn meal. Place 
scones on sheet about 1 inch apart. Bake 15 to 20 
minutes until golden brown. Combine confectioners’ 
sugar, milk, whiskey and vanilla. Drizzle over hot 
scones. Serve warm with homemade jam, if desired. 
Makes 8 scones. 





















CREAM CROWDIE 


This dessert of oats, heather honey and malt whiskey 
dates back to the eighteenth century. Over the years, the 
addition of cream cheese, whipped cream and fresh 
berries has turned Crowdie into a delicious and re- 
freshingly different ending to a meal. 


















3 tablespoons honey 


(see note) 


1 package (3 oz.) cream cheese, softened 


Y4 cup single malt Scotch whiskey 

1 cup heavy or whipping cream 

2 teaspoons confectioners’ sugar 

1 pint fresh raspberries or strawberries 
1 tablespoon Scott’s oats, toasted 








blended briefly. 


In large bowl combine cream cheese and honey. Slowly 
whisk in Scotch whiskey. 

In another bowl beat heavy cream with con- 
fectioners’ sugar until stiff. Fold into cream cheese 
mixture. Fold in raspberries or strawberries. Spoon 
into wine glasses. Chill before serving, sprinkle with 
toasted oats. To toast oats, spread a thin layer in an 
ungreased baking pan and bake in a 350° oven for 7 to 
8 minutes. Shake every 2 minutes. Serves 4. 

Note: Scott’s Oats are available in specialty stores. If 
you are unable to find them in your area, regular 
quick-cooking oats can be substituted, but must be 












End 












Bert Greene’s cookbook, Honest American Fare (Con- 
temporary Books, 1981), received the R.T. French Taste- 
maker’s Award as the best American cookbook of 1982. 



















Ican 
tell cauli- 
flower is fresh by the 
way it looks, plump 

and snowy white. Your 


family can tell by the way 
it tastes...full of fresh flavor. 
That’s oo we freeze our 
cauliflower the day we 

pick it. Just look for the 
Birds Eye guarantee. 
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Travel talk 





| Whether you re going 
| around the world or 
| just around the 


corner, here are some 
up-to-date travel tips 
to help you get where 
you want to go, and 
have the best time 
while youre there. 


By Linden Gross 





SET UP YOUR STAY IN 
BRITAIN BEFORE YOU 
LEAVE THE STATES 


Bpitain eI remains a jolly good travel 
bargain because of ‘ow airfares and a 
strong dollar But it takes more than 
« good deal to turn a vacation into a 
success. If -equires planning 

To make sure that your trip ts ev 
erything it should be book your tra 
vel and entertainment before you get 
to England. Youll sidestep the inev 
itable frenzy of last-minute plans, 
and prepaying a good portion of your 
costs will help you focus on your 
travels instead of your finances 
Out on the town. There’ nothing 
more disappointing than setting your 
heart on attending a specific per- 
formance and discovering that it’s 
booked solid through your entire 
stay. To make sure that doesn't hap 
pen to you reserve tickets to shows 
and sporting events you really want 
to see through Keith Prowse and Co 


234 West 44th St.. New York, NY 
10036; (212) 398-1430. Because of its 
size. this agency can get many tick 
ets that might otherwise be un 
obtainable. ‘The exception to this ts 
Wimbledon. The only sure way of 


getting 9 seat courtside is to opt for a 
special package plan. 

Tickets for london theater the 
Royal Shakespeare Company at 
Stratford and for the Edinburgh Fes 


tival, as well as for tours of London 
and even a cruise up the river 
Thames can be arranged through 
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British Tour & Theater Center, 19 
West 44th St., New York, NY 10036; 
(800) 225-6577 or (212) 719-1223. 
Save your spending money 
and your sanity. Take advantage 
of travel and sightseeing passes 
available only in the United States. 
Aside from the well-known BritRail 
pass that offers unlimited train 
travel in England, Wales and Scot- 
land, and the less well-known Brit- 
Rail SeaPass that lets you travel ei 
ther to the continent or Ireland, 
BritRail offers two other helpful pas- 
ses The London Explorer Pass allows 
you unlimited travel on the city’s 
subways and buses. The cost is $1] 
for three days, $20 for a week. The 
Open-to-View ticket admits you to 
more than five hundred stately 
homes and major attractions. Tickets 
cost $23 and are good for a full 
month You can also arrange for day 
long trips out of London through 
BritRails The  Britainshrinkers. 
Their tours range from $40 to $60 
per person and include a pub lunch; 
BritRail pass holders pay from 25 to 
30 percent less. Apply for all Brit- 
Rail passes at least twenty-one days 
ahead of time from BritRail Travel 
International, 630 Third Ave., New 
York, NY 10017 

If you think you can get the hang 
of driving on the wrong side of the 
road, renting your own car will save 


you money and let you venture off 


the beaten track. A handful of agen- 
cies in the United States can make 
the necessary arrangements. Call 
Hertz (800) 223-6472, National (800) 
227-7368 or Swan National British 
Car Rental (212) 929-0920. And a 
special BritRail pass will enable you 
to travel by train and then hop into a 
prepaid rental car to explore the 
countryside. Contact BritRail at the 
address listed above for details. 
Combine the spontaneity of tour- 
ing at your leisure with the guaran 
tee of a good hotel room once the day 
is through. Great Britain’ Value 
Card allows you to drive where you 
please each day, and then spend the 
night in one of the 240 participating 
hotels throughout England, Wales 
and Scotland. All hotels are booked 
once you arrive in Britain, but 
they re paid for before you eve: leave 
the United States. The cost is just 
$48 a night per room. Contact Dial 
Travel, 311 No. Charles St., Bal 
timore, MD 21201; (800) 424-9822. 
Some of the best deals around are 
available through British Airways 
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They offer fabulous London hotel 
bargains that start as low as $13 a 
night (per person, double occupancy), 
as well as a variety of packages that 
include lodging, transportation, 
sightseeing, theater tickets and addi- 
tional entertainment. The week-long 
packages cost upwards of $215 per 
person (double occupancy). And once 
you leave London, British Airways’ 
Fly-Drive program that includes ac- 
commodations, breakfasts, car 
rentals and sightseeing will make 
organizing this leg of your trip a 
snap. For more information contact 
British Airways, 245 Park Ave., New 
York, NY 10167; (212) 878-4500. 
Going in royal style. Indulge in 
a little old-fashioned luxury with 
The Orient Express’s tours to Hever 
Castle, Leeds Castle and Beaulieu 
Palace. You'll ride in a Pullman 
coach decorated with inlaid rosewood 
panels, enjoy an elegant luncheon on 
the way out and a sumptuous tea on 
your return. Outings cost from $125 
to $165 per person. Contact Venice 
Simplon-Orient Express, Inc., One 
World Trade Center, Suite 2841, New 
York, NY 10048; (800) 223-1588 or 
(212) 661-4540. 

Take a leisurely cruise through the 
English canals in a boat that you 
pilot yourself. Moor whenever it 
strikes your fancy—by a waterside 
pub in a peaceful village or at the 
edge of a bustling town. You can even 
dock in the heart of London and head 
for the theater. The boats are easy to 
operate—even for landlubbers—and 
come equipped with a full function- 
ing kitchen, central heating and 
linens. Prices for a week’s rental 
start at $265 per person for a party of 
two during the spring. (They’re 
higher during the summer.) The per- 
person cost is less for larger parties. 
For more information contact Canals 
Europe, 220 Redwood Highway, Mill 
Valley, CA 94941; (415) 388-7908. 

For a tour of London or the British 
countryside that is completely tai- 
lored to your specifications, hire a car 
and a chauffeur. The driver will act 
as your guide—you choose the itiner- 
ary, the focus and pace of your expe- 
dition. Prices for a car and driver 
start at $120 for a half-day tour of 
London. Contact Take-A-Guide, 63 
East 79th St., New York, NY 10021; 
(800) 223-6450 or (212) 628-4823. 

For more information about Great 
Britain, contact the British Tourist 
Authority, 40 West 57th St., New 
York, NY 10019; (212) 581-4700. End 
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TWA GETAWAY. EUROPE AT PRICES 
YOU THOUGHT WERE A THING OF 
THE PAST. Historically, TWA Getaway” 
Vacations have been known for their 
value. And this year is no exception. 
What's more, they’re easy to plan. 
TWA Getaway takes care of all the 
details. We reserve your flights. Book 3 
your hotel rooms. Even map out er oe SERENE 
your daily itinerary. To top it off, this year we’ ve eeiadesnevenescic: GREAT BRITAIN’S 
=». to go by expanding our entire vacation EVEN GREATER. 
3 program. So youcan take more tours ONLY $689-$768% 
to more destinations. In fact, the hardest thing about TWA 
Getaway Vacations is choosing one. 
Take The Georgian, a princely 2-week jaunt through 
mm England, Scotland and Wales. Its pomp and pageantry. 
But it won't cost you a king's ransom. 


ANCIENT GREECE. .... The Argonaut is equally al- 


luring. It's a classic combination 
BN scant on of the spectacular Greek 


mainland with a cruise to the 
_ poetic Aegean islands. You'll go for another attraction 
' on this 10-day repose. The low price. 
:. Now that you're tempted, PORTU ex Ge 
=. you should know about the fs $469: 
masa [berian Explorer, a Super Saver ONLY *398-546 
Vacation featuring 2 a(oeles af Sirchine and sangria in Spain and Portugal. Even more 
















tempting is how little it costs. F > Tee en 7 
And there are 110 more vacations where and Sane Saber Eumpe Biches 
these came from. For your free brochures, I wouldnt miss the deal of the centuries. Please send my 


brochures right away. Mail to: Trans World Airlines, 


see your travel agent, call TWA at 1-800- PO. Box 2690, Smithtown, NY 11787 


| 

G-E-]-A-W-A-Y, or send in the coupon. | | 
TWA Getaway and Super Saver Europe. | ra 

fie | 

| 








They’re deals that'll go down in history. TWA SUPERS SAVER 
‘Per person, double occupancy, excluding airfare TWA GETAWAY. ¢ 


ADDRESS 








STATE ziP ct | \ 
HMLHEOO Ipowecs 











ce 1g comma 
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open up a whole new 
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Newell SIZE-AT- 

HOME products 

allow you to get 

that custom look 

at a ready-made 

aan 


In fine stores throughout your world. 


as MARU hm cay ty 
Freeport, IL 61032 
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The newell Group™ 


Whether you're accenting 
your windows with 
stylish drapery hard- 
ware or adding an 
extra decorative 

flair to any room 
with MagicFit 

ible le) amelie 

new adjustable 
Vertical Blinds, 
Newell SIZE-AT- 
HOME window 
furnishings can 

open up a whole 
new world of 

ideas for you. 











net 


( fe y =, ¥ oN 
ed 3 ONE REE | 











THE EXCHANGE GAME 


You can stretch your 


dollars—and your 


me see 
fun—lii 
now t O 

vacation 


you know 
lanage your 
rri¢ Ney 


>A bL Ae 
and how to take 


advantage of 
11, 
LiLe C 

Nl Lo - 
that abound. 


By Richard 


PUREED 














Keeping track of the cu if the 
foreign country you \ ting 1s con 
fusing enough. But to get real value 
for your money, you Nay to learn 

ee TU re 
6 


about the exchange rates. Here are 
some tips to keep in mind, suggested 
by Rick Holbrook, 
the investment management division 
of Bailard Biehl & Kaiser, a financial 
and investment advisory service. 

@ Don’t exchange money in your ho- 
tel. You can count on getting a far 
better rate at a bank. Incidentally, 
you also tend to get a better rate at 
banks abroad than at banks in the 
United States or at private interna- 
tional currency exchange companies 
@ If you’re taking a trip and think 
the value of the dollar is about to 
drop significantly, 
the stronger exchange rate and buy a 
portion of the foreign currency you'll 
need before you go. (But check 
whether the country you're visiting 


to see 


imposes limitations on the amount of 


its currency you can bring in.) 
@ Bring travelers checks—not cash 
The exchange rate is usually better 


vice president of 


take advantage of 


Ne ee 
@ Use credit cards wisely. Remem- 
ber, the foreign exchange rate that 
ultimately matters is the one in ef- 


fect when the bill is processed—not 
when you make t When 
credit cards you are betting 
on the eth of the dollar in rela- 
tion to the foreign currency. If the 
American dollar has increased in val- 
ue by the time billed, 
less than you would have. If it 


he purchase 
you use 
stren 


youre you pay 
has 


decreased, 
VACATION TAX TIPS 


Have wondering whether 
Uncle Sam can help you foot the bill 
for your travel expenses? 

Basically, you can deduct transpor- 
tation and other expenses if propor- 
tionally more of your trip is devoted 
to business than to pleasure. But in 
addition to the “business” 
many areas you might 
not have thought continued 


you pay more 


you been 


obvious, 
that 
about 


covers 
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If you’re planning a vacation, we'd like to help. Listed below are Ladies’ Home Journal 


advertisers offering free booklets and broch 
like, and circle the corresponding numbers 


ures. Simply check the travel information you'd 
on the accompanying Travel Planner coupon. 





1, FREE ARKANSAS Vacation Planning Kit 
helps you plan the best vacations of fall in the 
Natural State. Get maps, brochures and special 
discount coupons worth over $350. Call toll-free 
800-643-8363; in Arkansas call 800-482-8999. 


2. BRANDYWINE VALLEY—Free tour kit, your 
guide for exploring the beautiful Pennsylvania 
countryside. Longwood Gardens and Brandywine 
River Museum offer arts and flowers. Historic 
Homes, inns and antiques await your visit. Close 
to Pennsylvania Dutch and Philadelphia. 


3. YOU'VE GOT A FRIEND IN PENNSYLVANIA. Dis- 
cover Philadelphias Countryside in Bucks County— 
attractions, unique shopping, recreational oppor- 
tunities for families, individuals and groups. 


4. COSTA CRUISES. We're really going places! 
The Carribean. The Mediterranean. Alaska. 
Trans-Panama Canal. South America. The Ori- 
ent. The World. For details and brochures call 
toll-free 800-447-6877. 


5. MAUPINTOUR’S EUROPE, Treat yourself to 
grand style. See all you should see in escorted 
Maupintour. Forty-five programs, 8 to 29 days, 
British Isles, Scandinavia, Continent, 
Oberamoergau Passion Play, Spain/Portugal, 
Greece/Aegean, free Europe Book. 


6. FREE NOVA SCOTIA VACATION PLANNING 
KIT. Includes where to stay, what to do and see, 
festivals and events, maps, all the information 
you need to plan an old-fashioned vacation. Dis- 
cover yourself; discover Nova Scotia. 


7. PHILADELPHIA—America’s most historic city 
is a world of great enterainment, great food, great 
fun and friendly people. Come and enjoy it. Come 
and make friends in Philadelphia. 


8. PLYMOUTH COUNTY, Massachusetts. A popu- 
lar spot for thrifty travelers since 1620. Discover 
Plymoth Plantation, where history comes alive at 
1627 pilgrim village and Wampanoag summer 
encampment. Explore a fascinating legacy, here 
where it all began. To discover the best of yester- 
day and today, send for free information. 


9. SARATOGA IS EXCITING! Saratoga Race 
Courses, Saratoga National Battlefield, Petrified 
Sea Gardens, Saratoga Harness Racing, Saratoga 
County Fair, Americana Museums, National Mu- 
seum of Racing, Mineral Water Springs, Saratoga 
Performing Arts Center. 


10. TEXAS. Old West and new South. Sunny 
beaches and rugged mountains. Tropical sunsets 
and desert sunrises. Lush forest and sparkling 
lakes. Country villages and sophisticated cities. 
Uptown cuisine and down-home cooking. Free 
new magnificent color brochure and map. 


11. VALLEY FORGE COUNTRY .. . Enjoy beauti- 
ful historic sites, dazzling live entertainment, 
fabulous shopping, delicious dinners in fine hotels 
and charming country inns, plus all the attrac- 
tions of nearby Philadelphia. Send for free travel 
planner and events calendar. 
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LHJ TRAVEL 
PLANNER 7 


PO. Box 2772 
Clinton, Iowa 52735 16 


All items are free except 
where otherwise noted. 


Name 


Address 


City State 





Circle items requested: 1 2 3 4 5 6 


* Enclose $2.00. 


12. GETAWAY EUROPE/SUPER SAVER EUROPE Be 
fore you see Europe in person, see it in TWA’ new 
Getaway Europe and Super Saver Europe brochures 


13. LOUISIANA. Experience the excitement of the 
World's Fair State. You'll find delicious food, great 
music, a world of sights that will touch you and live in 
memory forever. Louisiana—don’t miss it for the 
world, 


14. HIGH HAMPTON INN & COUNTRY CLUB. Cash- 
iers, NC 28717. Telephone 704-743-2411. Ideal family 
resort. Organized children’ activities, golf, tennis, rid- 
ing, swimming, boating, sailing, fishing, trap, skeet 
Write or telephone for free color brochure. 


15. LETS GO POCONOS ... vacation planning kit 
for great mountain vacations in northeastern Penn- 
sylvania . . . full-color brochures and maps of where to 
go, what to do and how to get there in one over-stuffed 
package. Pocono Mountains Vacation Bureau, Inc 


16. COME HOME TO PENN DUTCH COUNTRY 
Come home for the food, the history, the fun! Send for 
your free map and visitors guide to attractions, lodg- 
ings, facilities, restaurants and shops. 


17. AIR AFRIQUE ... Please send me information 
about dream vacation West-African style, including 
superb hotel accommodations, Air Afrique Luxurious 
Trans Atlantic service to Dakar, Senegal, Abidgon, 
Ivory Coast and the rest of West Africa ... only 7 
hours away. 


18. KIAWAH ISLAND RESORT. Ten miles of beach, 
two complete resort villages, Nicklaus and Player golf 
courses, two world-class tennis centers offering 28 
courts, superb low-country cuisine. New free 32-page 
magazine. 


19. WINDJAMMER BAREFOOT CRUISES ... Sail a 
tall ship to a small island. Cast off your cares and 
come sailing in the exotic Caribbean. Each day . . 
new landfalls, new adventures and plenty of time for 
shopping or just soaking up the hot sun. Call now! 
800-327-2600. 


20. WYOMING is the State of the Art in vacation 
enjoyment. From high plains to majestic mountains, 
from float trips to rodeo, Wyoming has it all. Send me 
“Paletteable” details. 


21. SHOPPING IN TENNESSEE. Updated, easy-to- 
read guide lists antique stores, craft shops (handmade 
items only) and factory outlets across the state. Free. 


22. NEW SOUTH CAROLINA VACATION GUIDE. Fea- 
turing 1,000 vacation delights—golden beaches, resort 
islands, historic plantations, gardens, golf, sailing and 
sunshine. 


23. PENNSYLVANIA. “Best of friends’ guidebook—a 
collection of facts, fancies, legends and lore, how-tos 
and what's new from your friends in Pennsylvania. 
Includes statewide attractions and events, maps, pos- 
ter and a busy book for kids. 


24. BEST WESTERN INTL.—300-page _ full-color 
Travel Guide with maps, listings and information free 
at any Best Western Intl. Hotel or send $2.00 to cover 
postage and handling. 
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Offer expires Aug. 1, 1984. 
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Valley Forge 
. Coun 
Sights 

City Lights 


IME —and lights 
of Valley Forge Country. 
Begin with the heritage 
of our National Park. 
Enjoy nearby 
Longwood 3 
Gardens, 














estate famed for its 
floral and fountain 
displays. 
Light your nights 
with superb Wo, 
dinners oo 
and exciting © 2 
nightclub ‘ 
revues at 
our fine hotels. Savor 
the timeless charm of 
our authentic inns. 
Explore 
historic 
Philadelphia. 
lis‘all in 


County 


For free travel planner, contact: 
Valley Forge Country 

Convention & Visitors Bureau 
Drawer 1-LH* P.O. Box 311 
Norristown, PA 19404 + 215/278-3558 


You've got a friend in Pennsytvania 






































The pleasures of the palate 
prevail in West Africa. Try an ap- 
petizer of country pate, smoked 
salmon, or a mound of chunked 
lobster in a delicious cream sauce. 
For an entree, you might enjoy 
a rack of baby lamb or “Veal 
Africain, which is a veal cutlet 
wrapped around a banana and 
topped with a delicate curry 
sauce. As for dessert, perhaps a 
flaming rum omelette filled with 
fruit, or a baked Alaska. 


Baked Alaska in 


In West Africa the peanut is a 


ture. Start with a > dius 
us 


Discover West Africa. Call your 
Travel Agent or your nearest Air 
Afrique/Air France office today. 








MONEY TIPS 
continued 
You can deduct travel expenses: 


@ If you do research or take classes 
that help you maintain or improve 
your work skills. 
@ If you are trying to find a new job 
in your field. (Expenses are not de- 
ductible when you switch fields.) 
@ If you are traveling for a charity. 
@ If the trip is necessary to protect 
your investments. For example, you 
can deduct your costs for attending 
an annual stockholder meeting, but 
only if you're actively involved. 
Remember that in all cases docu- 
mentation of your activities is very 
important. Note, too, that rules for 
deductions vary depending on wheth- 
er youre traveling at home or 
abroad. For specific information, con- 
tact your local office of the Internal 
Revenue Service (listed in your tele- 
phone book under U.S. Government, 
Department of the Treasury). 


STRETCHING YOUR 
TRAVEL BUDGET 


Make your vacation dollar go further 
than usual with the many discounts 
and low-cost travel options available. 


PS. 8 


move on to a score of deficio 
luscious legumes. 


The roots of a at 
back to West Africa. You’ll find 
greens, yams and barbecue 
galore. Taste them, you’ll kno 


why they’re a popular part of o 
culinary tradition. 
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AIR & AFRIQUE 


Africa begins with Air Afrique. 


And it’s just seven hours to the New Sun... 


West Africa. 





@ Become a free-lance air-courier. 
When companies send important 
packages across the country (or the 
world), they need someone to accom- 
pany them. By volunteering your 
services, you can get a free or heavily 
discounted flight. Look for air-courier 
companies in the Yellow Pages; be 
prepared to make many calls and 
possibly to be put on a waiting list. 
@ Explore hotel alternatives. Many 
colleges let vacationers rent dormi- 
tory rooms for a_ pittance when 
school’s not in session. House-swap- 
ping clubs (like the Vacation Ex- 
change in Youngtown, Arizona) en- 
able travelers to trade homes with 
people from another state or country. 
Bed-and-breakfast spots generally 
offer a cozy environment at moder- 
ate prices. 

@ Take advantage of discounts for 
special groups. Hotels, car rental 
agencies, buses and even airlines 
offer substantial discounts for senior 
citizens. You can also get a Golden 
Age Passport from the National Park 
Service and gain free admission to 
national parks, plus hefty discounts 
on camping, boating and other ac- 
tivities. Many spots offer great bar- 
gains for families. (You can get a free 





Family Travel Guide, which lists mo- | 
tels with family plan discounts and | 
budget prices, from Family Travel | 
Guide, P.O. Box 12188, Norfolk, VA | 
23502.) You may also find that your | 
club or work affiliations entitle you 
to special rates. The key is to ask! 

One word of caution: You need to 
understand what restrictions come | 
along with discounts. You may find, 
for example, that taking a discount 
makes you a second class citizen with 
fewer of the usual amenities or that 
you're required to arrive or depart at 
inconvenient times. You also should 
check whether you may cancel reser- 
vations and what the company’s pol- 
icy 1s toward refunds. This is par- | 
ticularly important on some of the | 
discount airlines, which sometimes 
take months to return money to 
the customers who have canceled 
their reservations. 


PLAYING IT SAFE 


There's nothing worse than saving 
for a terrific trip and then finding 
yourself the victim of burglary or 
pickpocketing. 

To ensure that your vacation isn’t 
ruined, follow these suggestions from 
Steven Hill, press officer at the Bu- 
reau of Consular Affairs in the De- * 
partment of State. 
@ Find out if your bank has a check- | 
cashing affiliate in the country you'll 
be visiting. This will allow you to 
cash checks at local banks while 
you're traveling and avoid carrying ' 
large sums of money with you. (Also 
use traveler's checks or credit cards 
to lessen your cash needs.) 
@ Don’t take too many valuables 
with you—you're simply inviting | 
trouble. But if you must bring them - 
along, make sure you have adequate | 
insurance. It’s a good idea to add a. 
personal-articles floater to your - 
homeowner's or tenant's policy. 

@ It can’t be repeated often enough: 
Don’t leave valuables in the hotel 
room. Ask about a hotel safe or keep 
valuables with you concealed in zip- 
pered pouches inside your jacket or, 
in other money holders sewn into 
your clothing. 

@ Remember that coat pockets, | 
shoulderbags and hip pockets are \ 
particularly susceptible to pickpock- , 
ets. Instead, carry your handbag , 
tucked under your arm; keep money | 
in an inside pocket, front trouser 
pocket or money belt. 

@ If you or your husband are keep- | 
ing a wallet in a pants pocket, wrap | 
it in rubberbands. That way you'll be 
able to feel the friction more easily if -’ 
someone tries to grab it. End 
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Related sportswear for the quality conscious woman Sreilize 





Sportswear Inc. 
AS 


Its yours for the asking. 








Women 





getting ahead | 


Are you getting the most out of your job and 


making the most of yourself? Here are answers 


to your questions about working life to help 
you be your very best in the office and at home. 


By Shirley Sloan Fader 


I’m pregnant and expect to go 
Q to work after taking a 
maternity leave. Will I be able 
to return to my present position, or 


will my company have the right to 
transfer me to another job? 


That depends on what your 
Arve policy is toward em- 

ployees who are absent for a 
long period of time because of an 
accident or an illness. If a return to 
the jobs they left is guaranteed them, 
then any company with fifteen or 








more employees is required under 
the terms of the Pregnancy Discrimi- 
nation Act to do the same for you. 
Read your company’s maternity-leave 
policy carefully, since procedures and 
conditions that can affect your eligi- 
bility do vary from place to place. 
Some companies, for example, re- 
quire a minimum period of employ- 
ment before sick leave is granted for 
any reason; that same minimum 
period would apply to maternity 
leave. Taking a part-time job outside 
youf company during your maternity 






CON \ 
Z 


ys Ye, ND 


leave is another way you could lose 
your right to return to your old job. 


I recently quit my job to take 
Q: better position. When I gave 

notice, my boss said that he 
didn’t want to lose me and would 
match my new offer. Now my hus- 
band says that I should have stayed 
where I was already appreciated. 


You did the right thing. “Never 
As counteroffers,” says 

employment expert Andrew 
Sherwood, president of the human- 
resources consulting firm Goodrich & 
Sherwood. Once the initial shock sub- 
sides, resentment builds, and your 
bosses ultimately feel that they have 
been “blackmailed.” Stress the many 
satisfactions you experienced through 
your employment, he advises. Do every- 
thing to maintain your connections 
with the old organization for future job 
references and contacts. (continued) 
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Silver Saver stores your silver, keeps it 
bright and shining without polishing! 
Use it. Then put it back until you're 
ready to use it again. 

Silver Saver’s secret is specially 
treated Anti-Tarnish Strips that 
neutralize airborne sulfur fumes that 
cause silver to discolor. Use these Strips 
with soft, see-through Silver Saver 
Storage Bags for serving 
and decorative pieces. 
And in your silver chest 
or buffet for flatware. 

Economical Silver 
Saver. Takes all the work 
out of enjoying silver! 






2 Silver Saver 
Storage Bags 


Ask for Silver Saver 
wherever silver polish 
is sold. 


Daubert Coated Products, Inc 
Oak Brook, IL 60521 








GETTING AHEAD 


continued 


I produce the most sales at 
our branch. Yet when man- 
agement visits, my supervisor 


never introduces me. What can I do? 


First, recognize that your boss 
A: not being rude; he’s protect- 
ing himself against possible 
competition. Once headquarters’ offi- 
cials become aware of you and your 
abilities, you become a candidate for 
your boss's job or for other promotions. 
Second, don’t wait for justice and 
recognition. Next time, walk over to 
the visitors and introduce yourself. 
Tactfully find some way to mention 
that you have the best sales record in 
the branch and don’t hesitate to use 
figures to prove your point. Though it 
may annoy your manager, you're 
safe. He can’t force out the top sales- 
person without jeopardizing his posi- 
tion with management. Follow up 
properly, and this introduction may 
advance your career. 


Every time I pick up a maga- 
QQ: there’s another article on 

how to look attractive. Are ap- 
pearances really that all-important? 


Psychological research reveals 
Ae looks affect your profes- 

sional as well as your personal 
life. You don’t have to be gorgeous to 
land a good job. But attractiveness 
does help you succeed—and that’s 
true for men as well as for women. 





Part of me wants to go into 

business for myself, but I’m 

not sure that I'll be able to deal 
with no longer receiving a regular 
paycheck. Is there any way to tell 
beforehand? 


Psychological researchers have 
Azer that people who 

have great trouble coping with 
the insecurities of business owner- 
ship describe themselves as coopera- 
tive, determined, efficient, self-con- 
trolled, poised and stable. Those who 
adjust comfortably to business uncer- 
tainties tend to perceive themselves 
as courageous, sharp-witted, clear- 
thinking, important, imaginative, in- 
genious and foresighted. Which type 
of person sounds more like you? 


PS. 10 





Job areer 
EWS 


Don’t be your own enemy. 
Women’s definitions of appropriate 
business behavior and the stereo- 
types that they hold about them- 
selves are often the major hurdles 
that stand between them and better 
jobs. Are you holding yourself back? 
Try our quiz and find out. 


TRUE OR FALSE? 


It’s not fair to accept on-the-job train- 
ing or a promotion if you are leaving 
soon to have a baby or because your 
husband is being transferred. 


False. An upcoming departure from 
your job is no reason to avoid job- 
training and promotions. That’s the 
way to get ahead. Many surveys indi- 
cate that men change jobs more often 
than women do. It doesn’t make any 
difference whether a man quits to 
take another job or a woman quits to 
have a baby: Either way the employer 
loses a trained employee. Do as men 
do and accept any good on-the-job 
opportunity that comes your way. 


Women are too emotional to aim for 
some kinds of high-pressured jobs. 


False. Few business jobs are as high- 
pressured as that of hospital nurse— 
traditionally a woman’s job. The 
same “feminine” woman’s nature 
that can deal daily with hospital life- 
and-death crises will also manage to 
contend with the pressures of business. 


Women don’t care about 
as much as men do. 


careers 


False. A University of Michigan 
study discovered “no difference be- 
tween men and women in terms of 
the importance they attached to hav- 
ing a job where the chances of promo- 
tion are good.” 


To get ahead in her profession a 
woman has to be pushy. 


False. Pushy is the key word here. 
Eliminate it from your vocabulary. 
The same behavior in a man is ad- 
mired as ambition and interest in his 
work. Start thinking of yourself and 
other women the same way. End 


Editor’s Note: Shirley Sloan Fader is 
a job/career specialist who writes, 
consults and lectures on job problems. 
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These days it’s more important than ever to get your 
money's worth. That's why you need a Whirlpool 
refrigerator. Because not only does Whirlpool offer 
you a variety of refrigerators, our refrigerators offer 
you a variety of premium features. All to give you 
outstanding value at a reasonable cost. 


Features that help save food and cleanup time. 

Features like crispers and meat keepers that have 
their own controls to help keep food fresh. And glass 
shelves and porcelain enamel interiors that help 
make cleanup quick and easy. 


Styles to fit your needs. 
You get textured steel doors for that no-fingerprint 


<=> 
Whirlpool 


Home 





| 
look on most every kind of refrigerator Whirlpool | 
makes. Side by side. Freezer on the top. Freezer on 
the bottom. Even a model that monitors itself to help I 
you protect your food. 


A variety of colors...and 
an old-fashioned promise. 

Whirlpool refrigerators are available in a wide vari- 
ety of colors, most in platinum and toast. And all are 
backed by services that include our toll-free 24-hour 
Cool-Line® service? And by our promise of good, 
honest quality that will give you your money's worth 
and make your world a little easier. 

*Call 800-253-1301. In Alaska & Hawaii, 
800-253-1121. In Michigan, 800-632-2243. 


ppliances 


Making your world a little easier. 


Fashions 
on Parade 


CIRCA 1826 


From the Fashions on Parade figurine 
series, Goebel presents “Demure 


Elegance.” This stylish lady is just one 


from the handmade collection that 
celebrates in fascinating detail the 
fashions of three centuries. Suggested 
retail price $32.50 each. For a Goebel 
figurine catalog, send $1 to Goebel, 
P.O. Box 525, Dept. LP405F, 
Tarrytown, N.Y. 10591. 


Goebel 


Bringing quality to life since 1871 











Lacon hotline 


Learn how to solve 
your decorating 
problems by 
following this expert 
advice from 

interior decorators 
and designers. 


By Deborah S. James 


My house is so_ cluttered. 
Without spending a fortune, 
how can I clean up? 


First, decide what you must 
As then discard the rest. 

Next, organize your belongings 
using these simple tips from craft 
consultant Ruth Katz. 

To clear counter space in the 
kitchen, look for housewares (coffee 
makers, can openers, carving sets) 
that will fit under cabinets or hang 
on walls. In the bathroom, keep soaps, 
shampoos and towels on plastic coated 
wire shelves, which don’t rust. 

Use your imagination when it 
comes to storing. Scour your house 
for containers. Shoe boxes, for ex- 
ample, are great for small objects 
and are easy to stack. Kitchen can- 
isters work well in the bathroom to 
hold curlers, pins, brushes and 
combs. To ensure that you can find 
your way through your new organi- 
zation systems, label the outsides of 
the containers you store things in. 

For more ideas, visit a hardware 
store and look at the containers used 
for storing tools and small hardware. 
These are usually inexpensive and 
very durable. A fishing tackle box, 
for example, can serve as a high tech 
sewing box. It’s perfect for jewelry 
and makeup as well. 


It seems that just when I’ve 
finally found sheets with a 
pattern that I really love, the 


stores no longer carry them. Why? 
Does any place stock them? 


Since a sheet can last for years, 
Asssisetites have begun to 
offer many new patterns— 
often by well-known fashion design- 


PS. 12 


ers—to encourage people to buy 
more. Since only a few of these new 
designs become popular, many are 
available in stores for only a few 
months. This shortage creates a 
problem not only for those seeking to 
replace worn-out bed linens, but for 
the many people who are now deco- 
rating with designer sheets. (Sheets 
are often used these days to make 
draperies, bedspreads and tablecloths.) 
Don’t lose heart, though. Here is a 
list of companies that do stock limited 
discontinued patterns. When writing 
to them, include the name— or better 
yet, a photograph—of the pattern, 
and mention color, size needed (twin, 
queen, king, etc.), type (flat or fitted), 
approximate date of purchase as well 
as your name and address. 
@ Dan River, Inc., Judy Moorefield, 
Customer Service, P.O. Box 261, Dan- 
ville, VA 24543; (804) 799-7081. 
@ Fieldcrest Mills, Inc., Bill 
Groseclose, Fieldcrest Store Man- 
ager, Highway 14, Eden, NC 27288; 
(919) 627-3350. Other Fieldcrest 
stores are located in Smithfield, NC, 
and Columbus, GA. 
e JP. Stevens Co.,Inc., Terry Casella, 
Customer Service, 1185 Avenue of the 
Americas, New York, NY 10036; 
(212) 930-3262. 
@ West Point Pepperell, Inc., Ann 
Smith, Customer Service, P.O. Box 
609, West Point, GA 31833; (205) 
756-3151. 


TIP OF THE MONTH 


Estimating wallpaper 
needs 

Let’s assume you would like to dec- 
orate a room that measures 10 by 12 
feet, has an 8-foot ceiling and con- 
tains a door and a window. 
e Step one: Calculate the room’s pe- 
rimeter. (10+10+12+12=44 feet). 
@ Step two: Multiply this number by 
the ceiling height. (44 x 8=352). 
e Step three: Divide by 30, but if 
your wallpaper’s print measures 4 to 
6 inches or more, divide by twenty- 
five instead. (352 + 30=11.7 rolls). 
e Step four: Subtract one roll for 
every two standard openings—win- 
dows, door, fireplaces, for example. 
(11.7-1=10.7). 
e@ Step five: Round out the answer. 
This number—in this case 11 —repre- 
sents the approximate number of 
rolls of wallpaper you'll need. End 
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There’s nothing like crunchy OREO® Cookies and creamy the Official Order Form available in participating stores. If 
Eagle® Brand ice cream. Now that’s a delicious duo. ~ the Official Order Forms are not available at your store, you 
And we make it even more tempting with our FREE offer. can get one by sending your name and address by 8/1/84 
You can get-—FREE—a coupon good for al16-o0z. size _to Free OREO Cookies, PO. Box NB406. 
of OREO Cookies. Just send in two OREO Cookies _ EI Paso, Texas 79977. Better hurry. An offer this 
and three Eagle Brand proofs-of-purchase, with tantalizing only lasts until 9/30/84 aa 











‘| Easy Homemade Ice Cream with OREO® Cookies x 


(Makes about 1'2 quarts) 





2gg yolks* 1 cup coarsely crushed OREO \ 

14-ounce) can Chocolate Sandwich Cookies | 
Eagle® Brand (about 12 cookies) 
Sweetened Condensed Milk 2 cups (1 pint) whipping cream, | 

NOT evaporated milk) whipped (do not use 

teaspoons vanilla extract whipped topping) | 

In large bowl, beat egg volks; stir in Eagle Brand and vanilla l 

Id in cookies and whipped cream. Pour into aluminum foil-lined 

< 5-inch loaf pan or other 2-quart container. Cover; freeze 6 hours | 

until firm. Scoop ice cream from pan or peel off foil and slice 

turn leftovers to freezer 

Jse only Grade A clean, uncracked eggs | 


OREO?® Cookies is a registered trademark of Nabisco Brand: J 
EAGLE® BRAND Sweetened Condensed Milk is a registered trademark of B 
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“(Save 15¢] 


Elega when vou buy one quart, 
fro two pints or one 48-oz. , 
cel size jar of KRAFT | 

a Real Mayonnaise 

retal : 

-< 
figu §a Eee oa 
EGS = 


= KRAFT a) 
Mayonnais¢! 


KRAFT 


Y ONE COUPON PER ITEM PURCHASED fi 


[Save 159 


on your next purchase of 


‘| Eagle Brand 


| Sweetened 
Condensed Milk 
a 
port BRay, 
fs 
. a “~ 25 
1S 256] 
ave | 
| when you buy : 
| 


Fruit & Fibre® Cereal i 
} 
ol Gbps | 

A as 2 


“Tastes so good you forget the fiber” : 





LIMIT-ONE COUPON PER PURCHASE 


» GENERAL FOODS CORPORATION f/>~. 









KRAFT 


Mayonnaise to BEST FOODS * 

2 quite a difference — KRAFT looks 
blend our mayonnaise over 3,000 
in see. And nothing beats the 

FT! 


26 Creamier. 


Nayonnaisé 
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© 1984 Kraft, Inc 



















BUY 2 4» Save 65° 


Expires July 31, 1984. 
Good on 12 oz. cans of Planters” 
Mixed Nuts, Unsalted Mixed Nuts, 

or Deluxe Mixed Nuts. 








Save 25° 


Redeem Aug. 1-Sept. 30, 1984 


Good on 12 oz. can of Planters” 
Mixed Nuts, Unsalted Mixed Nuts, 
or Deluxe Mixed Nuts. 
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on POND’S Cold Cream 
or POND'S Essential 
Cleansing Lotion 


mar or any : | 

| |) ge Natural Wonder}! || 
3 : i aay [elie] Product : | 
MRS Offer Expires 4/30/85 7 Sy | 
is erenmepacsnemy aoe eee ee i| 


§ good on all sizes 
“except .5 02. 


PONDS 


/ Offer expires 
December aI, oe 
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The great waterproof! Action-Lash does it all: smudgeproof, flakeproof, with a very 


Wonder | 


Save 25¢ on Action-Lash Mascara 





separating brush. Try it and save 25¢. 
Natura 












/ 
PONDS W 
Ce Ic it ream, a PONDS 


COLD CREAM 


CLEANSES 





i 


Choose either Pond’s Cold Cream or water rinseable 
Ponds Essential Cleansing Lotion and save 25¢. 


© CHESEBROUGH-POND'S, 1984 






Shout Penetrates Better. 


With Shout’s exclusive triple pv wer jet, you aim more of Shout’s special 
formula directly at the stain. Saturating it, penetrating it better than the leading 
trigger spray. 


Want a tough stain out? Shout it out! 


eM 


The #1 deodorant body powder has cornstarch 





\ DE. NE R 


\ Pi anne Se = and baking soda to help you stay dry and odor 
\ Neer woe ;ODY POWDEB free better than regular talcs. Daily use will 
and Com arc help you feel fresh and confident. Available in 


“Regular” and ‘“‘Morning Fresh” Scents. 
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[t takes a lot 
of love | 
and a lot °* 
of nutrition 





Purina understands. Growing puppies and kittens need extra nutrition dur- 
ing their first year. That’s why Purina® created Puppy Chow® brand puppy 
food and Kitten Chow® brand kitten food 


with all the extra nutrition your little pet Helpi s live 
needs for a healthy start in a long, loving life. onan (aolhins lives 


® © Ralston Purina Company, 1984 
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Now when you buy any two Scotchgard products you can get a big 
$2.00 mail-in rebate. Try Scotchgard Carpet Cleaner + Protector 
(in aerosol or liquid), Upholstery Cleaner + Protector and Fabric 
Protector. Or get a 75¢ rebate when you buy just one. For details 


see specially marked cans at participating retailers. 
Save an additional 35¢—see coupon at left. 





The Symbol That Takes the Guesswork 





Carpet buying can be a tough decision. Its hard enough choos- 
ing the right color and style. But how can you be sure the carpet 
you select will really last? That's why it's important to always 
look for carpet that carries the Wear Dated® symbol because 
Wear- Dated carpet is the most thoroughly tested carpet you 
can buy. Every Wear Dated carpet grade must pass a series of 
rigorous tests before it can earn our label. 
SOIL AND STAIN RESISTANCE All Wear- 
Dated carpet is made from special fibers of 
fering protection against stains so that liquid 
spills can be easily removed with less chance 
ff for leaving a stain. And Wear Dated carpet 

aM fibers are designed to more readily release 

LNA NM IN dirt particles so that vacuuming is more 

effective. So your Wear Dated carpet keeps its original beauty 
far longer. 
PILE RESILIENCE Wear-Dated carpet must 
also meet our high standards for pile resili- 
ence. Carpet tends to mat down in areas 
where household traffic is heaviest, so it ap- 
pears worn compared to adjoining carpet. But 
all Wear-Dated carpet is constructed of 100% [Araya 
Ultron® nylon to resist crushing and matting. WGAaraWanyd/ 
So it keeps a more uniform appearance and therefore always 
looks its best. 


=| 





right choice with confidence! 


PO. Box 646, St. Louis, MO 63188 
IN ea Sse ee 
Address 


Out of Buying Carpet. 








Send Now For Your FREE Carpet Buying Guide. | 


It's everything you need to know about carpet. Make the 


Mail to: Monsanto Textiles Company, Dept. LHJ-5 






STATIC CONTROL Static shock can be annoy- 
§ ing, especially in cold, dry weather. That's why 
Wear Dated carpet is made with a patented 
conductive element (like a miniature carbon 
lightning rod) that helps prevent the build-up 
of static electricity. And theyre permanent 
over the life of the carpet. 


La PA\W PAYA YAN Y 
HANNA 
DURABILITY Have you ever had a carpet 
snag or pull when something catches the 
pile? A carpets tendency to resist pulling is 
determined by how well the pile is secured 
into the carpet backing. All Wear-Dated car 





as measured on a special machine that liter- 
ally tries to pull the pile out of the backing. 
RESISTANCE TO FADING Carpet can lose its 
color due to the effects of sunlight, ozone in 
the air, and everyday wear and cleaning. All 
Wear- Dated carpet samples are evaluated by 
sophisticated equipment that checks a car- 
pets susceptability to color loss and rejects 
any sample that cannot maintain color integ- 
rity So Wear Dated carpet keeps its beautiful color far longer. 
Earning the Wear- Dated label isn’t easy But then neither is 

buying carpet. Just knowing that someone still cares enough to 
thoroughly test their product in advance can help take the 
guesswork out of buying aS for you. 
WEAR-DATED® carpet is warranted 
by Monsanto for five full year’s nor- 
mal wear from date of original instal- 
| _ lation; carpet installed on stairs or 

put to non-residential use excluded. 
| For repair or replacement of identical 
| or equivalent carpet, forward your 

sales slip to Monsanto. WEAR- 
| DATED and ULTRON are registered 
| _ trademarks of the Monsanto Com- 
| 
| 


pany. Monsanto makes fiber for 
carpet. 














WONDERFCOL 


WICKER 


Spruce up any room in 
your house with these 
useful and decorative 
accessories that add a 
bit of wicker whimsy. 








ur winsome collec- 
tion has a bonus for 
LHJ readers—a 65” 
wicker elephant, owl or dog (be- 
low) is free with each item or- 
dered (shipped in random as- 
sortment). They’re perfect for 
holding everything from pens 
and pencils to kitchen utensils. 








Tom Arma 


Elphie (above right) was made 
to serve—drinks, snacks, and 
more—thanks to the 14x22” 
tabletop she carries on her back. 
23” long, 22” high. 

Froggie (bottom left), the 
practical pet, hides magazines 
and papers inside a generous 
potbelly. Standing 18” high, he 
can double as a wastebasket. 
Handy Hold-all (bottom right) 
is a magazine rack with built-in 
versatility. It can be left free- 
standing or hung by its han- 
dle—easily toted from room to 
room, too. Stuff it full of papers 
and magazines to keep clutter 
under control. 14x5x14”. 


To order, use the coupon on page 176. 
82 
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Look what more body 
and fullness can do for you. 


Clairol’ Hairsetters make it easy. that cushions your hair. Inside our rollers you'll 
For the woman on the go who needs quick find our exclusive wax-filled curl holding core. — 

oody and fullness, there’s an easy way to get it— They're designed to retain heat longer than ordi- 

with a Clairol Hairsetter. All of Clairol’s Hairsetters Mary rollers. And they give you superb curling 

Jo more than just style your hair. They rapidly power for body building styles. 

zive your hair double the body and fullness it had __ Formore body and fullness, a Clairol Hairsetter 

before. is a simple, essential way to look your best. 


Hairsetting that's ready in minutes. 


The rollers in all the Clairol Hairsetters heat up 
quickly. So in a matter of minutes, you can give 
yourself sophisticated hairstyles. 


Clairols Curl Holding Core. 


Our Kindness® rollers have gentle ribs and 
raised rims for smooth sets. And our Custom 
CareRollers* feature the gentle as velvet surface 


Clairol 


TM © 1984 Clairol Inc. 


Cameron Wass¢ 
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Super Quick Meals 


A light, V 


MENT FOR 4 


*DILLED 
SHRIMP ON SKEWERS 
*LEMON RICE 


*STIR-FRIED SNOW 
PEAS 
LEMON SHERBET 
WITH KIWI FRUIT 


*Recipe given 


By Jan T. Hazard 
Associate Food Editor 


DILLED SHRIMP 
ON SKEWERS 


Paired with cherry tomatoes and 
marinated in a lemony sauce. 


Line a jelly-roll pan with foil. In a 
small bowl] stir together 2 table- 
spoons salad oil, 44 cup lemon juice, 2 
pressed garlic cloves, 1 tablespoon 
minced fresh dill or 1 teaspoon dried 
dillweed, 4 dashes bottled red pepper 
sauce and ¥s teaspoon salt. Thread 
alternately on four metal skewers: 1 
pound medium shrimp, cleaned and 
deveined, and 12 cherry tomatoes. 
Place on jelly-roll pan. Pour lemon- 
dill sauce over shrimp skewers and 
marinate 15 minutes, turning twice. 
Broil in the jelly-roll pan 4 minutes 
on each side, basting frequently. 
Serve remaining sauce over rice. 


LEMON RICE 


Cooked in clam juice and flecked 
with bits of tangy lemon peel. 


In a large skillet melt 2 tablespoons 
butter or margarine. Add 2 table- 











AS 





spoons chopped onion and saute un- 
til translucent, about 3 minutes. 
Add 1 cup long-grain rice; saute just 
until golden. Gradually add 1 cup 
clam juice and 1 cup water, stirring 
once. Reduce heat, cover and sim- 
mer until rice is tender and water 
has been absorbed, 15 to 20 min- 
utes. Toss with 1 teaspoon slivered 
lemon peel and serve. 


STIR-FRIED SNOW PEAS 


Traditional Oriental go-along with 
a crisp, just-tender goodness. 


Wash and trim ¥2 pound fresh snow 
peas, or use 1 package (6 oz.) frozen 


CARVE A RADISH ROSE 


Cut off root and stem ends 
of radish. With sharp knife, 
make two criss-cross inden- 
tations on radish top, form- 
ing a star pattern, as shown. 
Create petals by slicing 
down on each side just to 
the bottom, being careful 


| not to cut through. Drop 


into ice water to allow the 
petals to open. 





pea pods, unthawed. In a large skil- 
let or in a saucepan heat 2 table- 
spoons salad oil over medium-high 
heat. Add snow peas and stir-fry 
until coated, about 30 seconds. Add 
¥4 teaspoon salt, ¥s teaspoon sugar 
and 2 tablespoons water; stir. Cover 
and cook 1 to 2 minutes until snow 
peas are tender-crisp. 


HELPFUL COOKING HINTS 


When I have too-ripe bana- 
nas and no time to bake, I 
just freeze them, unpeeled. 
Then when I want to make 
banana bread or cake, I peel 
the frozen bananas and slice 

them with a knife. 
—Mirs. Dale S. Wright, 
Gowrie, IA 


To keep parsley on hand, I 
purchase extra, rinse and 
chop it, then place small 
amounts in ice cube trays, 
which I fill with water and 
freeze. When making soups, 
sauces, etc., I simply drop in 
one or two cubes. 
—Mary J. Tallon, 
Phoenix, AZ 
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DISCOVER ORTEGA.TACO SALSA. 
AND SAVOR THE MAGIC. 


Now Ortega brings you the salsa made just me 
or tacos. It’s authentic, 100% natural Ortega Taco Se 
alsa. So thick with the garden-fresh taste of Be. a. a 
lump tomatoes, fire-roasted green chiles and oe: ve { 
nions, you have to spoon it on. So full of flavor, i # a 
ou don’t just taste your taco... you savor <a > ey. 


1e magic. ; os Dei _. 












Ortega Taco Salsa — available in 
oth Hot and Mild varieties. 







SAVE 25¢ 


On Ortega Taco Salsa or Taco Sauce. 


Pad 3 TO RETAILER: Del Monte Specialty Grocery Products will redeem 
this coupon for face value plus 8¢ if you receive it on sale of 

= product indicated. Coupon may not be assigned or transferred 

~ Invoices proving purchase of sufficient stock to cover coupons 

a must be submitted on request. Customer mu 
“, mb, where prohibited, taxed or restricted by law. Cash value 1/2 

“Sa For redemption. mail to Del Monte Specialty Grocery Products 

TACO SALSA PO Box 1338. Clinton. lowa 52734. One purchase per coupon 

S No expiration date 
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P’LIZ TAYLOR [ee 
HAS GONE 1 
Heixeuesg- 










It's hard to imagine Elizabeth 
Taylor standing in a laund 
room, waiting for the spin cycle 
to end or busily at work empty 
ing garbage cans. Yet for six 
weeks last winter, one of the 
most glamorous stars in the 
world was expected to make her 
bed, clean her room and even 
share it with another woman! 

This was the regimen that 
Elizabeth Taylor found herselfs 
following at The Betty Ford Cen- 
ter at Eisenhower Hospital, 
which she entered in an ex- 
hausted state early last Decem- 
ber. She had been in another 
hospital for medical treatment 
when she and her family real- 
ized that she needed help fast. “I 
was being highly sedated. I was 
being given enormous amounts, 
of intravenous Demerol, Per- 
codan and Valium every three 
hours, and it got to the point 
where I would try to say some- 
thing, and the thought from my 
brain would not reach my 
tongue,” explains Elizabeth. “I 
was stuttering. I was stumbling, 
and it terrified me. I tried to 
speak on the phone (contin ued) 


= es a With the help of Betty Ford 

, a (above) and fiancé Victor Gon- 
zalez Luna (left), Liz Taylor is 
now recovered and happy. 


John Barr/Liaisor 
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ULTRA LIGHTS 


Aworld of flavor 


in an ultra light. 





Warning: The Surgeon General Has Determined © Philip Morris Inc. 1984 
That Cigarette Smoking Is Dangerous to Your Health. Kings: 4 mg “‘tar’' 0.3 mg nicotine—Kings Men: 3mg “‘tar.’ 
0.3 mg nicotine av. per cigarette, FIC Report Mar.83 












LIZ TAYLOR 
continued 

to my family, my loved ones. They’d 
say, ‘How are you?’ and Id go to tell 
them simple basic things, and I was so 
incoherent because of the drugs that I 
had a hard time speaking. And that 
scared me. It scared me to death.” 

But it wasn’t only in the hospital 
that Elizabeth had been relying—and 
relying heavily—on medications. “I re- 
alized that I was taking far too many 
prescription drugs,” she explains. “I 
needed sleeping pills to go to sleep 
every night for about the last twenty- 
five years of my life.” 


“I had worried 
about the drugs 
before, but 

I thought, well, 
I can control the 
drinking. I can 
stop whenever 

I want to.” 





In the center, near the Gerald Fords’ 
retirement home in Rancho Mirage, 
California, Elizabeth found that the 
rich and the poor are treated alike—as 
men and women who need help with a 
special problem. 

“Humility is an important aspect of 
our program,” former First Lady Betty 
Ford told the Journal as she took us on 
a private tour of the facility that has 
helped Elizabeth Taylor and so many 
others cope with addiction. — 

“Every patient, without exception, is 
expected to make his or her own bed, 
do laundry and take on other ‘therapy 
duty chores.’ The first reaction of high- 
visibility people may be, ‘You mean 
there's no one here who can make my 
bed or do my laundry? But that atti- 
tude quickly changes, and they con- 
form to the peer group, realizing, ‘Why 
should I be above doing what’s ex- 
pected of everybody else?” 

As Mrs. Ford says, “I’ve been there, 
so I know.” Although her lifestyle 
couldn’t be more different from Eliz- 
abeth Taylor's, the two women share a 
painful bond: After life-threatening ill- 
nesses and emotional stress, both be- 
came addicted to medical drugs. And 
both found the courage to admit that 
they were alcoholics. 

In fact, Elizabeth didn’t even realize 
she had a real drinking problem until 
she entered the center. “I had worried 
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about the drugs before, but I thought, 
well, I can control the drinking. I can 
stop whenever I want to,” she says. 
“But when I was at the center, I real- 
ized I really was an alcoholic as well. 
It’s a cross addiction. I’m a very addic- 
tive kind of person.” 

At age fifty-two, after seven failed 
marriages and the critical disaster of a 
stage run in Private Lives with twice- 
ex Richard Burton, Liz had clearly en- 
tered a bleak period not unlike the one 
Betty Ford remembers from her own 
crisis: “I walked, I talked, I was polite 
when you got my attention ... and I 
had no particular will to live.” 

Indeed, a nurse described Eliza- 
beth’s state of mind when she entered 
the center as that of a “bewildered, 
frightened child,” and Elizabeth Tay- 
lor herself says she was “terrified. I 
don’t think I ever felt as alone in my 
entire life.” 

This reaction is not uncommmon. 
Betty Ford acknowledges that “every 
patient is scared when they first come. 
They’re terrified.” Their narcotic 
crutches have been removed; they have 
gone through detoxification and with- 
drawal before they are accepted, and 
“They have a fear of relating their 
personal stories to strangers, admit- 
ting what they have done and how 
much they drank or used. In the be- 
ginning, patients go through a huge 
range of emotions—loneliness, depres- 
sion, anger, discouragement.” 

Yet even the fact that Liz entered 
the Center was a vital first step. 
“Denial is the most important symp- 
tom of addiction,” Mrs. Ford says 
gently. “Alcoholics tend to be high 
achievers and very sensitive—a terri- 
bly difficult combination. In their own 
minds, it’ hard for them to believe 
they are drinking as much as they are. 
And there’s resentment, anger, at 
thinking they are different from all 
the people who can drink normally.” 

As she talks, standing in the harsh 
desert sun outside the center, Betty 
appears dainty, almost fragile, in a 
silk chemise. Her handsome face looks 
far younger than her sixty-six years, 
not only because of the famous face-lift 
of 1978 (“I could use a few little new 
tucks,” she grins, “but I don’t have 
time”) but because of the serenity she 
feels after years of abstention. It’s been 
six years since she admitted herself to 
the Long Beach Naval Hospital for de- 
toxification and addiction therapy, and 
in that time, the former First Lady 
has developed a special empathy for 
the female alcoholic. “There’s still that 
stigma. A drinking man is macho; a 
drinking woman is an embarrassment. 
And if she’s home, a woman can hide 
her drinking,” Betty explains. “That’s 
why, by the time women seek help, 


they're usually in very bad physical 
and psychological shape—far worse 
than most men.” 

And that is why The Betty Ford 
Center is unique, the only drug-treat- 
ment facility that attracts nearly 45 
percent females. There are four mod- 
ern, airy buildings: an administration 
hall and three residential dormitories, 
one exclusively for women. In each res- 
idence there are twenty beds, two or 
four to a room. “There are no private 
rooms. Everybody has at least one 
roommate,” Betty says. “And there is 
no choice: It’s first come, first served.” 
The bedrooms are large, and each has 
a stone patio overlooking the desert, 
the flowering pear trees and the dis- 
tant snow-capped mountains. 

All in all, the decor of The Betty 
Ford Center is exactly what she 
wanted: “a tranquil setting for recov- 
ery rather than a hospital atmos- 
phere.” But the peaceful look belies 
the disciplined daily routine, with 
every hour devoted to lectures, thera- 
peutic duty assignments, group ther- 
apy, exercise and study of literature 
from the Center’s bookstore—most of 
it must-read material from or about 
Alcoholics Anonymous. “We keep ev- 
erybody very busy,” Betty says. 

Liz herself agrees that at The Betty 
Ford Center there was little time to sit 
around. “You have duties, respon- 
sibilities. They change every week. My 
first one was to take out the garbage 
and hose down the patio. And I got 
into it. I was very proud of the patio. 
The garbage? I don’t know anybody 
who likes taking out garbage. But it’s 
something that has to be done. You do 
it, and you don’t even think about it, 
and everybody is doing their own 
thing. It lasts for half an hour, and 
then you go to your lectures and you 
go to your therapy and there’s a lot of 
written homework and reading to do.” 

Of course, there is much about the 
program that is difficult and emo- 
tionally wrenching. Time spent at the 
center is a period of intense confronta- 
tion with the problem, one’s weak- 
nesses and strengths, and, during fam- 
ily week, with the people a patient has 
hurt—and often been hurt by—be- 
cause of his addiction. 

“It is mandatory for members of the 
family to visit the Center for a week,” 
says Betty, to go through a full, heavy 
schedule of lectures and therapy on 
their own. “Each member of a patient’s 
family needs to understand, and some 
need chemical-dependency treatment 
themselves.” 

This family orientation is necessary 
to help pick up the pieces of broken 
marriages and relationships. Divorce 
is a tragic consequence of alcoholism, 
and this proves (continued on page 92) 
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Reheve 
pantyhose 
itch in seconds 
with Vagisil 


Snug-fitting pantyhose, hip-hugging 
jeans, body stockings are frontline fash- 
ions, but they can cause annoying vaginal 
itching and irritation. 

But with Vagisil/® Feminine Cream 
Medication’s special “itch-stopping” in- 
gredient you can relieve external vaginal 
discomfort fast. 

Only Vagisil has been doctor-tested for 
effectiveness and used by over 2/2 million 
women. 

Vagisil does more than stop vaginal 
itching fast. It’s medicated to help heal in- 
flamed skin, checks odor and protects 
against further irritation. Yet it’s gentle 
for delicate body areas. 

You can carry Vagisil with you wherever 
you go. It’s always ready for “emergency 
treatment” when you need fast relief. 

If you suffer from external vaginal 
itching—and most women do at one time 
or another—get Vagisil. Available without 
prescription wherever feminine products 
are sold. 


Doctor-tested — so you know 
it’s safe and effective 
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LIZ TAYLOR 
continued 


power to whom you can turn over your 
life and your will. The people who have 
the most difficulty with that are, in 
many cases, those with very strict re- 
ligious backgrounds who have prayed 
for help to get off the bottle and when 
they slipped, blamed it on a punishing 
God rather than on the disease. It’s 
very hard for them because they think 
God let them down.” 

Elizabeth Taylor accepted. A convert 
to Judaism before her fourth marriage, 
to singer Eddie Fisher, she is said to 
have knelt in prayer with a young 
woman patient. And as her weeks in 
therapy passed, she finally reached the 
magic moment—“it comes to each pa- 
tient in her own time’—when sud- 
denly it dawned that tragedy was past, 
the future bright. “You get better when 
you least expect to, when you're not 
even trying,” Betty remembers of her 
own time in Long Beach, “when you’re 
down by the coffee machine kibitzing 
with two black seamen playing cards. 
In my everyday life, I would never have 
met these men, but they and I helped to 
heal one another.” 

It is humility and friendship that ul- 
timately bring recovery. “You go 
through so much together, and you 
learn to love,” she says softly. “Toward 
the end of my month at Long Beach, I 
tried to tell my therapy group—we were 
called Group Six, we called ourselves 
The Six Pack—what they had meant to 
me, but I couldn’t express it in words. I 
started to cry, and one of the fellows 
handed me some tissues and said, ‘Now 
we know you're going to get better.” 

Tears are almost requisite to the re- 
covery process. “Many alcoholics here 
have been taught that crying is an 
emotional weakness,” Betty says. 
“They have been numbed to their emo- 
tions for so long, some of them tell me 
they have never, ever wept before they 
came here.” Because she is so close to 
the patients—visiting them and their 
families, seeing them on a one-to-one 
basis when they need her, Betty says, 
“We often share tears, but they are 
healing tears, a therapeutic necessity, 
the washing of our souls.” And at some 
point in the treatment, “usually when 
you least expect it, you begin crying 
happy tears. It comes suddenly, with the 
realization that you’re better. You have 
control of your life.” 

Betty is standing in the vaulted-ceil- 
ing living room of the women’s build- 
ing, her back to a massive stone fire- 
place. “This is where we have the 
‘medallion ceremony’ when someone is 
ready to leave. We talked of tears— 
everybody cries!” she says. “A patient 
is parting from friends who were per- 
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fect strangers only a week before, but 
will be friends for life. You’ve nevers 
seen so much love as we have here.” 

Each graduate is given a bronze 
colored coin the size of a half-dollar, 
inscribed with the AA prayer: “ 
grant me the serenity to accept the 
things I cannot change, the courage ta 
change the things I can and the wis 
dom to know the difference.” Betty, 
who has been nicknamed the Joan of 
Arc of alcoholics, carries her own me 
dallion in her coin purse at all times 
“I have no more desire to drink, but it 
reminds me that I am a recovered alco 
holic, that there is no cure, and that I 
know where to turn for help.” 

For Elizabeth Taylor, the emotional 
moment of graduation came at the end 
of January, after doctors evaluated he 
and decided she was sufficiently re 
covered to return to the outside world 
She was released on the twenty-ninth, 
six weeks after entering therapy (the 
minimum stay is twenty-eight days 
and flew first into seclusion in Los 
Angeles and then to Mexico to visit he 
fiancé, Victor Gonzalez Luna. “I spend 
most of my time with her now,” he says, 
“She's entirely rehabilitated, and she’s 
helping other patients who became he 
close friends. She talks to them con 
stantly by phone, cheering them on.” 

And of course, she is still deepl 
involved in the recovery process—and 
the process of learning about her real# 
self. As Liz herself describes it, one offf 
the first tasks for her at the Center 
was discovering who she really was. “I 
remember in one of my first therap: 
sessions, the counselor said to me thaf! 
they wanted to see the real Elizabeth 
Taylor stand up. I’m still trying to find 
that real Elizabeth Taylor and make 
her stand up. And keep standing up.” 

Without pills or a glass of wine at he 
side, Liz says she has more fun and feels 
that she is much more lucid and coher: 
ent. “You don’t have to worry abou 
what you said¢Oh my God, what did I de 
last night? What did somebody say 
me?’) because you remember. That’s 4 
great feeling! I find life very exciting. 
find myself much more active. I don’ 
require nearly as much sleep. A lot o 
nights, I don’t sleep at all, which doesn’ 
panic me anymore. 

“I take each day at a time. I don’ 
make any long-range plans. I have n 
immediate plans for work, for i 
stance. I don’t even know if I will wan 
to do a play again, because it takes 
much out of your life. I’m enjoying lif@y 
so much that I want to spend that timd@ 
and energy on me and the people |” 
love, the people around me. I want t) 
live my life. I don’t want to portra’) | 
somebody else’s life at the moment.” | 

And what of the future? Says Liz: “ 
don’t know _ (continued on page 158 
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| By Katherine Barrett and Richard Greene |_ 


MONEY NEWS 


Are you spending shrewdly and investing wisely? Here 
are useful tips to help you manage your money. 














KEEPING CREDIT 
UNDER CONTROL 


If youre suffering from credit-card 
overload, beware. A new study from 
Iowa State University finds that the 
overuse of credit cards is the best pre- 
dictor of financial insolvency. 

How can you tell if you’re heading for 
trouble? Tahira K. Hira, a professor at 
the university, offers some warning 
signs that indicate you may be on the 
road to financial disaster: (1) More than 
20 percent of your take-home pay is 
committed to consumer debt; (2) You 
must repeatedly opt to make only the 
minimum payment on your bills; (3) 
You have to use your credit cards for 
essentials; (4) Your credit-card charges 
are a surprise each month. 

She gives these tips for keeping 
credit-card spending under control: 

e@ Don’t use credit cards to extend your 
resources. They should be a conve- 
nience, not a source of income. 

e If more than one person in your fam- 
ily is using a card, make sure each of 
you knows what the other is spending. 
e Limit yourself to one or two cards. 
People tend to lose track of expendi- 
tures when using many cards. 

® Save all your receipts and tally them 
up against your bill at the end of the 
month. This will give you a chance to 
catch errors and to think about what 
you ve spent. 

@ Don’t use credit cards haphazardly. 
Plan expenditures, taking into account 
what you make, what you want to save. 
elf you can’t pay off your bills each 
month, aim to clear the slate at least a 
few times a year. 
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INSURANCE: A 
BUYER’S MARKET 


If you bought life insurance in recent 
years, this is the time to reevaluate— 
and possibly trade in—your policy, ac- 
cording to the National Insurance 
Consumer Organization (NICO). 

Why are insurance prices now so 
attractive? One reason is that compa- 
nies must compete for the consumer 
dollar with popular investment op- 
tions, such as IRAs. Another is that 
consumers have become smarter about 
their insurance needs. 

Remember, however, that the deci- 
sion to trade in a policy should be 
made carefully. For example, it may 
make sense to hold on to a dividend- 
paying whole life policy that is more 
than a few years old because heavy 
commissions are paid into this insur- 
ance in the first several years. On the 
other hand, annual renewable term in- 
surance—which NICO recommends— 
can be traded in at any time, because 


HELPLINE! 


Q I am thinking of buying into a 
vacation timesharing plan, but I’ve 
heard that some people have really 
been burned. Are these plans safe? 


A Some investors have indeed run 
into trouble with shady, now bankrupt 
timesharing firms. So, it wise to 
check the company’s past record care- 
fully and make sure all promises are 
written into your contract. 

Even if the firm checks out, you 
should think twice before making 
any commitment, according to 
Heinz Biesdorf, a professor of con- (\ 
sumer economics and housing in 
the New York State College of Hu- 











(MEM cents for Ten Time-share 
( Wey Tips to the Consumer Infor- - 



















the front-end fees aren’t significant. T 
help you make this decision, the non 
profit consumer's organization has jus 
revised its comprehensive guide, How 
to Save Money on Life Insurance, by 
James Hunt, which can be ordered for 
$7.25 from NICO, 344 Commerce 
Street, Alexandria, VA 22314. 


FREE BOOKLETS 


Do you know how a bank sets itsy 
interest rates? Or the difference be- 
tween a NOW and a Super-NOW ac-} 
count? These and other questions are; 
answered in a series of fourteen free 
pamphlets put out by the American 
Bankers Association. Other subjects! 
covered include retirement planning, 
credit ratings, home financing and the 
automatic teller machine. ’ 

To order the package of Personal 
Banking Brochures, write to Con- 
sumer Financial Services Group, 
American Bankers Association, 1120 
Connecticut Avenue, N.W., Washing- ' 
ton, DC 20036. 


man Ecology at Cornell University. He 
believes that timesharing is overrated 
as an inflation hedge. And, he says it | 
shouldn’t be viewed as a risk-free | 
investment, because the resale value 
of shares is largely untested. 
Timesharing really makes sense only if 
you love the location and property—and 
could see spending many vacations there. 
(Trading with other timesharers else- 
S where is possible, but you can’t 
E ‘NY always count on it.) For 


= & more information, send fifty 


mation Center, Dept. 413M, | 
Pueblo, CO 81009. | 
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“10 CLEANING 
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In the bathroom, it's a never ending war on grime. | 
That's why you need Dow Bathroom Cleaner with Scrubbing 


They not only clean and shine tile, porcelain and chrome, they 
disinfect and leave a fresh, clean smell. And they never scratch. 

Scrubbing Bubbles clean so well, they will pass your toughest 
inspection. 

So if you've had it with cleaning the bathroom, use Dow 
Bathroom Cleaner with Scrubbing Bubbles. 

We do the fighting. So you don't have to. 
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What happened to the generation that was going to change the 





world—and stay forever young? Turn the page for a special report. 





Twenty years ago, they rocked a nation. 


Today, the baby-boomers 


are entering middle age, and once again, the experts contend, they 






They are the bulge in the belly 
of the python, a herd of bulls 
thundering across the Amer- 
ican landscape. “They” are the 
baby-boom generation, some 
eighty million strong, and in 
the 1960s—when they first hit 
young adulthood—they threw a 
wrench into the machinery of 
American life. 

The “youthquake,” as one 
news magazine dubbed _ it, 
brought with it a different vo- 
cabulary and a host of new 
ideas. From the late sixties 
through the early seventies, it 
seemed as if the young had 
staged not merely a revolt but 
a coup d’etat. 

Some saw this as the New 
American Revolution. Author 
Charles A. Reich declared in 
the Greening of America that 
the young were creating a whole 
new consciousness and along 
with it a freer, fairer world. 
Other, more restrained voices 
predicted that the youth revolu- 
tion was simply a temporary 
state. The baby boomers, they 
claimed, were kicking up such a 
fuss because there were so many 
of them; once this generation 
began to age, these observers 
declared, this youthquake 


would subside. 
They were right—to a point. 


are triggering major changes. Whether you’re part of this generation 
or not, you need to know how they’re still affecting every aspect of life. 


Scratch a young, fast-track cor- 
porate lawyer today and you 
may well find the barefoot hip- 
pie of fifteen years ago. Thir- 
tyish couples who used to smoke 
dope and march for peace now 
change diapers. The Pepsi gen- 
eration is indeed heading for 
middle age—and once again it 
is triggering major changes in 
what Americans do and think. 
Suddenly it is chic to be thirty- 
five. The Middle-Aging of Amer- 
ica has begun. 


The psychologizin 
rg daar S 


These new middle-aged are 
changing the very nature of mid- 
life itself. In their formative 
years, they looked inward—to 
their inner selves—for a sense of 
identity, rather than outward to 
their schools, their churches or 
the nation. They are thus the ma- 
jor force that effected, and have 
been affected by, what re- 
searchers have dubbed the psy- 
chologizing of society. 

In 1957 and 1976 respectively, 
University of Michigan psychol- 
ogists Joseph Veroff, Elizabeth 
Douvan and Richard Kulka 
analyzed the data from two 
large, federally funded studies 
of the American character. They 


compared the results and re- 
ported—as they detail in their 
book The Inner American (Basic 
Books, 1981)—that major 
changes had occurred in Amer- 
ican attitudes over two decades. 
In the mid-seventies, Amer- 
icans at all economic and social 
levels became much more self- 
aware than they had been 
twenty years earlier. They were 
more concerned with relation- 
ships and with attaining emo- 
tional satisfaction than with 
achieving status through some 
kind of social role, be it as a 
doctor or as a housewife. 

This is the most significant 
contribution of the new middle- 
aged—an intense concern with 
their private lives in addition to 
their awareness of the world at 
large. Some experts, among 
them University of Rochester 
historian Christopher Lasch, la- 
ment the new “culture of nar- 
cissism” in which society’s in- 
stitutions—the family, the 
church, the state and the com- 
pany—are neglected while peo- 
ple pursue self-centered goals. 
But others reject Lasch’s gloomy 
view of a pleasure-obsessed peo- 
ple, arguing that it is this very 
loosening of the power of the old 
institutions that has created a 
world (continued on page 175) 
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How to handle your 
blow-dryer like a 
hair-styling pro: 
Five easy tips make 
all the difference. 

1. Start with towel- 
dried hair to speed 
up drying time and 
to help prevent 
heat damage. 

2. Hold blow-dryer at 
least six inches 
from hair to prevent 
scorching. Be sure 
to keep the nozzle 
moving at all times. 
3. Dry roots first 

to give your hair 
maximum body. Roll 
hair back with vent 
brush (bristles 
forward) to add lift. 
Hold for a few 
seconds to heat. 

4. Dry fine-to- 
medium-textured hair 
on warm setting, 
finish on cool; 
begin drying thicker 
hair on a hot 
setting, finish on 
warm. 

5. To preserve curl, 
blow-dry using 
fingers only—brush 
will stretch hair 

and encourage 
frizziness. 








es, you can have a 
headful of thick, 
wonderful hair. You 
just need to know 
these tips, based on 
talks with the ex- 
perts at Glemby. 
The styling must to 
have is a vent brush, designed to 
let air through hair to increase vol- 
ume. One way to use it effectively is 
to flip hair over before vent-brush- 
ing, then flip hair back so it snaps 
into place. (For extra oomph, use 
styling mousse before flipping— 
great for between-shampoos boost.) 

Instant lift: Combine the flip-and- 
vent-brush technique with a hot-roller 
set (shown below). Spray dry hair with 
gentle, nonsticky hair spray or extra- 
body setting lotion with conditioners 


before setting, and mist hair lightly 
with hair spray to finish. Works with 
short, medium or long hair. 

hair (medium to long) 
gets maximum volume when blow- 
dried, flipped and finger-brushed to 
“move” hair for fullness (opposite). Dry 
on cooler setting for last few minutes 
to “set” hair. Between shampoos, flip- 
and-vent brushing boosts body, too. 
Cut-in body bonus: Soft layers at bangs 


and sides will add gentle volume and | 


movement to very fine or thin hair. 
Short-hair supercharge: Work setting 


gel into limp hair at the roots. As you 
blow-dry, lift your hair against the di- 
rection of growth, drying roots first. 
For longest-lasting volume, have a sa- 
lon root perm (only roots are treated) 
to plump up short hair, lift it away 
from scalp for fullness, direction. 
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Starting here: quick tricks that can give even, 
fine, limp hair lots of wonderful new body. | 
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Three ways to win the daily battle of the brush in style! 
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Full mane with no 
fuss: Hair spray 
plus hot rollers 
gave Judy’s limp, 
overprocessed hair 
fabulous body in 
the time it took for a 
hot-set. The secret 
technique—bend 
over at waist, flip 
hair over and vent- 
brush to blend in 
volume. Perfect 
answer for a 

fast, last-minute 
hairstyle recharge. 














Haircut vocabulary 
compiled by the 
experts at Glemby. 
Scissors cutting: 
Creates bluntness at 
ends for more weight. 
For all hair types. 
Razor-cutting: Hair 
shaft is cut at an 
angle for softer feel, 
more control. 

Blunt cut: Creates 
straight-edge line for 
short or long hair. 
Notching: Cutting 
small V’s into ends to 
soften blunt line. Good 
on all hair types 
except very curly. 
Feathering: Hair is 
cut in layers around 
face, then combed 
back. Or, hair around 
face is pruned to give 
a wispier look. 
Beveling: Razor- 
cutting underneath 
and straight through 
the hair to create an 
arch or curve. 
Tapering: Angling cut 
through hair, using a 
razor, to leave pointed, 
wispy, softer ends, 
free to move. Also, cut 
with a close-to-head 
shape at the back, 
like a man’s haircut. 
Layering: Works best 
on thick or curly 

hair. Hair is cut so that 
one level lies on the 
next, creating volume 
without weight. 






















ave you longed to 
trade in your stick- 
straight hair for 
waves—or to turn 
your wavy hair 
straight? Well, you 
can, and you don't 
need a magic wand. 
To smooth frizzy curls, you need just 
a blow-dryer and a wide-diameter 
radial styling brush. Towel-dry hair 
and spray on protective blow-drying 
lotion. Working with one section of 
hair at a time, roll onto brush and 
blow-dry from on top to stretch and 
straighten curl (below). Pin each sec- 
tion out of the way and continue un- 
til entire head is dry and smooth. 
Unpin hair, bend head over and 
gently brush to unify, toss back. 

Want lots of waves for your straight 
hair? Spray damp hair with styling 
lotion. Section and twist hair into a 
rope, then set at random on soft 
rollers leaving ends free (right). The 
larger the roller, the larger the wave 
will be; the more hair in each roller, 


Curly and frizzy to 
smooth and straight— 
that’s what round- 

brush blow-drying did 
for Lynn’s hair. 


id 


The type of hair you have may not be just wha | 
you want—but you can change that easily | 


the looser the wave. End by misting } 
your entire head with setting lotion | 
Air- or blow-dry hair; unroll, flip 
hair and use fingers or a vent brusk 
to maximize volume and curl. 

More ways for waves: Towel-dry hair | © 
and comb in a styling mousse. Using 
long clips, create waves wherever you 
want them. “Set” the look with a 
quartz dryer or a dryer with diffuser! 
Remove clips; brush gently. 
Curling-iron creativity: Full, springy | 
waves for straight hair take just asec 
with a curling iron. Curl only ends for 
bounce and movement. @ Relax waves 

by sliding small sections of hair 
through curling wand, keeping each 
section taut and straight. Great for 
blunt-cut, medium hair or the new 
shorter, sleek bobs. Practice first with 
a cool wand. @ Curl short to medium 
layered hair in small sections; un- 
wind, then pin-curl with a clip, let 
cool. When whole head is curled, mist 
lightly with extra-hold hair spray. 
Let dry; unpin. Flip hair and run | 
fingers through hair to separate, fluff. 
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i 
yMaking waves: All Nicole’s 
‘fine, superstraight hair 
needed was a twist-and-set 
session on soft, spongy 
jrollers to create a cascade of 
wonderful free-falling waves. 




















Glemby Offer 


Bring this coupon into your Glemby 
Salon and receive $5 off the regular 
price of a Cut/Blow Dry or Cut ’n’ 
Permanent Wave. Cannot be _ re- 
deemed for cash. Limit one coupon 
per customer. Does not apply toward 
already discounted services or other 
special offers. Offer expires 5/31/84. 
Not valid in Super Saver Salons or 
Glemby Now Salons. Void where 
prohibited by law. For information on 
where to find the nearest Glemby Sa- 
lon, Call (800) 821-7700 (mainland U.S.); 
(800) 821-3777 (Alaska and Hawaii). 


————————E 


Perm terms you 
should know: 
Spiral perming 
gives longer hair a 
corkscrew effect. 
Skip-perming of 
alternate sections 
deepens your 
hair’s natural wave. 
Woven perming 
adds support 
underneath but not 
necessarily curl. 
Piggyback perming 
on hair six inches 
or longer adds even 
curl pattern from 
roots to ends, or 
curlier ends. 
Reverse perming, 
or end smoothing, 
relaxes curl. 




























































Colo 


Coping with your hair may mean going Mother Nature 
You can be a better blond . . 





a more shimmering 





Haircoloring 
words to know. 
Semipermanent: 
Contains no 
peroxide; lasts five 
or six shampoos. 





Permanent coloring: 





Has peroxide; gives 
total color change, 
covers all gray. 
Temporary color: 


Lasts one shampoo. 


Not for brunet-to- 
blond changeovers. 
Highlighting: 
Strands of hair are 
made lighter. 


lairol is 
offering a 
free haircolor 


consultation and 
analysis. Write to: 
Clairol Haircolor 
Consultation 1984 
P.O. Box 14828-A 
Baltimore, MD 21268 
for a questionnaire. 
Based on your 54 
answers, the € 
haircolor experts 

at Clairol will 

send you a personal 
haircolor analysis 
along with a coupon 
for $1 off the Clairol 
product they 
recommend. Offer 
expires 8/31/84. 
Limit: one 
consultation 

per 

person. 





o color, or not to 
color—and more im- 
portant, how to color 
well—that is the 
question. For all the 
right answers, we 
asked Louis Licari of 
La Coupe, New York 
City, and spokesman for Clairol. 
Here, how to handle some of the most 
common haircoloring situations. 

Too-dark hair with no gradation of 
shading is aging and simply looks 
hard. Add shimmering lights of color 
with salon hairpainting in warmer 
tones of the natural color (below). 





Instead of one flat, overall shade, you 
have a headful of soft highlights. 
Don’t forget your brows (right). They 
should match your hair’s new look. 
Dark hair to blond shouldn’t be done 
with a single-process peroxide hair 
color. The results will be brassy. Use 
a two-step blonding method. 

Dark skin tones with pale blond? 
Be a tawny blond instead. It’s more : 
natural and in harmony with skin 
than superpale blond would be. 

Dark hair turned gray? Don’t camou- 
flage it with ash-blond frosting, even 
if it’s just a few strands. That will just 
make you look grayer. The trick is to 


: d ; , | In between hair repairs 
ne step better, with a little haircoloring first aid. | Do you have the “what do | do 
minead. ... tury gray hair into a beauty asset’ [eG cmecc hon’ blues? 
J _ You don''t have to hide your hair 
under a hat for the growing-out 




















Lowlights: turn gray hair into flattering high- _| Stage. Try these solutions. 
Strands of darker lights with a warmer, lighter shade of | 

Balocwoven your natural haircolor. Asemiperma- __|To grow 

nto Daluralcoler. nent haircolor is a good choice. /out bangs: 

corer mlock ing f Perm and color? Yes, but not on the (Comb 

ere. ORS areaitor same day. Perm first, wait seven to ee 

Single process: ten days (during this time, shampoo Pee eee g 

isn allover color and condition hair); then color. through 

application—peroxide Roots can be very noticeable if you damp 

or nonperoxide. wait too long between coloring ses- _| bangs. | 
Double process: sions. To avoid regrowth problems, | | 
Two-step coloring that use shampoo-in permanent haircolor | | 
removes color, once a month, semipermanent color | 
then adds toner— after six shampoos. Or, switch to a | 
best way to go from highlighting technique that only | 
dark brunet to blond. needs to be done every few months. 


Comb bangs into the rest of your 
hair to create a smooth hint of wave. 




















Dull color into flattering ~~ y 
highlights—that’s what e 


salon hairpainting did | Dry with quartz dryer or dryer plus 
for Lori’s dark hair. diffuser so hair won’t move around. 


After hair 
has dried, 
comb 
through 
once more 
to blend— 
more 
polished 
than using 
a barrette. 





layer every four to six weeks 

for a smoother line, more definition. 
Use volumizing techniques to 
camouflage choppiness. 

@ Tired of your perm? Try a short 

cut that snips off most of it. 

Trimming your hair regularly and | 
using conditioners will help, too, | 
allowing new growth and permed 


@ To grow out layers, trim bottom | | 
|| 
| 








< ee oes ~~ 2 LS ae = 
lair: Pascal Boissier for Glemby. consultant, Louis Licari of La Coupe. Makeup: Linda Mason. 
‘or fashion, beauty specifics, see page 141 109 


textures to blend more easily. 












LHJ travels to 
India to visit the 


worlds most 
admired woman 


‘WEEK 
sees 
el ae 
NY 


BD sy airtel Cee Niste 





ewaks /uesuersy 








he stands just four 
feet eleven inches 
tall. Her nut-brown 
face is deeply lined, 
her blue-green eyes 
sparkle constantly, either from 
oumor or just plain joy of life. 
Her hands are chapped, as 
work-worn as any lifelong do- 
mestic’s, her sandaled feet al- 
most crippled by deforming 
punions. At: seventy-three, she 
moves less efficiently than she 
once did, slowed by age and a 
heart condition that has’ been 





Mother Teresa’s nuns feeding 
Calcutta’ EY and homeless. 





hidden from ihe world at large. 
Yet this simple nun of such tiny 
stature has a spirit large enough 
to dwarf the best of us. 


She’s been labeled “a saint of 


the gutters,” “a living saint,” 
“an angel of mercy.” She’s more 
decorated than the most heroic 
war veteran. And to her 1979 
Nobel Peace Prize was recently 
added Britain’s prestigious Or- 
der of Merit, which is rarely 
given to non-British citizens. 
But these are just the bio- 
graphical details, the facts from 


Lakhi (center), ten, receives 
care for the first time in her life. 











which legends are built. What is 
she really like, this shy, former 
schoolteacher who dislikes giv- 
ing interviews (particularly since 
the publicity furor of what she 
calls “Nobel fever’), who insists, 
“IT am not important, only the 
work is,” or that she is merely 
“a pencil in God’s hand”? 

To find out, I traveled to Cal- 
cutta last November to spend 
a week working with Mother 
Teresa—the first journalist, I 
would later learn, to do so. 

From (continued on page 166) 





The nuns’ demanding days be- 
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Mukul Sharma 























Space-saving 
table 

that folds up against 
the wall to double 

as a framed picture. 


Fireplace 

finesse 

adds warmth 
without kindling a 
single piece of wood. 





2) wall. Hook-and- 

es eye screws anchor 
=4 table to wall at the 
. top. Folded up, the 






































f you know your 
[= around a 

hammer and 
nails, you can create 
a unique wall-hung, 
fold-down table. 
You’ll need hinges 
and six pieces 
of wood—one 
rectangular for the 
table, two shorter 
for legs, and three 
horizontal bars—to 
attach legs to table, 
table to wall, and to 
act as base on the 





legs become a 
“frame” for a poster 
glued to table bottom. 








right idea for Soya. 
B: nonworking ww 
fireplace: tee _—. 57, 
Line with mirrored iy i y N=" 
squares and ‘“‘light’’ (BH NO) 
with brass hurricane ir -¥ 
lamps. The mirrors 
reflect the flames ; 
of the lamps | , 
for a cozy glow. 4) | S 
@ For an apartment, —Ail t at HKD 
an amusing alternative ——————— = os 
to a real fireplace is wey 3 
an enormous photo a i. 


of one. For about $100, L. 
photostat services 

will blow up a 9 by 

12-inch picture— 

from a 

architectural 
sketchbook, f 
example—to 
4 by 6 feet. 


p:: up a room itty 

with vintage e 

maps framed Wallcoverings 
“by strips of molding of old maps, mirrored 
~ (mahogany-stained squares make a 


if you like). Attach . : 
faba: Galniaca lent decorative difference. 


coating of white 
glue on the back, to 
clean, perfectly 
smooth walls; nail 
on moldings. Trim 
any overlap of map 
edges with a razor. | 
Wl For a modern look, | 
try self-adhesive 
mirrored squares (at 
paint, housewares 
stores, along with a 
mirror-cutting 

knife) topped with 

_ molding strips 

to create a chair rail. 


$ Smart finishing touches that will add. 
fabulous flair to any design scheme— 
& and the how-tos for creating them! 


inn. Se 
peach an table talk 


earthy coffee-table based on oversize 
base, topped with = nlanters and large 


d of ¥%-inch 
Dor To, rattan baskets. 
shatterproof glass. 


@ Another option— 
a large rattan basket, 
weighted with sand. 
2 Use glass one- 
third larger than 
“Circumference of 
, : = lip, so 


















































or planter is 
- sturdy enough to 


hold glass. 
Adapted from the book QUICK 
FIX DECORATING IDEAS by 
Karen Fisher and Richard Taglia. 
. Copyright © 1984 by Karen 

ace rests Fisher and Richard Taglia. 

: ; To.be published by 

Se as. New American Library, Inc. 
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Wondertul classic swag 
wmrg dow can soften a 


2 : | ag 4 
window without —— BA 


treatments covering up a great view. lr 


Use three separate "TE —ea = 
that make the most pieces of fabric, —— } —— 5 a) 


of a picturesque view, pleated and then 
shed some light on stapled to a piece of 
dark, dreary rooms. wood tacked to the 
window. Before 
cutting fabric, 
practice with a scrap 
cloth to ensure 
proper drape. 

@ Bring in the 
sunshine with strips 
of mirror to reflect 
the outdoor light 
into the room. 
Measure the reveals. 
(the area between@ / a 
the frame and Hy |e 
outer wall), then | 
| have glazier cut | 
mirrors to fit 
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this space. Q\ 
What a clever idea! hea 
a a v @ — lighting up dark ’) 
. a lazed 
Tile techniques ens 
to dress up a dull les wpe 
table or everyday expensive ($3 to $10 
piece of ica each), are charming 
furni and well worth the 
for an entirely new investment to cover 
and exciting look. over a small piece. Aa 


Glue the tiles down 

carefully (you can 

buy the fixative at 

the tile shop when 

you purchase the 

tiles), making sure 
that the surface 

| is absolutely 

clean and dry. 

i Or, mirrored tiles 

that come with 

‘| adhesive backing— 

less expensive 

than glazed—can 

create a dramatic, 

modern look for 

a Parson’s table. 
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H-: wooden Instant 

ladd b 

ropes or Storage space 
chains from ceiling for the kitchen 


beams. Be sure 2 
screws (with hooks with ladders and 


or eyes) are long 4 beams that become 
enough to go a good hanging galleries for 


distance into beam. plants and baskets. 
@ Or, use wood-look 






















D 


beams. Measure 
width of the beam 
and cut a matching 
strip of wood. Attach 
wood to existing 
| beams in ceiling; 
e then, angling nails 
in at sides, attach 
Styrofoam to wood 
supports. Screw in 
~hooks for hanging 
long enough to go 
through Styrofoam 
and screw into 
wood support. 
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Q | 


didn’t-they-think- of-this-before ways to spruce up your house, from 
rooms to making a bedroom mural, toning up fumiture with tiles,and more. 


ense foam 
Dp: to size Bonus for your bed, 
makesia from a cushy 


handy headboard =—=-_ headboard for night- 
when covered with 


fabric with Velcro | OW! readers toa 
closings. Make felt mural designed 
straps with snaps to for pleasant dreams. 
attach foam to wall- 
hung brass or 

yy) wooden curtain 

rod. (install with 
curtain hardware.) 
Wi Felt, sold by the 
yard (6 feet across) 
in fabric stores, 
makes an informal 
mural. Staple the 
background layer to 
wall, trimming at 
ceiling and floor with 
razor. Using brown 
paper or newspaper 
\patterns, cut out felt 
design and glue on. 
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. The other half ofour Lauren’s ready with the 
cooking duo, big sister - Sauce ingredients, _ 

. Meg (eleven) browns the .~ combining orange juice, 
pork chops in a skillet. - ; soy sauce and ginger. 



























Youngsters enjoy puttering around in the kitchen almost 
as much as they like eating! So we’ve designed a four-week 
| kid-tested program for junior chefs (aged seven to twelve) 
| that lets them graduate from peanut butter sandwiches to 
| food the whole family loves. The recipes, developed by food ; 
® pro Mary Higgins (shown left with her daughters), include oat 
m® pizza, pork chops (pictured), Mexican casserole and § 
chicken breasts. Each menu plan teaches a new tech- Ra 
™ nique, includes safety tips and serving and scheduling 

| info, so the kids can take over and Mom can take it easy. 
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The season’s hot © 
new fashion 
accents fall into 
two families: 

soft whispers of 
colorandall-out | 
brights. Gone are | 
the winter-dark || 
shades—the 
feeling now is as 
clean and light as 
the weather. 


ares 


The pure, sun- 
washed colors 
of nature 
highlight these 
accessories— 
seawater green, 
sand, terracotta, 
soft turquoise... 
a pale natural 
palette that sets 
off a summer tan, 
works with cool 
linens, cottons, 
knits and khakis. 
Best bet in bags: 
The small pouchy 
drawstring of 
~~ leather, versatile 
NS enough to handle 
» everything from 
lunch to lipsticks | 
without a telltale | 
bulge. For a 
leather look, the | 
roomy feedbag 
shape, newest in | 
fool-the-eye 
embossed vinyl. | 
Tucked inside, a 
super mesh scarf. 
Wrapping up the | 
waist (far right): | 
Figure-flattering | 
wide belts in new | 
cork and leather, | 
burlap, mesh; | 
narrower embossed 
styles of iguana 
and ostrich. 
Fashion details, 
page 141. 






MUST-HAV 


Accessories 


[he quickest way to update last year’s wardrobe or accentuate this | 
vear’s finds is with accessories. They’re the finishing touches that add__ | 
i special plus. Starting here, a catalog of the best and the brightest. 


| 
By Lois Joy Johnson, any and Fashion Editor \| 
| ) 
























[he shoe story: Flattering sling-back in palest peach, 
che season’s wear-with-anything neutral; textured, 
stamped-leather pump; soft apricot open-toe and 
ashionable flat walking shoe, plus toned-in hose. 


_ Instant glamour: 
_ Any one of 

these fashion 
emphasizers at 
left will perk 

up an outfit, from 
the wide, wooden 
hand-painted 
bangles to the 
soft-woven 

«= squared scarf. 























George Barkentin 


Delightful details—summer accessories worth a 
second glance: The elegant way to set off crisp 
whites, warm beiges is with glowing signature 
pieces. From the oversize cotton scarf with the 
punch of red to silver-toned bracelets and earrings. 





Bright bags to add a sassy color note: Classic 
little leather shoulder bags suddenly take on new 
interest in very uwnclassic red and blue. And this 
season’s newest soft drawstring pouch gets a jolt 
of fashion excitement in mesh and yellow leather. 
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Fashion afoot: 
From elegant 

red pumps to 
comfy striped- 
toe espadrilles 
above. Or, choose 
Japanese- 
inspired rubber- 
soled shoes, 
sneakers with 
hot-pink sizzle, 
open-work flats 
in yellow, right. 
To wear with 
them: pantyhose 
in ice-cream 
colors, a breezy 
multicolored 
shoulder bag. 





























‘he other side of 
pring-into-summer 
ccessories is pure 

olor pizzazz. 

teally reds, bright 
oinks, vivid yellows. . . 
neverything from 
sotton espadrilles 

| o shoulder bags— 
wonderful with your 
warm-weather wardrobe. 


















i 


Fashion details, page 141. 
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EDFORD 





He can be sizzling hot on the screen, but icy cold in person. Is he 
turned off by his fans, or just trying to guard his family’s privacy? 
Here’s a look at the secret side of Robert Redford, a man who’s more 
at home out of doors than in the spotlight. 


“Youre besieged every time you 
leave your trailer. You’re hit on 
by people wanting autographs, 
flashing bulbs in your face. You 
have to concentrate on what 
you're going to do out there. 
And you can hear, every now 
and then, ‘Oh, you’re just stuck 
up, because you weren't able to 
look at them, weren't able to sign 
their baseball, whatever. 

“If you were me for a month, 
you might change it to two 
weeks.” Robert Redford, talking 
about The Natural, his first act- 
ing role since 1979. 


Robert Redford the movie star 
is a man people want to know 
better, but Robert Redford the 
private citizen seems unhappy 
with the attention and deter- 


mined to avoid the spotlight as 
much as possible. On-screen, 
he’s sexy and warm; offscreen he 
can be downright hostile: He 
once barked like a dog to avoid 
some teenage fans. And on an- 
other occasion he stuck his 
tongue out at a surprised local 
newspaper reporter. The actor 
justifies his behavior by saying 
that the constant attention 
“tends to threaten serious work. 
It tends to threaten growth and 
experimenting.” 

What’s the truth about Robert 
Redford? Is he really cold, or 
does he deliberately distance 
himself for the sake of his work? 
Is he really unfriendly, or does 
the public simply expect too 
much from him? 

Last summer, the people of 


Photographs, left to right: Ron Galella; Globe Photos; Robin Platzer/Images; Stuart/Ron Galella; Tri-Star Films. 


Redford didn’t 
BS eet mu hy 
B illas ately 
~ he turned out 
Boel Par ie) 
in that sport, too. 


Mate are ROR UR UL 

celebrity scene, his 

occasional appearances 

—here with wife, Lola, 

and singer John Denver— 
always cause a P a 


Redford is 


subject to dark, 
gloomy moods. 
And he doesn’t 
hide them— 
_even in public. 


By Michael J. Weiss 


Buffalo, New York, got a tast 
of Redford’s sociability, or lack 
thereof, when he filmed Th 
Natural on location. Thousand: 
of local residents packed thi 
War Memorial Stadium as ex 
tras for the film, in which Red 
ford plays an aging basebal 
player. On cue, the crow 
cheered the star’s entrances, ap 
plauded his hits and groane: | 
loudly over his fouls. But be 
tween takes, they’d just as soo | 
have given him the raspberry. 
Compared to other actor) 
who have filmed in Buffalo—| 
James Caan in Hide in Plaii| 
Sight and Burt Reynolds in Bes| 
Friends—Redford seemed un| 
friendly and arrogant, a mai} 
who walked straight ahead an 
never (continued on page 160 


He considers his 
wife and children 
his best friends. 
Here, he escorts 
daughter Shauna, 


yoo 8 : a 


ip 





Blond, beautiful 
and bothered by stardom 











In The Natural, 
Redford is an aging 
baseball player with 
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Alan Ross 


ovelist Thomas Wolfe was 
wrong! You can go home 
again. Hence, off I flew to 
my hometown of Enid, Ok- 
lahoma, to revel in food 
from the heartland—food 
from my childhood—featured 
in the Enid Junior Welfare League’ cook- 
book, Stir-Ups. The book is full of recipes 
both down-home and uptown, but nostalgia 
demanded I share those down-home favor- 
ites in this series of regional cookbooks. 


The wheatfield lunch at left is typical of the 
hearty spreads laid out for harvest crews: 
Miss Bonnie’ Fried Chicken with Biscuits, 
Iced Tea, Prairie Pea Salad, Harvest Po- 
tatoes, Whole Wheat Bread, Sliced Toma- 
toes and Cherokee Strip Cole Slaw. Deli- 
cious desserts are a way of life in the 
Sooner State, including, above, Sour Cream 
Raisin Pie, Hershey Bar Cake, Bettys But- 
termilk Cake and Oklahoma Strawberry 
Ice Cream. For reminiscences, recipes and 
more about the book, turn the page. 
125 














GREAT PLAINS FOOD 


continued from page 125 


A HARVEST OF GREAT 
PLAINS FOOD 
My sentimental journey 


In September 1893, a single gunshot 
signaled the beginning of the “run” 
into Cherokee Strip Territory. On foot, 
on horseback, in carriages—100,000 
people streamed across the border to 
stake their claims and build new lives 
on the frontier. Somewhere in that 
melee was my Great-Grandmother 
Jones, an indefatigable widow, who 
made the run with two mules and one 
of her six children. Thus it was that a 
half-century later I came to spend my 
formative years in Enid, a city in 
northwest Oklahoma with a present 
population of 55,000. 

Intellectuals claim Enid received its 
name from Tennyson’s Idylls of the 
King, but more prevalent is the theory 
that a group of cattle drovers on the 
Old Chisholm Trail stopped at a cook 
tent labeled “Dine” and turned the 
sign back to front. I like that version 
better since those settlers were no 
slouches at the stove—camp or coal— 
and their cooking talents have been 
passed down through the generations. 

Still, it was with some trepidation 
that I leafed through the pages of Stir- 
Ups before passing it on to the Ladies’ 
Home Journal kitchens for testing. In 
our twelve years of Community Cook- 
book stories, we had yet to feature a 
book from Oklahoma. Wouldn't it be 
great to do a story on the old home- 
town? But what if the recipes didn’t 
sound so terrific? Or worse, what if 
they flat didn’t work? 

Not to worry. I was underestimating 
the Junior Welfare. Recipes were 
tested by committee at least twice, and 
their efforts paid off. Well-researched 
recipes, with special symbols indicat- 
ing favorites and helpful tips, are com- 
plemented by sprightly writing and 
clever chapter titles. Ranging from 
“Shindig Starters” (appetizers and 
beverages) to “Cain’t Say No” (cookies 
and candy), the book offers more inno- 
vative chapters as well: “Slim Pickins” 
(low-cal), “Pony Express-ohs” (quick 
and easy) and a section on kid food. 

The red carpet was auspiciously 
rolled out when our LHJ team pulled 
into town—signs lettered “Welcome 
Ladies’ Home Journal” and “Welcome 
Home, Sue” were everywhere. And 
many a marquee in front of hotels and 
stores was equally hospitable. 

I was determined to photograph in a 
wheat field, with grain elevators on 
the horizon . “golden waves of 
grain,” etc. Twelve wheat fields later, 
we found the perfect location one mile 
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from my cousin Mark’s farm (so we 
could use the kitchen) and, just as I’d 
envisioned, with grain elevators ever 
so faintly on the horizon. The smaller 
grain elevator had special signifi- 
cance—it was there I almost got my 
head cut off when I was five. My own 
kids think this is the single most 
impressive experience of my childhood. 
How many other moms almost got 
their heads cut off? 

Enid pulled out the stops when it 
came to hospitality: From the nearly 
one hundred women in their Stir-Ups 
aprons singing “Oklahoma” when the 
four of us pulled up to the hotel (I 
cried) to a very special party, number- 
ing among its guests my ninety-five- 
year-old grandmother, my parents, 
who'd driven up from Texas, friends of 
theirs, childhood friends of mine, my 
aunt, cousins and godson, two of my 
Junior high teachers (including the one 
who use to send me out in the hall for 
talking), even the orthodontist I used 
to bite when he tightened my braces 
too much. What a way to go home! 

Organized in 1930 to help the needy 
during the Depression, the Junior 
Welfare League has expanded its pro- 
jects to meet the community’s chang- 
ing needs. Funds from Stir-Ups are 
allocated toward the League’s numer- 
ous programs, including the Children’s 
Advocacy Program at a shelter for 
battered women and their children, a 
clothes bank, participation in the county 
nutrition program and a thrift shop. 

When asked by the Stir-Ups chair- 
man to give them a quote to be used 
for publicity, I sent the following: 

“The Stir-Ups roundup of recipes in- 
cludes some of the best down-home 
dishes on and off the range. The up- 
town recipes aren’t bad, either. 

“P.S. The fact that I grew up in Enid, 
Oklahoma, has absolutely nothing to 
do with this endorsement.” 

To order the book, see the box below. 
To experience food from the heartland 
in your very own kitchen, read on. 


Stir-Ups is a collection of Great 


Plains recipes of the past and present 
compiled by the Junior Welfare 
League of Enid. This 397-page spiral- 
bound hardcover book features more 
than 700 recipes. 


For your copy send $15 (includes 
postage and handling) to: 


STIR-UPS 
Dept. LHJ 
P.O. Box 5877 
Enid, OK 73702 


Make checks payable to Stir-Ups. 
MasterCard and Visa are accepted; 
be sure to specify card, account num- 
ber and expiration date, or call (405) 
234-2665 to order. 















MISS BONNIE’S FRIED CHICKEN 
WITH BISCUITS : 


pictured on page 124 






1 whole broiler-fryer, cut into pieces 
Buttermilk 
Salad oil, for frying 

2 cups all-purpose flour 

1 teaspoon salt 

Ya teaspoon pepper 


Biscuits 


2 cups all-purpose flour 
1 tablespoon baking powder 
1 tablespoon sugar 

Y2 teaspoon salt 
1% cups milk 


















Wash and dry chicken. Marinate i 
buttermilk 1 hour; drain. Preheat ¥% 
inch oil in electric skillet to 375°F 
while preparing chicken. Put flour into 
a large brown bag. Add drained chick- 
en and shake well. Salt and pepper the 
chicken as you begin frying. Place in 
heated oil; cover and cook 20 minutes} 
on each side. For crispy chicken, do not, 
cover. (Larger pieces can finish cook- 
ing in a 325°F. oven. Cover with foil if 
you don’t want a crisp crust.) Remove 
chicken to oven to keep warm. Reserve 
oil in skillet to cook biscuits. 
Biscuits: In medium bow! combine dry 
ingredients. Stir in milk. (Mixture 
will be gooey.) Heat remaining oil to’ 
375°F. Drop mixture by teaspoonfuls 
into oil in skillet. Cook, turning once, 
until golden brown on each side. Drain. 
biscuits on paper towels. Makes 6 serv-, 
ings, about 615 calories each. le 
| 





about 25 biscuits, about 70 calories 
—Sherrel Jones 


PRAIRIE PEA SALAD 


each. 


| 





pictured on page 124 


6 tablespoons mayonnaise 

Ya cup lemon juice 

Y2 cup minced green onions 

2 cups frozen green peas, unthawed 

1 cup cubed Cheddar cheese (4 0z.) } 
Yg teaspoon salt 4 
Ve teaspoon pepper 

2 cups lettuce, torn in bite-size pieces | 


8 slices bacon, cooked and crumbled 


One day before serving, combine all in-’} 
gredients except lettuce and bacon in 
medium bowl. Cover and refrigerate. 
Just before serving, add lettuce and | 
bacon; toss well. Makes 6 servings, 
about 240 calories each. —Gail Wynne 


HARVEST POTATOES 





pictured on page 124 


1 package (32 oz.) frozen hash 
brown potatoes, thawed 

1 can (1094 0z.) condensed cream 
of chicken soup 

1 cup sour 


cream (continued on page 138, 
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BEFORE WE PUT THIS DIAL ON OUR RANGE 


IT HAD TO PASS AN EYE TEST. 


At Frigidaire, good design 
and good sense go hand in hand. 
For example, take this life- 
size dial. It isn’t just beautiful. 

It’s readable. In fact, if you 
place this ad 12 feet away, you 
can still read it. 

If you also consider how 
this dial is infinitely adjustable 
(many range knobs aren’t), 
easy to grasp and pulls right 


off (so you can clean behind it, 
instead of cleaning around it), 
you'll notice one more thing. 

An uncommon display of 
common sense. 

You see, no matter where 
you look on a new Frigidaire 
electric range, you're bound to 

find a logical idea. 

Look at the cooktop. 
Not only does it lift 
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up, it props up for easy cleaning. 
Its continuous “upsweep” 
design is seamless, so no dirt 
and grease can get caught in 
illogical cracks. 

If you want a range with a 
self-cleaning oven, ours is so 
energy-efficient it only costs 
about 36¢* per cleaning. (And 
what’s more logical than 
saving money?) 

Now look at a 
Frigidaire range’s 
cooking capabilities. 

Like Dual-Radiant Baking. 
What makes this so logical is 
how it uses both top and 
bottom cooking elements, 
simultaneously, to efficiently 
bake and brown what you're 
cooking. 

Then consider our broiling 
element. It’s extra wide, so 
you can cook with even heat 
radiating across the oven. 

There’s even a Pre-Heat 
setting on our new ranges that 
cuts the normal warm-up time 
almost in half. 

But our most logical idea is 
the Frigidaire Quality Test 
Track, where every range goes 


through a lot more than an eye 
test before it can leave the 
factory. It’s the kind of quality 
control that gives all our 
appliances a reputation for 
being so reliable. 

So if you’re looking for a 
new range, look at one of ours. 
Once it passes your eye test, 
we think you'll make the 
logical choice. 


Ea Frigidaire 


Logical ideas that last. 
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“Lused soap for thirty years. Switching “With Dove, my skin feels soft and “There must be something in Dove ) 
just for seven days made me realize that youthful. It doesn’t feel like it’s almost that makes my skin more alive. It feels } 
Dove was much better.” 40 years old.” smoother, softer.” 
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“With Dove, I didn’t have that tight, dry “Dove cleared the dryness and flakiness “Soap really dried my face and it felt 
feeling in my face. Dove is a superlative I had with soap. Dove tended to almost dried up like a prune. Dove makes it fee! 
product.” heal my skin.” real smooth.” 


Why are you still using soap 
when women from Philadelphia to Phoenix 
will tell you Dove is better? 


There is no question about it. Dove’is better for your 

face than soap. Ten years of clinical tests have proved 

it to be a scientific fact. 

These women proved it for themselves after giving 
| up soap and using Dove for just seven days. 
| You see, soap dries your skin. It strips away your 
skin’s natural moisturizer. It cleans your face—dry. 

| see. But Dove is not a soap. It’s made 

| ppoemoe cao Se quite differently with “4 moisturizing 

’ ae 4 cream. Instead of drying your skin, it 

| ee keeps it softer, smoother. 

| Try Dove instead of soap 

| QVe — for just seven days. And 

| prove it for yourself: 

Dove is better 

because it doesn't 
dry like soap. 
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LHJ’S GUIDE TO 
RELATIONSHIPS 


When you meet someone for the first time. . . the ongoing 
battle with an interfering in-law. . . the struggle to heal a 
broken marriage. . . there are times when we search for subtle 
ways of dealing with people to carry us past life’s painful 
moments to the joyful ones. Here is LHJ’s guide to coping with 
conflict, from the most casual to the most intense. 
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in the most self-enhancing way 
possible is a valuable skill that 
all of us should learn. Barbara Wal- 
ters has said, “There are certain 
times in your life when your des- 
tiny hangs on the impression you 
make. At moments like these, you're 
not interested in second place.” She’s 
absolutely right. But too often we 
tend to hang back. We don’t know 
how to present ourselves, so we're 
tentative or withdrawn instead of 
being positive and outgoing. 
Learning how to make a good im- 
pression on almost everyone we 
meet—whether in social or work 
situations—is a special gift, but it’s 
one that you can develop. As a psy- 
chologist, I have observed the many 
ways people relate to each other, the 
self-defeating and _ self-enhancing 
things they do. Here are the factors 
that I believe contribute to making 
a positive impression. 


_THE IMPRESSIVE PERSONALITY 


[viene yourself to the world 


Armand Hammer, the illustri- 
ous financier, art collector and 
philanthropist. I was very taken 
with Hammer’s vitality and per- 
sonality. I found him to be a stimu- 
lating conversationalist, and his 
friendly spontaneity captivated me. 
As we talked, I began to realize 
that he didn’t miss a single oppor- 
tunity to fascinate and impress me. 


Joes the first time I met 


By — mene aes 


He described in detail several epi- 
sodes in which his strategies and 
determination had enabled him to 
triumph over formidable obstacles. 
Did I think his elaborate stories 
were merely a form of boasting? 
Not at all. I thought instead that he 
was a unique, unforgettable man. 

I am certain that this ability to 
present oneself effectively is a key 
factor in determining personal suc- 
cess. Telling about your accomplish- 
ments—but doing it with wit and 
charm, so that the listener is inter- 
ested in what you say—is one way 
to make an impression that will be 
attractive and appealing to others. 


BEING OPTIMISTIC 


nother way to present our 

best selves is by being upbeat 

and optimistic. Haven’t you 
ever gone to a party and begun to 
speak to someone who was so cheer- 
ful and good-natured that he or she 
made you feel good as well? 

Now test yourself: When you 
walk into a room do you imme- 
diately say something positive or 
something negative? Many people, 
without even knowing it, will make 
a down remark or a glum observa- 
tion: “Hasn’t it been an awfully wet 
spring?” or “I hate parties, but my 
husband insists we go” or “I can’t 
eat a thing. I’ve just gained five 
pounds.” They don’t realize that by 


broadcasting negative data about 







themselves, they are making people 
automatically think less of them. 

Contrast this with a person at a 
gathering who has something en- 
thusiastic to say about the plea- 
sures of springtime or who compli- 
ments the hostess on her hors 
d’oeuvres (even if she only nibbles 
one). Whom would you rather be 
with and get to know, whom would 
you remember as a likable or inter- 
esting individual? 


HOW TO PRESENT THE POSITIVE 


any of us have trouble ac- 
centuating the positive be- 
cause we don’t feel very posi- 


tive about ourselves. When we try to 
locate our strengths, we don’t quite 
know what they are. That lack of self- 
worth makes us judge ourselves too 
harshly, and our negative feelings 
are probably not realistic. 

I had a twenty-three-year-old pa- 
tient named Sarah whose feelings 
of inadequacy prevented her from 
developing a sense of pride or self- 
respect. A few weeks after her first 
session with me, Sarah made a 
remarkable discovery. While apply- 
ing for a new job, she was asked to 
take an intelligence test. Sarah was 
amazed to discover that the scores 
indicated she was almost a genius. 

Laughingly, Sarah related this 
news to her family when she got 
home, convinced that someone must 
have made an error. But her mother 





assured her that the results were 
correct. Her parents had been told 
about her exceptional IQ when 
Sarah was eight. 

“T didn’t want you to think that 
you were better than other chil- 
dren,’ her mother told her “I 
wanted you to grow up normally.” 

Later, during her session in my 
office, Sarah sobbed bitterly as she 
confessed that while she grew up she 
never suspected she was superior in 
any way. In fact, because her parents 
had criticized her so often, she be- 
lieved that the reverse was true. 

Sarah’s problem is not rare. Many 


of us tend to stifle or put down 


anything about ourselves that is 
unique, special or outstanding. It’s 
important that you find out what 
the “honest positives” about your- 
self are. Try the following tech- 
niques to help you increase your 
feelings of self-worth: 

@ Make a list of the accomplish- 
ments that make you proudest. Did 
you devise an improvement that 
saved your company several thou- 
sand dollars? Have you had an arti- 
cle published in the local paper? We 
all have accomplishments that 
make us special. 

@ Talk to good friends. Don’t be 
shy. Ask two or three of your very 
best friends what they find most 
interesting about you. Often you'll 
be amazed at their responses. 
Things that you take for granted 
about yourself may be especially 
appealing to others. 

@ Listen to yourself. How often do 
you express yourself negatively? Are 
you a complainer? Do you tend to put 
yourself down? Practice expressing 
yourself more positively. The next 
time you are invited to a gathering 
have a couple of amusing stories 
ready to tell and then tell them. 


COME OUT IN THE OPEN 


nother important fact to be 
aware of when you want to 
make a great impression is to 
speak up. Often before they even 
open their mouths, people judge 
their own remarks as unimportant, 
uninteresting, simply not worth 
saying. So they don’t say anything. 
All of us in certain situations are 
afraid to be rejected or labeled in- 
adequate. Even so, the people who 
do have an effect take chances— 


_ they speak up and edit afterward. 


Such people don’t worry so much 
about how they will come across. 
They trust themselves and say what 
is on their minds. With this atti- 
tude, in the long run they are the 


E ones who earn the most approval. 


A key factor in becoming an in- 
teresting and spontaneous speaker 
is to stop that mental editing. Here 
are some tips that will help keep 
you actively conversing! 

@ Say it. When an idea comes into 
your head, just say it! Don’t start 
monitoring your words. Speak up 
and get your thoughts out. Practice 
being spontaneous—you’ll find that 
speaking up is fun! 

@ Edit afterward. If what you said 
doesn’t sound just right to you, you 
will have a chance to correct it. 

You can always alter your words 

with phrases like “That didn’t come 
out quite right. What I wanted to 
suggest was ...” or “That sounded 
funny! What I mean is... .” You do 
get a second chance to express your- 
self in another way. 
@ Don’t be afraid to show your 
feelings. Gaining the acceptance of 
others means taking a chance and 
revealing the richness of your emo- 
tions. That’s part of presenting your 
authentic self, which will indeed 
draw people to you. So laugh when 
you think something’s funny. If you 
are shocked by something, act 
shocked. Don’t try to cover up your 
true feelings under the guise of po- 
liteness or reserve. Instead, really 
let yourself react to each situation. 
You'll find people will react to you 
in a more genuine way as well. 


PUT YOUR BEST 
IMAGE FORWARD 


n Britain I counseled a young 
[=< named Johanna. She 

went out on many auditions for 
parts on television shows and com- 
mercials, but she rarely landed a 
role. She had an image problem. 
She was shy, retiring and lacked 
self-confidence. 

Once Johanna was in therapy, 
part of her work focused on learn- 
ing to present herself more favora- 
bly to the people in her industry. 

I encouraged her to emphasize 
her professionalism by having pic- 
tures taken with the star of the 
show every time she got even the 
smallest part on television. 

Even though Johanna played 
only a few small parts a year, she 
worked alongside a_ well-known 
star in every case. When this was 
shown pictorially, it looked very im- 
pressive. J suggested that these 
photos be mailed out to the various 
studios, casting directors and pro- 
ducers who hired talent. 

Yes, this may sound calculating, 
but when you want to present your- 
self effectively, it’s important to 
think about the people who are 


going to judge and evaluate you. 
Johanna needed to make the people 
who were in a position to hire her 
feel confident about her abilities. 
Johanna’s photographs made her 
appear a competent, professional 
actress on the rise. 

To further enhance Johanna’s 
chances for success, before every 
interview I encouraged her to check 
to see if there were any magazine 
articles about the director, pro- 
ducer, star or writer of that particu- 
lar program. This would give her a 
special edge at auditions—some- 
thing that would separate her from 
the rest of crowd. 

Today Johanna is a happy, hard- 
working, highly paid actress whose 
dynamic personality keeps her in 
constant demand for better and 
better roles. 

Though you may not be a strug- 
gling actress, these tips can help 
you build a strong, positive image. 
@ Make sure you know as much as 
you can about the people you are 
meeting. If it’s a social situation, 
ask friends who will be there to tell 
you about the others. If any of the 
guests are particularly prominent, 
find out what you can about them 
by reading up or asking some ques- 
tions beforehand. 

@ Try to be a well-read, well-in- 
formed person. On the day you are 
going to a neighbor’s dinner party, 
make sure you read the paper, and 
watch the news so you'll know what 
people are discussing. Have some of 
your own opinions to add. 

@ Try being a little unpredictable: 
it’s more interesting. Instead of ask- 
ing the usual “Gee, hasn’t the 
weather been nice?” try “Gee, I just 
heard that my son’s college is offer- 
ing a course in how to develop ESP. 
Do you believe anyone is psychic?” 
@ If you’re single and at a party, 
why not walk up to the most attrac- 
tive man there? Even saying, “Nice 
party. I'm Anne Blair, who are 
you?” is an acceptable opener. You 
don’t have to be a bulldozer. Be 
yourself—your new, charming, open 
self who’ not afraid to speak up. 

Being interested in others, as well 
as interesting, is the final element 
necessary to being an attractive per- 
son whom people will want to know. 


Dr. Irene Kassorla, a California- 
based psychologist, is the author of 
the best-selling book Nice Girls Do 
and host of the popular radio pro- 
gram, “The Dr. Irene Kassorla Show.” 


From the book GO FOR IT! HOW TO WIN AT LOVE, WORK 
AND PLAY. Copyright © 1984 by Dr. Irene Kassorla Psy- 
chologist, Inc. Published by arrangement with Delacorte 
Press/Dell Publishing Co., Inc. All rights reserved. 
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By Arlene and Howard Eisenberg 


ll remember the night 
| met my daughter-in-law. | 
wanted everything to be perfect 
for Michael’s future wife. But it 
was all a waste. Kate was so 
cold; she barely said a word. 
And she seemed to resent 
my wanting to share in their 
wedding plans. | was sure she 
didn’t like me.”’ —Janet, 52 


“| was terrified to meet my future 
in-laws. | spent weeks hunting 
for just the right dress. All eve- 
ning, | was worried about saying 
something stupid. So, instead, | 
ended up saying almost nothing 
at all. | could feel Mike’s mother 
eyeing me critically. Then she 
started giving me advice about 
the wedding—as though | didn’t 
have the good taste to plan a 
nice celebration. | cried all the 
way home.”’ —Kate, 23 


Janet and Kate are, of course, de- 
scribing the same evening, each 
through her own stereotype-tinted 
glasses. But they are luckier than 
many mothers- and daughters-in- 
law. Before a permanently troubled 
triangle could develop, son and hus- 
band Michael took the time to help 
them establish a good relationship. 
When they met again, they were 
able to behave more cordially; even- 
tually, they became friends. 

They were fortunate indeed. For 


many women there is one unpleas- 
ant constant in their married lives: 
the never-ending warfare between 
mothers- and daughters-in-law. In 
fact, many women think that this is 
the most difficult of all their rela- 
tionships. Just what are the peren- 
nial areas of conflict? Can we learn 
to handle them once and for all? 


BATTLE nol 


THE HOMEMAKING OLYMPICS 


‘““My mother-in-law brings over a 
platter of her special fried chick- 
en—Jeff’s favorite—almost ev- 
ery week. She’s telling me in 
no uncertain terms that there 
are things she can do for her 
son that! can’t.” —Nancy, 24 





‘““My daughter-in-law isn’t much 
of a cook. She told me so her- 
self. | love to cook, and | know 
Jeff misses my cooking. Bring- 
ing over some chicken, is that 
so terrible?”’ —Gloria, 58 


Although women have entered the 
work force in record numbers, for 
many, the home—particularly the 
kitchen—remains a woman's true 
turf. As Nancy and Gloria found, it 
can become a battlefield where wife 
and mother compete. A young, inex- 
perienced wife is often at a disad- 
vantage in this contest, and a 


mother-in-law may have subtle, or 
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not so subtle, ways of milking her 
advantage. “You look simply won- 
derful, dear, but my Johnny looks 
so tired and thin” isn’t a compli- 
ment, it’s a complaint. 

Even when criticism is not in- 
tended, it may be perceived as an 
attack. “The minute my mother-in- 
law steps into our apartment,” a 
harried young mother of two tod- 
dlers reports, “she’s picking up toys, 
washing dishes, tidying the bath- 
room. I feel she’s passing judgment 
on my housekeeping with every 
wipe of the towel.” But another moth- 
er-in-law explains, “My helping is in 
no way a criticism of her. My good- 
ness, I know the pressure she’s under. 
She’s got three children under five 
and a part-time job. I’ve been there— 
without the job. And I would have 
appreciated a little help.” 


SOLUTION NO. 1 


Tolerance and understanding are 
the keys here..Jt’s a wise young wife 
who realizes her mother-in-law not 
only wants to help, she needs to feel 
useful. After years of doing for 
their children, many women may 
find that simply taking care of their 
husbands is strangely unsatisfying. 
If they are widowed or divorced, 
their nurturing needs may be more 
frustrated. Young wives who recog- 
nize this make friends instantly. 
But the young wife needs to try 
things on her own—even if she isn’t 





as adept at them as her mother-in- 
law is. Not surprisingly, she bristles 
when uninvited help is imposed. 

A secure wife will be able to han- 
dle in-law pressure, especially if 
she has the support of her spouse. 
But if a man sides with his mother 
or vacillates, or if a young wife has 
not yet worked out her relationship 
with her own mother, the situation 
can grow more difficult. In this 
case, it’s essential for the younger 
woman to explore her feelings and 
make certain she is reacting to a 
real situation, not a stereotype. 


BATTLE NO. 2 
eee BRINGING UP BABY 


“Shouldn't is my mother-in-law’s 
favorite word. ‘Shouldn’t the 
baby wear a sweater... be on 
solids ... sleep on his stom- 
ach?’ Her shouldn’ts are driving 
me up the wall.” —Karen, 32 


The arrival of a baby can often 
strengthen family ties. But little 
bundles of joy also can be bundles of 
contention. Sometimes child-rear- 
ing ideas cause conflict—genera- 
tional or cultural: Young mother is 
breastfeeding; grandmother be- 
lieves that bottle is best. Grandma 
brings the children a box of choco- 
lates; mother wants them off sweets 
to protect their teeth. 

In some cases, who baby-sits with 
the children and how often is a 
thorny issue. An overwhelming ma- 
jority of grandmothers are delighted 
to stay with their grandchildren oc- 
casionally. But even the best of them 
don’t like to be exploited. “I wish 
they’d realize that I’m tired, too, 
after working all week,” complained 
a fifty-year-old grandmother whose 
daughter-in-law leaves the baby 
with her every weekend. 


_ SOLUTION xo. 2 


The best way to handle this area of 
conflict: communicate. In the in-law 
wars, it’s vital to say what you're 
thinking—as long as it’s not rude or 
insulting—especially when some- 


thing really upsets you. When a 
young Oregon woman finally ex- 
ploded, “Why don’t you ever visit 
the baby?” her surprised mother-in- 
law replied, “I thought you were too 
busy with your work. I didn’t want 
to bother you.” Assured that her 
visits were welcome, the delighted 
grandmother couldn’t be happier. A 
Connecticut grandmother with 
three sets of grandchildren finally 
laid down a list of rules for use of 
her time—when, how often, for how 
long. Now everyone knows what to 
expect—and everyone's happier. 
“Communicate honestly from the 
start about everything but especial- 
ly about matters dealing with the 
grandchildren,” recommends Daniel 
L. Araoz, president of the American 
Board of Family Psychology. Say— 
specifically—what you like and 
don’t like. Once people know the 
parameters, they usually stick to 
them. Of course, there are times 
when tact is a better policy than 
honesty. What’s to be gained from 
telling an in-law you hate the 
sweater she made for the baby? 


BATTLE NO. 3 
RIGHTS OF PRIVACY 


“My mother-in-law lives nearby, 
and she visits so ofien without 
notice that I’ve taken to turning 
on the shower full blast when | 
see her coming. She musi think 
she has the cleanest daughter- 
in-law in town. | value my pri- 
vacy, and | can’t get her to un- 
derstand that.” — Jill, 27 


Differing attitudes about privacy, 
informality or lifestyle often trigger 
mother-/daughter-in-law friction. One 
woman's drop-in-for-a-chat can be 
another’s unwanted intrusion. Simi- 
larly, the society woman whose 
daughter-in-law pops in on her af- 
ternoon bridge game wearing dirty 
jeans is likely to be as offended as 
the woman whose daughter-in-law 
doesn’t drop in at all. 

Of course, a mother-in-law 
doesn’t have to live within walking 
distance to infringe on her chil- 
dren’s privacy. “If she’s talented, 
talking distance is fine,’ quips 
James W. Smith, Ph.D., director of 


the Boston Institute for Psycho- 
therapies. She can use the guilt- 
instilling phone call or letter to 
control her children’s vacations 
(“You must spend a week with us”) 
or holidays (“It’s not Christmas 
without you”). Or she may try to 
entice a young couple to move 
closer (“We'll buy you a house”). 
Distance may actually exacerbate 
in-law privacy problems. Visits can 
last days or weeks instead of hours. 
Reports one Sun Belt retiree: “We 
hate to complain about the bathing 
suits draped over chairs, and the 
all-day foraging in the icebox when 
the kids visit because we’re afraid 
they'll stop coming altogether.” 


SOLUTION NO. 3 


Tact and sensitivity, coupled once 
again with true communication, 
can make any visit—short or 
long—easier. “Try negotiating,” 
suggests Dr. Araoz. “Say, ‘Look, it’s 
inconvenient for you to come tomor- 
row, but how about Sunday after- 
noon?” If you’re seeing in-laws too 
much or not enough, be concilia- 
tory. It’s far better to begin a discus- 
sion by saying, “How would you feel 
about ...” than to pounce in with, 
“We don’t like it when... .” 

But communicating sometimes 
takes grit. One young woman told 
her mother-in-law after her third 
surprise overnight visit, “If I know 
you're coming, I'll bake a cake. But 
if you don’t let me know, don’t 
bother coming.” Harsh, but the 
point was made. 


BATTLE NO. 4 
THE HOME-WRECKERS 


“My mother-in-law took the 
price tag off a dress I’d bought 
and secretly showed it to my 
husband, complaining about 
my free-spending ways. That 
was pretty off-base, since | was 
supporting him through law 
school. My husband laughed off 
her comments then, but years of 
her undermining helped destroy 
our marriage.” —Joan, 39 


In-law problems would be just an- 
other (continued on page 136) 
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aggie dropped her shopping 
M bags on the butcher-block 

counter and walked toward 
the refrigerator. She pulled out the 
chilled Chablis, the herbed Brie, 
even Paul’s favorite Italian sausage. 
This would be a fitting—if impromp- 
tu—celebration. Now that their youn- 
gest child was in junior high school, 
Maggie, at thirty-eight, was being 
offered her first job, working with 
elderly people at the community 
center three afternoons a week. It 
seemed a perfect way to fill the 
empty hours. 

Paul’s car pulled into the garage 
of their sprawling suburban home. 

“There's something I can’t wait to 
tell you,” Maggie said as he offered 
his perfunctory six-thirty kiss. 

“No. There’s something I have to 
tell you,” he replied. His tone was 
neutral, unreadable. 

Maggie reached for the tray bear- 
ing her readied feast. 

“Please,” he said, stern now. 
“Let’s just sit in the living room.” 

Though Maggie listened intently 
for half an hour, afterward she 
could only remember the sentence 
that made her freeze, the words that 
sent her reeling for the next few 
years: “I don’t love you anymore.” 

While a woman with a bit of steel 
in her knows that these five simple 
words do not necessarily mean the 
end of a good relationship, even the 


By Sally Douglas 


most independent and _ self-confi- 
dent will be rocked by that state- 
ment. Sometimes, after a man spews 
out a total rejection, a woman fights 
to save her marriage—and emerges 
with an even stronger relationship. 
But too many others never do. For 
such a woman, the very thought 
that the person she loves most, the 
man she thought she was closest to, 
no longer cares for her is so over- 
whelming she is rendered powerless. 


“THIS CAN’T BE REAL” 


TT: are, of course, many rea- 
sons why a woman’s reaction 
can be so intense. When both 
mates admit that a relationship is 
turning sour, the recognition may 
well be devastating, yet it probably 
comes as no surprise. Husband and 
wife are equal victims. But when a 
husband suddenly says, “I don’t 
love you anymore,” it is quite a 
different situation. 

“He has had a chance to think 
about making his announcement,” 
points out Susan Schulherr, A.C.S.W., 
a social psychotherapist who coun- 
sels couples in New York City, “but 
his wife hasn’t had any forewarn- 
ing.” Her first response? Disbelief. 

“Just as physical shock protects 
the body from more pain than it 
can bear, psychic processes of 
numbing and denial delay strong 


feelings as a woman tries to absorb 


what has 
Schulherr. 

So it was for Maggie. “Nothing 
prepared me for the shock,” she 
admits. “Like any couple, we had 
our ups and downs—we'd have been 
abnormal if we didn’t. Our sex life 
was okay, though I know it could 
have been better. But we’d never 
had a problem serious enough to 
trigger even a discussion about sep- 
aration. I looked at this man who 
had shared my bed for sixteen 
years. Who was he?” 


WHAT MAKES PEOPLE FALL 
OUT OF LOVE? 


hy did Paul turn off so 
totally to Maggie? Clearly 
such a rejection brings to 


the surface problems that have de- 
veloped over a long time—problems 
that many women later admit they 
could have recognized had they not 
ignored the cues. 

“The fact is, people do change. And 
there are valid causes for falling out 
of love,” says Robert T. London, M.D., 
director of the Short-Term Psycho- 
therapy Unit at New York Univer- 
sity Medical Center in New York 
City. “Over a lifetime, we accept the 
fact that people will change friends. 
Essentially, marriage is an intense 
friendship and change is inevitable. 


happened,” explains 
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e hope, of course, that people will 
change and grow in a similar way; 
too often that is not the case. Some- 
times, people begin a relationship 
with differing expectations—their 
own hidden agendas—and become 
more and more disillusioned when 
the marriage fails to match their 
idealized image.” 

Says Maggie, “I never expected 
fireworks in sex, nor for my life to 
be a fairy tale. But I guess Paul did. 
On the outside, he’s the most fastid- 
ious accountant, but on the inside 
he’s as sentimental as they come. 
When we hashed things through 
before our separation, he told me 
that, day by day, he had grown in- 
creasingly frightened by the ‘pros- 
aic sameness’ of our lives.” 

Paul’s disappointment was grad- 
ual, culminating in a classic mid- 
life crisis. “I was happy, but he 
wanted more,’ Maggie continues, 
“and he felt that ending our mar- 
riage would be the first step toward 
self-improvement. I think he woke 
up one day, forty-two years old, 
scared to death he’d never have 
greater success or excitement.” 

Perhaps if Maggie and Paul had 
spoken more often and in greater 
depth about their problems and 
goals, they would have kept pace 
with each other. Paul's dreams 
-would not have been such a sur- 
prise to Maggie, and they might 
have been able to reconcile. But 
they suffered from another problem 
typical in the situation where the 
husband falls out of love: They 
failed to communicate. Says Dr. 
London, “Sometimes, the more fa- 
miliar people get, the less they talk. 
People keep a good relationship 
going by expressing their needs, 
their preferences. But too often in 
marriage, you don’t tell your spouse 
what you really need. Feelings of 
love begin to diminish, and sexual 
responses are the first to go.” 

Another reason a husband may 
fall out of love with his wife is that 
they never should have gotten mar- 
ried in the first place. This can hap- 
pen, says Dr. London, when people 
marry young and out of immaturity 
choose an unsuitable marriage 
partner. “A man or woman may 
marry someone with a family or 
cultural background quite unlike 
their own,” he explains. “Husband 
and wife imagine that they have a 
lot in common, until they approach 
thirty. Then their individual value 
systems mature, and they actually 
find their attitudes on many sub- 
jects may be irreconcilable. 


“Viewpoints can be negotiated,” - 


London emphasizes, “but only if 
both parties are flexible.” 

Unfortunately, Lauren and David, 
both thirty-three, were not. “David 
was my high school boyfriend, and 
we married when we graduated 
from college,” says Lauren. “But 
even though we were raised in the 
same small Minnesota town, our 
backgrounds were different. David 
came from a very traditional, close- 
knit family. They never really had 
much money, so David had to put 
himself through college by going to 
school part-time and working part- 
time. My folks were well off and 
very straitlaced. 

“Though we were both career-ori- 
ented in college—David knew I 
wanted to be a stockbroker and 
encouraged me to take business 
courses—his attitude shifted once 
we got married and settled down. 
David wanted to start a family right 
away. I knew I wanted kids, but I 
needed to establish myself in my 
career first. David couldn’t under- 
stand that,” Lauren says. “He kept 
belittling my work. When I was thir- 
ty, our son Daniel was born. I went 
back to work three months later and, 
yes, I was ambivalent about it. I 
missed Daniel terribly. David, how- 
ever, was horrified. Even though I 
had found a wonderful child-care 
person, David still found something 
wrong with her and me every day. 

“Td get so angry,” Lauren recalls. 
“My head was spinning, but I man- 
aged to convince him to see a 
marriage counselor. We went a few 
times, but both of us sort of dug in 
our heels. Then during one session, 
David blurted out that I wasn’t the 
woman he had been attracted to in 
the first place, that ’d changed, and 
he just didn’t love me anymore. I 
was devastated. 

“What really happened, I see now, 
is that I didn’t change—I simply 
became more and more myself as I 
got older. And David became himself, 
too. We were just so different— 
though we hadn’t recognized that 
ten years earlier.” 


AFTERMATH OF REJECTION 


one says he doesn’t love you 
anymore. If a husband really 
means it, there can be no better 
reason for ending a relationship, es- 
pecially in our culture, where ro- 
mantic love is an essential part of a 


[: difficult to argue when some- 


good marriage. Yet the very 
thought of being unloved and un- 
lovable is too overwhelming for 
most women to bear. 


Experts point out that after the 
initial numbness following a rejec- 
tion, strong emotions surface. There 
is, invariably, anger. A wife feels 
betrayed and outfoxed. The person 
she had been conditioned to believe 
she could trust above all others has 
tricked her. The “happily ever 
after” is suddenly not to be. 

Present, too, psychologists point 
out, is depression, with its accom- 
panying crush of fatigue, sadness, 
pessimism and despair—all our 
normal reactions to loss. That’s not 
all. “Helplessness and anxiety are 
also common,” adds psychotherapist 
Schulherr. “No matter what the 
sentiments of loving or hating in 
the relationship, if a couple has 
been together a long time, the re- 
jected partner will suffer the loss of 
attachment. By then, daily lives 
and expectations of future commit- 
ment are so intertwined, the loss of 
the partner is truly experienced as 
a loss of a part of the self.” 

Maggie’s response was typical: 
She fell apart. “I was swallowed up 
by fury, but I didn’t know where to 
direct it. ’'d done exactly what I was 
supposed to—married a decent man, 
had children, even started a job 
before empty-nest problems set in. 

“Gradually, my anger lessened, 
but the depression lasted a good 
year. It wasn’t until I decided to see 
a psychologist that I was able to 
shake myself free.” 

According to Sandra Rodman 
Mann, Ed.D., assistant professor in 
parent education at Fordham Uni- 
versity in New York City and a prac- 
ticing family therapist, Maggie’s re- 
sponse was one of two extremes. “The 
other common behavior is much 
more frenetic and can be described 
best as ‘adolescent.’ A woman starts 
dating as much as possible, perhaps 
in an effort to capture what she 
missed during her teenage years. Ifa 
wife has been left for another 
woman, this frenzied socializing may 
also be a way of getting back at her 
husband, proving to him that she is 
still attractive. Unfortunately, such 
women may not have enough experi- 
ence as independent adults to know 
how to handle their new freedom.” 

Both responses—acute depression 
and frantic socializing—are fre- 
quently experienced by traditional 
wives and homemakers who mar- 
ried in their twenties and started 
having children before they devel- 
oped a solid foundation for working 
out problems with their spouse. 

As their children grow older and 
less dependent, these wives may rec- 
ognize weaknesses in (continued) 
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their marriage. But since they never 
learned how to resolve their dif- 
ferences, they simply push those dif- 
ferences aside. When a husband fi- 
nally admits he is miserable and 
wants out, rising up and fighting 
back is not generally part of these 
women’ skills. 

And therein lies the double- 
whammy. When a woman’s husband 
deserts her, she may suffer not only 
from shock but also from a com- 
plete lack of preparation for carry- 
ing on with life. 


DEFYING THE INEVITABLE 


either Maggie nor Lauren 
Nis back when her hus- 
band revealed that his love for 
her had died. But Peg Plummer did. 

When Ralph, her businessman 
husband of eleven years, told her 
that he didn’t love her anymore and 
that he’d been having an affair with 
Joan, a saleswoman who worked in 
his office, “I didn’t disintegrate,” 
Peg recalls. “The day he said he 
wanted to live with Joan, I looked 
upon the whole situation as mon- 
strous but temporary. 

“First, I suggested we get profes- 
sional counseling. I reminded Ralph 
that we hadn’t gotten married un- 
til after we’d dated for two years, 
and presumably we thought that we 
loved each other then.” 

Though Ralph moved in with Joan, 
he did reluctantly agree to marital 
counseling with Peg. 

After six months of therapy, the 
Plummers reached an impasse. Peg 
made it clear that she wanted Ralph 
back—now. To work on their prob- 
lems, she felt they could no longer 
live apart. Ralph said he was still in 
love with Joan, “but I respected Peg’s 
persistence,” he says, “and felt flat- 
tered by her willingness to wait for 
me to come around.” 

That was five years ago. “We’re 
going strong,” Peg says today. “But I 
don’t think either of us takes con- 
tentment for granted. We go for a 
therapeutic tune-up every few 
months. And we make it our busi- 
ness to talk, really talk, about what’s 
essential for each of us, before small 
problems become mountains.” 


RECOVERY DEMANDS TIME 
AND COURAGE 


nfortunately, many scenarios 
don’t have the Plummers’ 
happy ending. The hard 
truth is that sometimes long-mar- 


ried women do get rejected. For 
keeps. They do, however, recover. 
They learn to cope with the pain, 
and to love again. 

Bouncing back from a marital re- 
jection calls for a special kind of 
courage in the face of a special kind 
of adversity. With morale and self- 
image sagging, a woman may be 
forced to make major changes in 
her life—to move to a more modest 
home, to assume a job for the first 
time, to be a single parent, to take 
charge of countless household tasks 
her husband used to perform. And 
what’s more, just when she yearns 
for support from her friends and 
family, it is sometimes withheld. 

“A woman mustn’t blame herself 
for being rejected,” says Alan Bern- 
stein, C.S.W., a psychotherapist 
practicing in New York City. “Since 
its hard to be able to say ‘I never 
should have been with this man in 
the first place, a woman instead 
tends to identify with the man who 
rejects her; she begins to think that 
her husband was right to stop lov- 
ing her because she is unlovable.” 
What’s more, as in the case of Lau- 
ren and David, it is not uncommon 
for a husband, torn with guilt and 
mixed emotions, to hurl abuse at a 
wife as a way of justifying his be- 
havior. Such actions further damage 
an already shattered self-esteem. 

Observers report that it can take 
several years for a rejected partner 
to get over the end of a marriage. 
Sadly, many women carry their bit- 
terness for years, “because they 
haven’t mourned,” points out Dr. 
Mann. “Mourning is essential to 
getting past your distress. Divorce 
is a kind of death. You need to 
grieve for the failed marriage, and 
you have to complete the grieving 
process—to move from denial to de- 
pression to anger and, ultimately, 
to acceptance.” 

When does a woman know she’s 
put her pain behind her? For Mag- 
gie, it was the night she had dinner 
with Paul following their daughter's 
high school graduation and real- 
ized, for the first time, that she was 
actually bored. “Paul just wasn’t that 
interesting,” she says. For Lauren, it 
was the day she looked at her little 
boy, and “instead of thinking that his 
mommy was a terrible person, I said 
to myself, ‘These are rough times, 
but we’re both going to be okay.’” 

The only healthy way a woman can 
repair the emotional damage of a 
shattered marriage is to defy her 
unhappy fate and exchange lost love 
for optimism. This leap of faith moves 
her closer to being loved again. 


THAT “OTHER” WOMAN 
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colorful social phenomenon if it 
weren't for the havoc that they too | 


often wreak in marriage. 

An interfering mother-in-law can 
become the “other woman” in a di- 
vorce case. Not in the legal briefs, 
of course, but under the surface. “I 
believe my mother-in-law encour- 
aged Glenn’s drinking,” recounts an 
attractive public relations woman 
from Georgia with two school-aged. — 
children. “We'd visit, and she’d have ~ 
a fifth of bourbon waiting for him. 
If he conked out cold, she insisted 
he was just napping. Well, not only 
did he have a drinking problem, he 
had a mother problem. Maybe if he 
didn’t, we would have been able to 
work out our differences. I'll never 
know,” she adds wistfully. 


SOLUTION NO. 4 


In some cases, a sensitive in-law 
can be the cement that helps re- 
build a cracked relationship. One 
young executive secretary from 
Boston credits her mother-in-law 
with keeping her marriage intact. 
“When Sandy and I were sepa- 
rated,” she remembers, “she was 
totally supportive of us both. She 
phoned. She visited. She brought us 
little gifts. [ll always be grateful 
for that. Sandy and I got back 
together after three months, and 
things are fine now.” 

On the other hand, it may well be 


impossible to cope with a harassing | 


in-law situation. If a marriage is 
truly in jeopardy due to divisive in- 
law problems, the wisest course is 
always to seek professional help. 

At times, peaceful coexistence is © 
the best you can hope for. In such 
cases, the only solution is simply to © 


resolve to try your best and realize fi 


there are some things you can 
never change. 


Over and over, the saga of in-law — 
relationships is peppered with © 
phrases such as “I’m sure she 


thinks .. .” or “I just know that she © El 
feels... .” Yet, too often an impen- | 


etrable wall prevents all but the 
most superficial communication, | 
and people really don’t know how | 
the other person truly feels. 

Therein lies the key. If women 


could learn to build a door in that | 


wall, to keep that door open and 
resist the temptation to slam it | 
shut, perhaps then the mention of | 
in-laws would be greeted with — 
love instead of rueful laughter. 
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- GREAT PLAINS FOOD 
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2 cups shredded Cheddar cheese 
(about 8 oz.) 
2 cup butter or margarine, melted 
12 teaspoons salt 
1 medium onion, diced 


Topping 


2 cups corn flakes, crushed 
'f4 cup butter or margarine, melted 


Grease a 13x9-inch baking dish. Pre- 
heat oven to 350°F. In large bow] com- 
bine all ingredients except topping. 
Spoon into baking dish. In small bowl 
combine topping ingredients. Sprinkle 
over potatoes. Bake 45 minutes or un- 
til bubbly. Makes 12 servings, about 
415 calories each. —Pat Anderson 


WHOLE WHEAT BREAD 





pictured on page 124 


3 cups whole wheat flour 

1 cup all-purpose flour 

2 cups firmly packed brown sugar 
1 teaspoon salt 

4 teaspoons baking powder 

1 egg, beaten 

2 cups milk 

2 cups nuts, chopped 


Preheat oven to 350°F. Grease two 9x5- 
inch loaf pans; set aside. 

In large bowl combine dry ingre- 
dients; with 2 forks, toss well. In small 
bowl combine egg and milk; add to dry 
ingredients and mix until combined. 
Stir in nuts. Spoon evenly into pre- 
pared pans. Bake 60 to 65 minutes. 
Remove from pans and cool on wire 
racks. Makes 2 loaves, about eighteen 
¥2-inch slices per loaf, about 140 calo- 
ries per slice. —Jana Harvey 


CHEROKEE STRIP COLE SLAW 





pictured on page 124 


12 pounds cabbage, chopped 
1 cup shredded carrots 
1 cup heavy or whipping cream 
7/3 cup sugar 
¥3 cup cider vinegar 
1 teaspoon salt 
Parsley sprigs for garnish 


In large bowl combine cabbage and 
carrots. In small bowl combine cream, 
sugar, vinegar and salt; stir until 
sugar dissolves. Pour over cabbage and 
toss until well coated. Cover and re- 
frigerate until serving time. Makes 10 
servings, about 150 calories each. 
—Tour de Main Gourmet Club 


SOUR CREAM RAISIN PIE 





pictured on page 125 


1 cup raisins 
Y2 cup water 
7/3 cup plus 3 tablespoons sugar 
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1 tablespoon flour 
V4 teaspoon cinnamon 
Ye to V4 teaspoon cloves 
Dash salt 
1 cup sour cream 
3 eggs, separated 
V4 teaspoon cream of tartar 
1 baked 9-inch pie shell 


In small saucepan combine raisins and 
water; cook over medium heat 5 to 6 
minutes. Drain raisins, reserving | ta- 
blespoon liquid. In medium saucepan 
combine *2 cup sugar, flour, cinnamon, 
cloves and salt. Add sour cream, egg 
yolks and raisin liquid. Cook over me- 
dium-low heat, stirring constantly, un- 
til mixture begins to boil and is thick. 
Set aside while preparing meringue. 
Meringue: In small mixer bow] with 
mixer at high speed, beat egg whites 
and cream of tartar until foamy. Grad- 
ually add remaining 3 tablespoons 
sugar, one at a time, beating well after 
each addition, until sugar is dissolved 
and whites are stiff. 

Preheat oven to 350°F. Pour filling 
into baked pie shell. Spread meringue 
over hot filling, sealing it well to the 
crust. Bake 12 to 15 minutes or until 
golden. Makes 8 servings, about 340 
calories each. —Bee Musser 


BETTY’S BUTTERMILK CAKE 





pictured on page 125 
Cake 


3 cups sugar 

’2 cup butter or margarine, softened 
V2 cup shortening 

6 egg whites 

4 cups cake flour 

1 teaspoon salt 

1 teaspoon baking soda 

Y2 teaspoon baking powder 
2 cups buttermilk 

1 tablespoon vanilla extract 
1 teaspoon almond extract 


Frosting 


Y2 cup butter or margarine, softened 

8 ounces cream cheese, softened 

1 package (16 oz.) confectioners’ 
sugar 

1 teaspoon vanilla extract 

1 cup flaked coconut 

Y2 cup chopped pecans 


Preheat oven to 350°F. Grease and 
flour three 9-inch cake pans; set aside. 
In large mixer bow] cream sugar, but- 
ter or margarine and shortening until 
light and fluffy. Beat in egg whites, 
one at a time, beating well after each. 
Sift flour with salt, baking soda and 
baking powder. Add flour mixture al- 
ternately with buttermilk mixed with 
vanilla and almond extracts. Pour into 
cake pans. Bake 15 minutes, then re- 
duce oven temperature to 325°F. and 
bake 15 minutes more or until tooth- 
pick inserted in center comes out 
clean. Watch carefully. Remove from 





cake pans and cool completely on wire | 
racks. Frost cake, sprinkling nuts on 
top. Makes 12 to 16 servings, about 840 
calories per 12, 625 calories per 16. 


Frosting: In large mixer bowl cream 


butter and cream cheese. Slowly add 
confectioners’ sugar and beat until 
fluffy. Stir in vanilla, coconut and 
pecans. —Betty McDermott 


HERSHEY BAR CAKE 





pictured on page 125 


8 bars (1 oz. each) Hershey bars 
1 cup butter or margarine, softened 
2 cups sugar 
4 eggs 
2'% cups all-purpose flour 
V2 teaspoon baking soda 
1 cup buttermilk 
¥4 cup chocolate syrup 
1 teaspoon vanilla extract 
Confectioners’ sugar 


Preheat oven to 350°F. Grease and 
flour (or use cocoa instead of flour) a 
12-cup Bundt pan or 10-inch tube pan; 
set aside. 

In top of double boiler over hot, not 
boiling water, melt candy bars. In 
large mixer bowl cream butter or mar- 
garine, sugar and eggs until light and 
fluffy, about 5 minutes. Combine flour 
and soda; add alternately (continued) 


MAY RECIPE INDEX 


Here is a listing of recipes appearing in this issue includ- 
ing those from the Journal kitchen and advertisements. 


Better Berry Parfait p 141 

Betty's Buttermilk Cake p. 138 
Chocolate Mousse p. 154 

Creamy Lemon Meringue Pie p. 150 
Fruit "N’ Honey p. 146 
Gimme-A-Break Cake p. 152 
Hershey Bar Cake p 138 

Mélange of Fruits p. 38 

Oklahoma Strawberry Ice Cream p. 140 
Rhubarb Crisp p. 158 

Rhubarb Foo! p. 158 

Sour Cream Raisin Pie p 138 
Strawberry Mousse p. 154 
Strawberry Shortcut p. 141 

Toffee Crunch Pie p 150 


ENTREES 


Asparagus-Papaya Fettuccine p. 154 
Asparagus Tomato Quiche p 35 
Chicken in a Package p. 153 
Cornish Hens with Wild Rice p 34 


Dilled Shnmp on Skewers p. 84 

El Toro’s Delight p. 150 

Miss Bonnie’ Fried Chicken with Biscuits p. 126 
My Very Own Pizza p. 143 

New England Steamed Dinner p 37 

Orangey Pork Chops p. 148 

Ruth’s Brisket p. 140 


MISCELLANEOUS 


Blender Pesto Sauce p. 158 
Cilantro Sauce p. 158 

Cinnamon Nut Brunch Loaf p. 144 
Susie's Barbecue Sauce p. 141 
Whole Wheat Bread p. 138 


SALADS 


Good-For-You Greens p. 150 
Grandma Estill's Leaf Lettuce p. 156 
Prairie Pea Salad p. 126 

Springtime Potato Salad p 158 
Swiss Radish Salad p. 156 

Wilted Lettuce p. 156 


Cherokee Strip Cole Slaw p. 138 
Creamed New Potatoes and Peas p. 156 
Crunchy Green Beans p. 154 
Double-Good Potatoes p. 150 

Harvest Potatoes p. 126 

Lemon Rice p. 84 

Minted Baby Carrots p. 156 

Saucy Artichokes p. 156 

Stir-Fried Snow Peas p. 84 
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Three uncommon dressings 
with one thing in common. 


The delicious taste of Hidden Valley Ranch. 


J 





gets its distinctive 
flavor from a special 
blend of garlic 
and romano cheese, 
for a tangy 
delicious dressing. 
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Creamy Herb 
is filled with a lively 3 
blend of herbs, like 
dill and oregano. , 

Youll find it a “es 
thick, creamy and “™ 
refreshingly different “Ys 

dressing. ™ 


w# Home Style Onion 
es is made with cheddar cheese, 
| bits of onion and a unique 
» blend of spices, for a 
, taste like no other dressing. 











REAT PLAINS FOOD 


continued 


ittermilk. Add chocolate syr- 


ed chocolate bars and vanilla 
it just until combined. Pour 
prepared pan. Bake 1 hours 


intil toothpick inserted in center 
es out clean. Let cool in pan 10 to 


ites. Remove from pan and cool 


ympletely on wire rack. To serve, 
sprinkle with confectioners’ sugar 
Makes 16 servings, about 420 calo- 
es each Beverly Evans 


OKLAHOMA STRAWBERRY 
ICE CREAM 





pictured on page 125 


1 quart strawberries, hulled 


are Cee 
ids Comporation 
ce 


tablespoons lemon juice 

eggs 

cup Sugai 

can (14 oz.) sweetened 
condensed (not 
evaporated) milk 

2 cups half and half cream 

3 tablespoons vanilla 

extract 
2 cups milk 


RON 


In blender or food processor puree ber- 
ries with lemon juice. In large bowl 
until foamy. Add 
sweetened condensed milk, 


beat eggs sugar, 
cream and 
vanilla; mix well. Stir in pureed straw- 
berries. Pour into freezer container 
Freeze according to manufacturers’ di- 
rections. Best served immediately 
Makes 1 gallon, about 120 calories per 


cup Gail Wynne 


RUTH’S BRISKET 





1 5-pound beef brisket, trimmed 
of excess fat 

teaspoons garlic salt 

teaspoons onion salt 

teaspoons celery salt 

onion, minced 

tablespoons liquid smoke 

bottle (2'/2 oz.) Worcestershire 
sauce 

4 teaspoon pepper 


— Ole MM 


] 


Place brisket in a 13x9-inch baking 
dish or cast-iron pot, fat side down 
Sprinkle on remaining ingredients 
except Worcestershire sauce and pep- 
per. Cover with foil and refrigerate 
overnight. Next day, sprinkle Wor- 
sauce and pepper over 


cestershire 
brisket. Preheat oven to 275°F. Bake 





overed 6 hours. Remove from sauce’ 11/4 teaspoons coarsely ground pepper casionally. Pour into quart jars and 
ind shred or slice meat. Pour on 2) Jy Ja; 
ups Susies Barbecue Sauce and 
erve warm. Makes 10 servings, 
ibout 535 calories each. —Ruth Earl 


ge saucepan combine all ingre tore in refrigerator. Makes about 6 
dient Cook over medium heat; let CUP about 8 calories per tablespoon 


simmer 40 to 45 minutes, stirring o¢ Susie Hdward 


SUSIE’S BARBECUE SAUCE Journal Shopping Center 


LHJ TOGETHERNESS DIET PART Il Page 119 
weatshirt, Sale Knitting. Makeup. Jana I 
the Benjamin Salon, NYC. Hair, Ange 
1 bottle (32 02.) ketchup HOW TO SHOW YOUR HAIR WHO'S BOSS 
2 cups water oe a OS Nare TANG coe é 
2 cup firmly packed brown sugar inen shirt 
Page 105: | 


/, cup Worcestershire sauce k 


1 teaspoon garlic salt hee 
2 tablespoons vinegar Page 106: Lynn 
2 dashes bottled ele Ero, peby 
red pepper sauce : 
1 teaspoon dry mustard 
1 teaspoon chili powder 
1 tablespoon plus 2 teaspoons combs Dippy del ear 
liquid smoke Page 118: Pale gray bag, Halston for H 
‘4 teaspoon ground red pepper pap egeuane. Cotton: knitece 





_ afresher appeal... 


The homemade fresh tast@of Cool Whip makes dessert 
more exciting. Quickly and easily. 


How to givefresh berries j 
| 


Better Berry Parfait Strawberry Shortcut | | 
1 pint strawberries, hulled 1 pound cake | 
? tablespoons orange juice or (apprex. 10 to 12 oz.) | 
orange liqueur Tans ip ereleiecchwynoagtenme diac miele | I 
ele oyeee este bin, ius aconat i 
Paavo aire Nuree 5) 050 Deen a Dae ae 2€ups thawed BIRDS EYE® 
COOL WHIP® Whipped Topping: COOL WHIP® Whipped Topping — | | 
yy 
| 
Set aside 6 berries. Combine remaining Cut cake into 12 slices. Place 6 of the | | 
berries, the orange juice and sugar; let slices on a large serving plate or 6 | 
stand 30 minutes. Spoon half the berry. individual dessert-plates. Arrange half | 
mixture and liquid into 6 parfait glasses: the strawberries on cake slices; spread | | 
Mash remaining berries; fold into 1.cup- with half the whipped topping. | 
of the whipped topping. Spoon into,” : Repeat lavers, ending | 
glasses. Garnish with remaining 4. - _with a dollop of | 
NV NRCC mera tmcoaauctm yo esl ae Een yyy oem Coy Mbiee ] 
eee ~ Makes 6 servings. } 


Makes about 3 cups. 








| 
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KIDS COOK 


continued from page 117 





| Kids’ cooking course 


SAFETY TPs 


| We divided our Kids’ Cooking Course 
into four menus that are perfect to 
prepare for the family over four week- 
ends or whenever an adult or teenager 
is home to make sure cooking is done 
safely. For beginning cooks, Mom should 
go over the kitchen basics—how to use 
sharp knives, the stove and oven, to 
wear hot mitts for handling hot pots 
and pans—and she should be on hand 
to supervise chopping and slicing. 

All the recipes have been kid-tested in 
the LHJ kitchens by Greta Schneider, 
10, and Mark Boal, 11, who alerted us to 
possible difficult or confusing steps. We 
also asked 10-year-old Emily Giuliani, 
who was a spokesperson for National 
Bake Week 1984, for safety tips for kids 
in the kitchen: 
® Use both mitts and pot holders to re- 
move pans from the oven—a double remin- 
der not to open the oven without them. 

@ When chopping or slicing, always 





hold the onion or tomato lightly with 
the fingertips, not the fingers—that way 
there is less chance of accidents. 
e Always turn pot handles inward, away 
from the edge of the stove. 
@ Push all utensils—especially knives— 
back from the edge of the work surface. 
@ When working with a blender, make 
sure the blade has come to a full stop 
before opening the lid. With an elec- 
tric mixer, stop the machine 
pletely after beating. 
Remember, setting the table and 
serving dinner are part of the course, 
and so is cleaning up. When the menus 
have been completed, the junior 
gourmet can be presented with our 
diploma, on page 154. 


com- 


MENU #1 


*MY VERY OWN PIZZA 
CELERY AND CARROT STICKS 
*FRUIT ’N’ HONEY 


*Recipe follows 


EQUIPMENT 


2 12-inch pizza pans 
Pot holders or hot mitts 
Small saucepan 
Medium skillet 
Kitchen towel 

Medium bowl 


iy 


occasion.. 


3 large bowls 

Small bowl 
Measuring cups and spoons 
l-cup glass measure 
Large cutting board 
Rolling pin 

Wooden spoon 
Slotted spoon 
Vegetable peeler 
Large knife 

Paring knife 

Paper towels 


SCHEDULE 


1. Make pizza dough. 

2. Set table. 

3. While dough is rising, cook topping for 
pizza. Make dessert. 

4. Assemble pizza and bake. 

5. Wash celery and carrots; peel carrots. 
Cut celery and carrots into sticks. (You'll 
need about 3 ribs of celery and 3 carrots.) 


MY VERY OWN PIZZA 





Dough 


Va cup butter or margarine 
1 cup warm water (105°—115°F.) 
1 package active dry yeast 
1/2 teaspoons salt 
1 teaspoon sugar 
3 to 3 cups all-purpose flour 


1 cup bottled pizza sauce, divided 
1 pound (4 cups) mozzarella cheese 
shredded (continued) 


-Abh...the romance of wild rice. 


Dress up any meal 
with UNCLE BEN’S? Ori 
Long Grain & Wild Rice. 


Its great texture and 
delicious blend of 23 herbs 
and seasonings makes even the 
simplest dish into an event. 
You don’t need 
to wait for a holiday 
. Make to- 
night’s dinner special 
with the exciting flavor of 
UNCLE BEN’S’ Original 
Long Grain & Wild Rice. 
Also available in Fast 



















KIDS COOK 


continued 


~ Onion-Bacon Topping or Sausage- 
Mushroom Topping (recipes follow) 


1. Make the dough first. Put butter or 
margarine (4 cup is half a stick) in a 
small saucepan. Heat over very low heat 
just until melted. Use a pot holder to 
remove pan from heat; set aside. 

2. Test the water temperature by flick- 
ing a few drops on your wrist (it 
should definitely feel warm but not 
hot). Pour water into a medium bowl 
and add yeast. Stir until all the yeast 
is dissolved. 

3. Add the melted butter or marga- 
rine, salt, sugar and 2 cups of flour. 
Stir with a wooden spoon until 
smooth. Stir in enough flour to make a 
soft dough, probably another cup. Ask 
Mom or Dad if the dough is too soft. If 
it is, add about another 2 cup of flour. 
You'll need to stir really hard now. 

4. Sprinkle a little flour (about 2 ta- 
blespoons) on a large cutting board or 
your countertop and scrape the dough 
out onto the flour. Ask for some help in 
learning how to knead dough—it’s 
really lots of fun. To knead, curve your 
fingers and fold the dough toward you, 
then push it away with the heel of 
your hands, using a quick, short rock- 
ing motion. Knead the dough until it 
is nice and smooth and sort of elastic. 
(Poke your finger into the dough. If it 
bounces right back, it’s ready.) This 
should take about 10 minutes. 

5. Grease a large bow] with a little 
butter or margarine. Press the dough 
lightly into the bowl, then turn it over 
so the top is greased as well as the 
bottom. Cover with a towel and let the 
dough rise in a warm place (no drafts, 
please) until it doubles in volume. 


ie 


Pay 
Py 


WITH PAM’ VEGETABLE COOKING SPRAY 
AND CARNATION* EVAPORATED MILK. 


CINNAMON NUT BRUNCH LOAF This will take about 1 hour, depending 
on the warmth of your kitchen. 
M4 epee nis 6. While the dough is rising, prepare 


2 tablespoons softened butter 1 teaspoon baking powder : A ; 
1 teaspoon cinnamon 1 teaspoon soda either the Onion-Bacon Topping or the 


PAM® Vegetable Cooking Spray "% teaspoon salt Sausage-Mushroom Topping, which- 
% cup shortening % cup undiluted CARNATION® Evaporated Milk . -y fi S 
% cup sugar Y% cup water ever you and your family prefer. (See 
en oeee 1 tablespoon vinegar directions below.) Set aside. 
Combine brown sugar, nuts, butter and cinnamon; set = brown sugar-nut 7. Move the oven rack to the lowest 
aside. Spray 9 x 5 x 3-inch loaf pan with PAM vegeta- t mixture. Spread ae ° 
ble cones spray. Cream shortening, sugar and va- with remaining position. Preheat your oven to 425 EF 
nilla thoroughly. Add eggs, one at a time; beat well batter. Bake in = aay it j 
after each addition. Sift flour, baking powder, soda slow oven (325°F) Punch the dough down and divide it in 
and salt together. Combine Carnation evaporated + oes 45 to 50 minutes half. Sprinkle just a little flour on your 
milk and water; stir in vinegar. Add flour mixture al- or until inserted : : ~ 
ternately with Carnation evaporated milk mixture to eaTors Fone) toothpick comes large cutting board or countertop and 
creamed mixture; blend well after each addition out clean. Makes : ‘ ; j 
Turn half the batter into prepared pan. Top with 1 loaf. a little ona rolling pin. Roll each half 
of the dough out into a circle about 12 
inches in diameter, then fit it into a 
bats 12-inch pizza pan. (You may need 
This loaf is made extra- . someone to help you stretch the dough 
specially easy since into the pan.) Do the same with the 
everything you need % — . 4 other half in a second pizza pan. 
is probably in 7 ot ed ; 8. Spread 2 cup of pizza sauce on top 
your pantry * of each pizza dough, then sprinkle 
right now! F | ae, a each with 2 cups shredded cheese. 


Last, spoon half the topping on each 


TheC | A pizza. (continued) 4 
gy : J y 
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From the floor of the San Joaquin Valley, mid-way between the Sierra 
-vadas and the Pacific Ocean, comes an incomparable green pepper. Teele a ee 
ouffer’s” calls it The California Jade. Block-shaped and a bit squat. it splits «As ik as oF 10) aly 
to crisp halves of firm texture and unvarying flavor. 

Now you know one of the reasons eid Stouffer's baked, Stuffed Green Siouffs) gy 
‘ppers are as good as can be. 








cee co 
)Borden. Inc., 1983 
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Enjoy a tangy delight with a new twist, Lemon Meringue Pie 
that whips up in no time. 
All you need is Eagle® Brand Sweetened Condensed Milk, a 
few simple ingredients and a few minutes of your time. 

Eagle Brand, The Dessert Maker, is the original precooked 
blend of milk and sugar that makes any dessert easy to make. 

So, whip up this tempting Eagle Brand Lemon Meringue Pie. 
It's lemony light... to everyone’s delight. 


pi ~ Creamy Lemon Meringue Pie ee 


(Makes one 8- or 9-inch pie) 


1 (8- or 9-inch) baked pastry % cup ReaLemon® 
Lemon Juice from 


shell, cooled or 1 graham 


cracker crumb crust Concentrate 

3 eggs, separated* 

1 (14-ounce) can Eagle® Brand coloring, optional 
Sweetened Condensed Milk Yq teaspoon cream of tartar 
(NOT evaporated milk) Vs cup sugar 


Preheat oven to 350° In medium bowl, beat egg 
yolks; stir in Eagle Brand, ReaLemon and food 
coloring. Pour into prepared pastry shell. In small 
bow!, beat egg whites with cream of tartar until soft 


peaks form; gradually add sugar, beating until stiff but not 
dry. Spread meringue on top of pie, sealing carefully to 
edge of shell. Bake 12 to 15 minutes or until meringue is 
golden brown. Cool. Chill before serving. Refrigerate 


leftovers 
*Use only Grade A clean, uncracked eggs 


Few drops yellow food 









KIDS COOK 


continued 





9. You'll get better results if you bake 
one pizza at a time. (The crust may get 
a little soggy if you bake two at once.) 
Of course, if you have two ovens, you 
can bake them both at the same time. 
Bake the pizza for 20 to 25 minutes. 
Remove with 2 pot holders or hot mitts 
and serve immediately. Makes 2 piz- 
zas, about 8 slices each. 


ONION-BACON TOPPING 


topping for one 12-inch pizza 





2 medium onions 
Y2 pound sliced bacon 
1 teaspoon oregano 





1. Peel onions and cut in half. Have 
Mom or Dad show you how to chop an 
onion if you haven’t done it before. 
Remember, it’s easier to work with 
sharp knives than dull.) On a cutting 
board chop both onions and set aside. 
2. On the same cutting board, cut 
bacon slices into 1-inch pieces. Cook in | 
a medium skillet over medium heat, | 
stirring with a slotted spoon to sepa- | 
rate pieces, until the bacon is almost} 
crisp. Use the slotted spoon to remove 
the bacon; drain on paper towels. Us- 
ing a pot holder and both hands, care- | 
fully pour off hot drippings into a cup.} 
Measure 2 tablespoons of drippings | 
back into the skillet. 

3. Turn on medium heat. Add the on- 
ions to the skillet and cook until} 


| golden brown, stirring” frequently, | 


about 10 to 15 minutes. Stir in oregano} 
and bacon. 

4. Spoon on top of pizza and bake as} 
directed above. 


SAUSAGE-MUSHROOM TOPPING | 


topping for one 12-inch pizza 





4 pound bulk pork sausage 
i jar (4 oz.) sliced mushrooms 


1. Crumble sausage into a medium] 
skillet. Cook over medium heat, using} 
a slotted spoon to break up sausage] 
more as it browns. 

2. When nice and brown, use a slotted] 
spoon to transfer cooked sausage to a} 
small bowl. Drain the jar of mush-} 
rooms and mix in with the sausage. 

3. Spoon on top of your pizza and bake 
as directed above. 


FRUIT ’N’ HONEY 





cup fresh grapes 


1 
| 2 cups sliced bananas (2 medium) 
1 


can (20 oz.) pineapple chunks 
in own juice 
1 tablespoon honey 
1 carton (8 oz.) vanilla yogurt 





1. Combine grapes and bananas into < 


| large bowl. Drain (continued 
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© 1983 3€ Hershey Foods Corporation 











Once you start to savor the big, big taste of all the rich, ceamy 
chocolate inside each little Hershey’s Kiss, your taste buds will realize that 
it’s unwise to judge Kiss size with just your eyes. 


: HERSHEY.’S KISSES 
















“Now there are three! 


Dressings!” 


It’s true! Now Seven Seas® 
has three dressings made 
with real, aged Parmesan 
cheese! Seven Seas® 
Creamy Parmesan, the 


Seven Seas Viva® Parmesan, 
with its spices perfectly 
blended by the 
exclusive shaker top. 
And new Seven Seas® 
Bacon & Parmesan, the 
first Parmesan dressing 
made with savory 
bacon-flavored bits. 
Enjoy them all. They're 
sure to make your 
salads sensational. 





Seven Seas®Creamy Parmesan... 
Seven Seas Viva® Parmesan 
and new Bacon & Parmesan 


delicately seasoned original. 


’ 


r 


buen Sok ©Parmesan a 


F fom Anderson Clayton Foods 


© 1984 Anderson, 





\ 
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Ri & Co. 





KIDS COOK 


continued 





pineapple, reserving ¥3 cup of the juice: 
Add the pineapple to the other fruit. 
2. In a small bowl stir together the 
reserved juice and honey. Pour over th 

fruit and toss until well combined 
Serve with dollops of vanilla yogurt, 
Makes 4 servings. 


MENU #2 


*ORANGEY PORK CHOPS 
*DOUBLE-GOOD POTATOES 
FROZEN BROCCOLI SPEARS 

*TOFFEE CRUNCH PIE 
*Recipe follows 


EQUIPMENT 


Small, medium and large bowls 
Pot holders or hot mitts 
Large skillet 

Small saucepan 

Medium saucepan 

Plastic bags 

Measuring cups and spoons 
Tongs 

Wire whisk or fork 

Wooden spoon 

Mallet or rolling pin 

Knife 

Cutting board 

Vegetable brush 

Baking sheet 

Paper towels 


SCHEDULE 


1. Make the ice cream pie early in the da 
or the day before; return to freezer 

2. Preheat oven; bake potatoes. Set table. 
3. Prepare pork chops. 

4. Finish potatoes and return to oven. 

5. Cook broccoli; follow directions on th 
package. Garnish with pimiento. 

6. Garnish pork chops. 


ORANGEY PORK CHOPS 


V4 cup flour 

Vg teaspoon salt 
Dash pepper 

6 center-cut loin pork chops, 

¥4-inch thick 

2 tablespoons salad oil 

/1 cup orange juice 

2 tablespoons soy sauce 

Y2 teaspoon ground ginger 

Y4 cup orange marmalade 

1 orange, sliced, for garnish 
Parsley, for garnish 





1. In a big plastic bag combine floul 
salt and pepper. Trim fat from the por} 
chops with a sharp knife. Shake thj 
chops one at a time in the bag to coag 

shaking off excess before removing 
from the bag. Place chops on a platd 
Save the rest of the flour in the bag. § 
2. Measure salad oil into a large ski§ 
let. Heat the oil over medium heat jus} 
until it sizzles when you flick a drop q 
water in it. Use tongs to add the chop 
to the skillet in a single layer. 

3. Cook the chops about 5 (continueclt 
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nee just put 2 of your exeg flavors Sets 
to soup a elt recipes. 





(t's a brand-new ant soup mix to give your meals a a 
new taste. The secret? A unique blend of real tL) Lie 


seasonings and onion pieces. 
‘Tomato -Onion Recipe Soup 
Mix helps you make fast and 
sasy recipes like Sloppy Joes, 
Oitmaa ete meta eect 
rns inside our package for these 
and other delicious recipes. 
If you like tomatoes, and Nee 
TOONS COTM TM COTE cy 
cipe soup mix. It makes a 
ioe tasting soup, too. 







mare ey in all areas. 








Save 15¢ 


On any variety of Lipton’Soup Mix. 





TOTHE CONSUMER: THIS COUPON GOOD ONLY ON 
REQUIRED PURCHASE OF PRODUCT SPECIFIED. LIMITED TO 
\ PURCHASE. COUPON GOOD ONLY IN AREA 
ALLY DISTRIBUTED AND CANNOT BE BOUGHT, 
E AANGED FOR CASH, COUPONS OR CERTIFICATES. 4.1 ¥=" 
1 USE CONSTITUTES FRAUD.) YOU MUST PAY ANY 


brokers, or others wh 
y us to present c 
nt ly re 
J. Lipton, Inc., Box R-7000, El 


FOR PROMPT REDEMPTION. 















Do not freeze. 


resh 


It’s from ReaLemon’ 
100% Pure Lemon Juice 
from concentrate. In your 
grocers dairy case. @) 


ww ea 


Mie ie iti 
















KIDS COOK 


continued 





2. Wash the romaine leaves under cold 
water. Spin dry in a salad spinner if you 
have one; otherwise, shake nice and dry 
in a terry-cloth towel. Wrap well in the 
towel and keep in the refrigerator. 

3. Just before serving, break the ro- 
maine leaves into bite-size pieces into 
a large salad bowl. Peel the cucumber 
and slice it into fairly thin slices on a 
cutting board. Wash and stem the 
cherry tomatoes. Add the cucumber 
and tomatoes to the salad bowl. 

4. Making sure the lid is on tight, 
shake the dressing again. Pour over 
the salad and toss with salad servers. 
Makes 4 servings. 


GIMME-A-BREAK CAKE 





1 lemon 
1/2 cups all-purpose flour 
1/2 teaspoons baking powder 

Yg teaspoon salt 

Y2 cup butter or margarine 

1 cup sugar 

3 eggs 

¥3 cup milk 


Glaze 





2 tablespoons ‘butter or margarine 
152 


V4 cup sugar 
Juice from 1 lemon (above) 


1. Preheat your oven to 350°F. Use a 
little shortening on a paper towel to 
lightly grease a 9x5-inch loaf pan. 
Sprinkle in a little flour (about a ta- 
blespoon); shake it around well so it 
coats the bottom and sides of the pan. 
Dump out any extra. 

2. Grate the peel from the lemon onto 
a piece of wax paper. Try just to grate 
the yellow part; the white part tends 
to be a little bitter. At the same time, 
squeeze the lemon juice for the glaze. 
3. Into a medium bowl measure the 
flour, baking powder and salt. Stir 
with a fork to mix. Set aside. 

4. In a large mixer bowl, use your 
electric or hand mixer to cream the 
butter or margarine at medium speed. 
(If you’re using butter, make sure it’s 
out of the refrigerator at least 30 min- 
utes before you try to start working— 
it'll cream better.) 

5. Add the sugar and continue to beat 
until light and fluffy. Beat in eggs one 
at a time until well mixed. Add the dry 
ingredients alternately with the milk, 
a little at a time. Beat just until well 
combined. Beat in the lemon peel. 

6. Use a rubber spatula to scrape the 
batter into the prepared loaf pan. 
















Bake in your preheated oven 45 min 
utes or until a toothpick inserted int@ 
the center comes out clean. 
7. While the cake is baking, make the 
glaze. Combine the butter or margaf 
rine, sugar and lemon juice you've al 
ready squeezed in a small saucepa 
Cook over medium heat until the 
sugar dissolves, stirring occasional] . 
about 5 minutes. Keep warm. 
8. When the cake is done, use two po 
holders or hot mitts to carefully re 


wire rack set on counter. Immediately 
spoon warm glaze over the top of th 
cake. Let it cool about 15 minutes. 
9. Use a knife to loosen cake frong 
edges. Turn it out onto a wire rack t 
cool completely. Makes one cake. 


MENU #4 


*CHICKEN IN A PACKAGE 
*CRUNCHY GREEN BEANS 
HOT ROLLS 
*CHOCOLATE MOUSSE 
*Recipe follows 


EQUIPMENT 


Measuring cups and spoons 
mall saucepan 

medium saucepans 
rubber spatulas 
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_ Serve your guests a coffee 
Woe WO eurleclelaes 





, there is a 100 peter guarantee toon Zo)bl eee 
e the richest coffee in the world. 

And you get it with those brands that — 

y our symbol or the words 100% Ce ae 

ee somewhere on the package... 

tS oes words or that aoe are 






cpa region of Colombia, South America. 
_ Fresh, rich, carefully roasted—this is the 


Be ea csets ees makes dinner icevacenn yen! cram 
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© NATIONAL FEDERATION OF COFFEE GROWERS OF COLOMBIA: PO. BOX ooo N.Y. N.¥ 10150 


i ve carefully grown, hand selected beans og te 


“ coffeey your guests will want to linger over. And , 


ast ee oo BS retcis 
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Tantalize em 





Tempt em 





Entice’em Capture em 





_ Keepem home for breakfast 
_ with Hostess. 


7 


In today’s hurry-up world, there is only one sure-fire way of knowing your family 
is getting a proper breakfast. Keep them home for breakfast. The Hostess® Breakfast 
Bake Shop” can help. It’s chock full of powdered, cinnamon, chocolate, honey wheat 
donuts and lots more. 

Hostess Breakfast Bake Shop makes your 
family want to take the time to eat breakfast at home. 


RUS GSS 


®@Hoste and Breakfast Bake Shop are registered trademarks of ITT tinental Bal Q mpany. © 1984, Continental Baking 
Fh 





€ its your dressing 
hould be tossed. 





ay 










Some salad-dressing makers think ~~ — ey fl iz Ae <a 
you'll swallow anything, oo 9 read : 
Processed sugar. BHT. Monosodium 
glutamate. on fit ue the cue ee 7 
° * . : t tard® 
But the ingredients in Hain Antron® /Lycra® longsleeve leotard 
Naturals™ read like a recipe nota for just $6.95 (retail value $32.00). 
formula.Which means they don't quite 


Color First choice (circle one): Black Red Blue Pink Second choice 
4 (circle one): Black Red Blue Pink Size (circle one): PS M L 
taste the same as other brands. They 
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taste so much better, you may be By dress: 
tempted to pour your old dressing ey 
do the drain aes LE. She tess SIP ee te A eat 
a : ae , ai ees casenee we ye ts oe postage and banding) ae = ont 
5 oe SEAR @ els from Hain Dressi K r or He 
t ut we suggest you ont. Sais \ es EE Natlitals Chips to: ate ee Co, PO Box 5484] 


Terminal Annex. Los Angeles, CA 90054. Allow 4-6 
weeks for delivery. Offer expires 12/31/84. 





There are laws against 
dumping chemicals. 





Since 1926. ©1984 Hain Pure Food Co, Ine. 
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ARIES (Mar. 21—Apr. 19) As budget 
demands ease, your financial picture 
should brighten. Shop on May 25 and 
26 for a perfect addition to your ward- 
furnishings. Beware of that 
Aries impulsiveness, though, where 
money and love are involved. 


TAURUS (Apr. 20—May 20) After mid- 
month, your personality may shine 
with attention-grabbing sparkle. Dress 
well (pink and turquoise are Taurus 


robe or 


colors) as you're likely to be a part of 


sudden, important events. Take care 
with romance May 10 and 11 


GEMINI (May 21—June 20) Don’t let 
your world become a jumble. Concen- 
trate on one thing at a time, priorities 
first. If asked, give advice, but be care- 
ful not to let others’ problems become 
your burden. Watch for a treat from a 
secret admirer on the 28th or 29th. 


R-4 


CANCER (June 21-July 22) Time 
with friends and office-mates may 
relieve recent domestic pressures by 
giving you a chance to talk over your 
personal life. The 12th and 13th are 
perfect party days. Let others help. 


LEO (July 23—Aug. 22) Opportuni- 
ties to achieve personal or professional 
ambitions begin to crop up this month. 
Keep impulsiveness in check while 
you weigh each offering carefully. Put 
off writing letters about your dreams 
till May 26 and 27. 


VIRGO (Aug. 23-—Sept. 22) If routine 
responsibilities pile up, escape with 
your sweetheart to somewhere special. 
A vacation now will broaden and 
brighten your view of life—and bring 
fun besides. Lucky days: May 10 and 11. 


LIBRA (Sept. 23—Oct. 22) Budgeting 
may be boring for the active Libran, 
but if neglected you could miss due- 
dates for crucial payments. Look into a 
raise. You just might strike it rich, in 
money or love, on May 14 or 15. 


SCORPIO (Oct. 23—Nov. 21) Try to 
finish your daily work early because 
invitations could come rolling in, and 
youll be thankful for the extra time to 


look your best. Planning ahead on t 
23rd or 24th is bound to pay off. 


SAGITTARIUS (Nov. 22-—Dec. 21) 
hard-working month lies ahead, but ¢ 
does success if you focus your energie 
Be wary of overdoing it in business 
pleasure on May 13 and 14. Let othe 
take over low-priority projects so th 
you'll have energy to tackle the big jo 


CAPRICORN (Dec. 22—Jan.19) Do 
let professional loyalty block yo 
channels to personal happiness. A 
tion-seeking Capricorn should let tlt 
spring guide her moods toward rf 
mance and entertainment. Look for é 
extra-romantic moment on May 5 or } 

' 
AQUARIUS (Jan. 20—Feb. 18) Satis 
that Aquarian impulse for organiz 
tion. With a good spring cleaning, yq 
could clear out useless items and may 
make money selling unwanted “tre 
sures” on May 10 and 11. 


rs 


PISCES (Feb. 19—Mar. 20) With you 
house of travel and of family in foc 
May is perfect for a reunion. Cont 
someone you’ve lost touch with to fir 
help with a mutual goal. Find time 
slip away with your sweetheart 
May 13 and 14. —FREDRICK DAVI¥ 
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GREEN THUMB 
JouU RN A L 


Three of my cacti died last winter 
en though I watered them only once 
ery two weeks. What am I doing 
ong? Can you give me any other tips 
caring for these plants? 
When to water cacti varies. Between 
yvember and April cacti are dormant, 
id in general, don’t need to be wa- 
red at all. If cacti are watered during 








is time, they will rot. However, if 


ur house is hot and very dry, it’s 
Ipful to spray them lightly every two 
eks in winter, but never more often 
an that. During the summer and 
rly autumn water them once a week. 
Keep the plants in full sun when- 
er possible. If cacti don’t have suffi- 
ant light, they will grow spindly. In 
nter, keep the temperature in the 
om low—not over 60° to 65°F. In the 
mmer any temperature is fine. Cacti 
ould be fertilized two or three times 

the summer with a_ balanced 
)-20-20 formula. 


I was recently given a basket plant 
th purple leaves and a fuzzy orange 
wer. Can you help me identify it, and 
l me how to care for it? 


..ldke SeW knows beans. 





A The plant you described is almost 
certainly a Gynura or Purple Passion. 
Grow it in a south or west window, and 
don’t let it dry out. To keep moist at all 
times, you might have to water it every 
day in the summer and every three 
days or so in the winter. Trim a few 
inches from the branches when they 
grow too long, and fertilize the plant 
once a week with a 20-20-20 formula. 
This is a fine houseplant and should 
live for a long time. 

If you need information about 
houseplants, you can, of course, turn 
to your local library. The librarian can 
help you find the addresses of national 
horticultural societies whose members 


are interested in particular kinds of 


plants. 

Also consult your phone book for 
garden clubs and botanical gardens in 
your area. These places usually have 
libraries and lecture programs, and 
some also organize trips to private gar- 
dens, arboretums and nurseries. 


Q@ Do cyclamen plants ever flower in- 
doors? I have received these plants as 
holiday gifts many times, and I always 
have let the plant take its natural 
course: Its leaves die off, and it becomes 
dormant. I’ve tried to get the cyclamens 
to flower again the following winter, 





but so far have not been successful 

A The standard, large-size cyclamens 
have nodding white, pink or red flow- 
ers and richly patterned leaves. These 
plants must be grown in a very cool 
greenhouse with high humidity. Un- 
fortunately, getting them bloom 
again indoors is virtually impossible. 
You may, however, have more success 
with the dwarf cyclamens, which flor- 
ists are now selling. Both leaves and 
flowers are smaller than those of regu- 
lar-sized cyclamens. Also, the smaller 
version is more heat-tolerant and dis- 
ease-resistant. 

If you keep dwarf cyclamens moist 
at all times and at below eighty de- 
grees, they will bloom on and off 
throughout the year. They should be 
placed near a window facing any direc- 
tion but north. Don’t expose the plants 
to direct sunlight for more than an 
hour each day. 

—GEORGE A. AND VIRGINIE F. ELBERT 
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Do you have a houseplant question 
you'd like answered by our. plant 
experts? 


Thumb, 


Mail questions to Green 
LHJ, 3 Park Ave., New 
York 10016. Regrettably, only ques- 
tions selected for use in this column 
can be answered. 


From Texas to New 


spicy, we know beans. 


England, from sweet to 


We're proud to offer the | 


greatest variety of the 
most delicious beans 
cooked according to 


authentic American bean 
recipes. Try them. You'll 


find beans for every taste} 


and you'll find the best. 


After all, since 1896 


_ we've been keeping the 
promise of quality made 


by our founders, 
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a ae eS Sees Decaffeinated ae is made from the 
| SS Uti Colombian beans.as Regular Ground Yuban. Which gives it the 
ne . “richearoma you expect from_YubansAnd a flavor that’s 
i aa ce het Colombian. The richness of Yuban. In mg Ground or Instant. 
Sate) ed new Yuban’ eae) Coffee. 





ti , © General Foods Corporation 1984. 
Fh. OR , Yuban” is a registered trademark of General Foods Corporation. 





Now there’s Swiss Miss® Sugar Free 
Hot Cocoa and Swiss Miss® Sugar Free 


Chocolate Milk Maker® Chocolate Flavor Mix. Maker hello. _ 


With all of the rich, chocolatey 
flavor chocolate lovers love. But none of the 
sugar. No saccharin, either. New, low 
calorie NutraSweet™* instead. 

Just add new Swiss Miss Sugar Free 
Chocolate Milk Maker to cold milk. Or hot 
water to new Swiss Miss Sugar Free Hot Cocoa 

-- Mix. So whether you love your 
chocolate hot or cold, you 
can kiss your sugar good-bye. 







pain We make good things with milk. 


“Searle brand of aspartame 
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SCHEDULE 


. Set table; make chocolate mousse. 

. Cook rice pilaf. 

. Prepare chicken. 

. Toast almonds; trim and cook green 
beans. 

. Heat rolls. 


CHICKEN IN A PACKAGE 


String 

3 sprigs parsley 

1 small onion 

/2 pound mushrooms 

1 package (10 oz.) frozen rice pilaf 
with mushrooms 

3 whole chicken breasts, skinned, 
boned and split 

1 can (10% oz.) condensed cream of 
mushroom soup 





1 tablespoon flour 

3 tablespoons butter or margarine 
1 tablespoon salad oil 

1 cup milk 

Y2 teaspoon Worcestershire sauce 


1. Cut the string into: twelve 10-inch 
lengths. 

2. Chop parsley on a cutting board; set 
aside. Then chop onion; set aside. 

3. Slice mushrooms on same cutting 
board; set aside. 

4. Cook rice pilaf according to package 
directions. Use tongs to remove the 
bag from the boiling water. Let it cool 
a bit, then cut open with scissors, 
watching out for steam. Spoon the rice 
into a bowl and set aside. 

5. Rinse chicken under cold water. 
Place one piece at a time between two 
sheets of wax paper. Make sure the 
skinned side is down. Use a meat mal- 
let or rolling pin to pound the chicken, 
working from the center out. Each 
piece should be fairly flat and measure 
about 6x4 inches. Try not to pound so 
hard that you make holes in the chick- 
en—this is not the time to play Super- 
man or Wonder Woman! Finish with 
remaining chicken breasts. 

6. Stir 1 tablespoon of the mushroom 
soup and all of the parsley into the 
rice pilaf. Spoon % cup of the rice onto 
each piece of chicken. Fold in two op- 
posite sides over the rice. Fold the top 
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And kiss new Swiss Miss Sugar Free 
Hot Cocoa and Sugar Free Chocclate Milk 
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and bottom sides (don’t worry if there 
are open spaces—just fold together). 
7. Take two pieces of string you’ve cut 
and make an “X.” Place chicken 
smooth side down on the string and tie 
up in packages. 

8. Sprinkle the flour on a plate; roll 
each chicken package in flour to coat. 
Shake off excess. 

9. Heat butter or margarine and oil 
over medium heat in a large skillet. 
Use tongs to add chicken carefully to 
skillet. You should be able to fit all the 
chicken in one layer. Watch out for 
splattering. Cook about 10 minutes on 
all sides until pieces are lightly 
browned. Remove chicken with tongs 
to paper towels to drain. 

10. To the same skillet add the sliced 
mushrooms and onion. Cook over me- 
dium heat 5 minutes, stirring occasion- 
ally. Add any flour left over from coat- 
ing the chicken along with the milk, 
Worcestershire sauce and remaining 
soup. Stir until combined. Carefully 
lower chicken packages into the sauce. 
Spoon sauce over the top; cover the 
skillet and cook over medium-low heat 
for 25 minutes. Stir occasionally. 

11. With a slotted spoon transfer the 
chicken pieces to a serving platter. 
Carefully cut off the string and throw 
away. Spoon hot sauce over the chicken. 
Makes 4 to 6 servings. (continued) 





























A TASTE OF SPRING 
continued from page 103 


~ STRAWBERRY MOUSSE 








soa 


pictured on page 102 


Make this the day before if you like, but 
garnish just before serving. 


4 cups sliced strawberries 
(about 2 pints), divided 

4 tablespoons water, divided 

2 cup plus 2 tablespoons sugar 

1 envelope plus 1 teaspoon 
unflavored gelatin 

3 egg whites 

Ye teaspoon salt 

11% teaspoons vanilla extract, divided 
Red food coloring, if desired 
1 cup heavy or whipping cream 


To prepare a collar for a 4- or 5-cup 
soufflé dish, use a sheet of wax paper 
long enough to fit around top edge of 
dish. Fold in half lengthwise. Wrap 
around dish with wax paper extending 
2 inches above rim; secure with tape. 
In blender or food processor puree 2 
cups strawberries with 2 tablespoons 
water until smooth. Pour into a large 


KIDS COOK 


continued 


CRUNCHY GREEN BEANS 





Yq cup slivered and blanched almonds 
1 pound fresh green beans 

2 teaspoons salt 

2 tablespoons butter or margarine 


1. Toast the almonds first so you won’t 
have to worry about them later. Heat 1 
tablespoon butter or margarine in a 
small skillet over medium heat. Add 
the almonds and cook, stirring con- 
stantly, until slightly browned, about 
8 minutes. Use a pot holder to remove 
the skillet from heat. Set aside. 

2. Place beans in a colander; wash 
under cold water. Snap off the ends. 
3. Measure 2 quarts of water into a 
large saucepan. Over high heat, bring 


Daphne 


endeavors above and beyond 


H. 


«154 © 


snail dg ees 
the Ladies' Home Journal Coahing Course for Kids, 


“ awarded this 
Junior-Chef Certificate. 


saucepan. Repeat with remaining ber- 
ries and water. In small bowl mix ¥2 
cup sugar with gelatin; add to straw- 
berry puree. Let stand 1 minute with- 
out stirring. Bring to a boil over high 
heat. Reduce heat and simmer 5 min- 
utes, stirring constantly. Remove from 
heat and set aside. 

In large mixer bow! beat egg whites 
and salt until stiff peaks form. While 
beating, pour hot strawberries into egg 
whites in a thin stream. Add 1 tea- 
spoon vanilla. Beat until mixture be- 
gins to cool, about 10 minutes. Add 4 
drops food coloring, if desired; beat un- 
til thoroughly mixed. Set aside. 

In small mixer bow] \vhip cream un- 
til soft peaks form. While beating, 
gradually add 2 tablespoons sugar, ¥2 
teaspoon vanilla and 4 drops red food 
coloring. Beat just until combined. 
Fold 1 cup whipped cream into egg white 
mixture. Add remaining whipped 
cream and gently fold in just until 
combined. Pour into prepared soufflé 
dish. Refrigerate until firm, at least 5 
hours or overnight. Makes 8 servings, 
about 200 calories each. 


the water to a boil. Add salt and beans. 
Return to a boil and cook uncovered 
for 5 minutes. Use a pot holder to 
remove the saucepan from heat. Care- 
fully pour the beans into a colander, 
watching out for steam; drain. 

4. Return the beans to the pan. Add 
the remaining tablespoon butter. Cook 
over low heat just long enough to melt 
the butter and reheat the beans. Toss 
in almonds. Makes 4 servings. 


CHOCOLATE MOUSSE 





2 tablespoons sugar 

¥3 cup water 

teaspoon instant coffee 

package (6 oz.) semisweet 
chocolate chips 

2 eggs 

1 

1 


— — 


teaspoon vanilla extract 
cup heavy or whipping cream 





ASPARAGUS-PAPAYA FETTUCCINE 





pictured on page 102 


This innovative combination is a real 
knockout as an appetizer or entree. 


8 ounces fettuccine noodles 
1 pound fresh asparagus 
6 cups water 

Salt 


Ya cup fresh lemon juice 

2 teaspoons grated fresh ginger 
¥4 teaspoon sugar 

Ye teaspoon white pepper 

2 tablespoons olive oil 


1 ripe papaya, seeded, peeled and 
thinly sliced 

Y¥3 cup chopped smoke-flavored 
almonds 


Cook noodles according to package di- 
rections. Drain; rinse well under cold 
water and drain again thoroughly. Let 
cool to room temperature. 

Snap off and discard tough ends of 
asparagus; remove scales. Rinse stalks 
under cold water. Cut diagonally into 
12-inch pieces; keep tips in separate 
piles. In large saucepan bring water to 
a boil. Add 1 teaspoon (continued) 


1. Combine sugar, water and instant 
coffee in a small saucepan. Cook over 
medium heat until sugar dissolves, 
about 3 minutes. 

2. Measure the chocolate chips into 
a blender container. Use a rubber 
spatula to scrape the warm sugar-cof- 
fee mixture into the chocolate. Blend 
until smooth. You'll need to stop the 
machine at least once to scrape the 
sides and bottom of the container with 
your spatula so that all the chocolate 
gets combined. Make sure the machine 
has completely stopped before you put 
your spatula into the mixture. 

3. Add eggs and vanilla to the choco- 
late mixture and blend until smooth. 
(Again, you'll need to stop the ma- 
chine once to scrape down the sides.) 
Scrape into a large bowl. 

4. Pour heavy cream into a small 
mixer bowl. Beat with an electric mix- 
er until the peaks of the cream are 
quite stiff. A good way to tell is to stop 
the machine and draw a knife through 
the whipped cream. If the sides don’t 
run together, then it’s stiff enough. 

5. Using your rubber spatula, gently 
fold the whipped cream into the choco- 
late a little at a time. You might need 
some help at first to get the folding 
motion down. You don’t want to beat 
the cream in because you'll lose all the 
air whipped into the cream. Continue 
folding in cream until the mixture is 
totally blended. 

6. Spoon into small serving dishes or 
a large glass serving bowl. Refrigerate 
at least three hours before serving. 
You can make this as far ahead as one 
day. Makes 6 servings. End 
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- A TASTE OF SPRING 
continued 


salt and asparagus stalks; cook 3 min- 
utes. Add tips; cook 1 minute more. 
Drain and let cool to room temperature. 

In small bowl combine lemon juice, 
ginger, 1 teaspoon salt, sugar and pep- 
per. Mix well. Transfer fettuccine to a 
large bowl. Sprinkle on lemon juice 
mixture. Toss well. Drizzle with olive 
oil; toss again. Add asparagus, papaya 
and half the almonds. Toss gently and 
transfer to serving platter. Sprinkle 
with remaining almonds. Serve imme- 
diately. Makes 4 servings or 8 appe- 
tizer servings, about 440 calories per 
4, 220 calories per 8. 


SWISS RADISH SALAD 


An unusual salad that is great on its 
own or as a colorful addition to an 
antipasto platter. 


Dressing 





1 tablespoon tarragon vinegar 
Y2 teaspoon Dijon mustard 
Y2 teaspoon anchovy paste 
1 garlic clove, pressed 
1’ tablespoons olive oil 
12 tablespoons salad oil 


2 cups sliced radishes 
2 cup cubed Swiss cheese 


In small jar with tight-fitting lid com- 
bine vinegar, mustard, anchovy paste 
and garlic. Cover and shake well. Add 
oils; cover and shake again. Set aside. 
In medium bowl combine radishes 
and cheese. Pour dressing over and 
toss. Serve immediately or cover and 
refrigerate up to 2 hours. Makes 242 
cups, about 170 calories per 2 cup. 


WILTED LETTUCE 


One of our favorite salads ever. Toss in 
a sliced hard-cooked egg if you like. 





2 quarts leaf lettuce, 
torn into bite-size pieces 
1 cup sliced green onions 


Dressing 


4 slices bacon, cut into 
¥2-inch pieces 
3 tablespoons cider vinegar 
2 tablespoons water 
1 teaspoon sugar 
Ye teaspoon salt 
Generous dash freshly ground 
pepper 


In large bowl combine lettuce and 
green onions. 

In small skillet cook bacon over me- 
dium heat until crisp. Add remaining 
dressing ingredients to bacon and 
drippings; bring to a boil and cook 30 
seconds more. Pour over lettuce; cover 
bowl for ¥% minute. Toss and serve im- 
mediately. Makes 4 servings, about 
145 calories each. 


156 


MINTED BABY CARROTS 





Raid your mint garden to make these. 


12 baby carrots, peeled and trimmed 
1 teaspoon salt 
1 tablespoon butter or margarine 
1 teaspoon sugar 
1 tablespoon fresh chopped mint 


In large saucepan combine carrots and 
salt with water to cover. Bring water to 
a boil over high heat. Cook carrots 20 
minutes or until fork-tender; drain. 
Return carrots to pan. Add butter or 
margarine and sugar. Shake pan over 
low heat to melt butter and glaze car- 
rots. Just before serving, sprinkle with 
mint. Makes 2 servings, about 115 cal- 
ories each. 


GRANDMA ESTILL’S LEAF 
LETTUCE 


Our food editor's grandmother, now ninety- 
five, stull makes this cream-vinegar dress- 
ing for fresh leaf lettuce. 


Dressing 





¥3 cup heavy or whipping cream 
2 tablespoons sugar 
2 tablespoons cider vinegar 
Y2 teaspoon salt 
Dash nutmeg 


1 head leaf lettuce, torn into bite-size 
pieces 


In small jar with tight-fitting lid com- 
bine all dressing ingredients. Cover 
and shake. Pour over lettuce and toss. 
Makes 4 servings, about 100 cal- 
ories each. 


CREAMED NEW POTATOES 
AND PEAS 





Theres nothing like good old mother 
food—a real nostalgia trip! 


12 pounds small new potatoes, 
unpeeled 
1 teaspoon salt 


Sauce 


V4 cup butter or margarine 

Yq cup all-purpose flour 

¥4 cup chicken broth 

142 cups milk 

Y2 teaspoon salt 

Ye teaspoon pepper 

2 cups fresh peas or 1 package 
(10 oz.) frozen peas, cooked 
and drained 

2 tablespoons chopped parsley 


In large saucepan combine potatoes 
and salt. Add water to cover and bring 
to a boil over high heat. Cook until 
fork-tender, about 15 to 20 minutes. 
Drain and keep warm. 

Sauce: In medium saucepan melt but- 
ter or margarine over low heat. Stir in 
flour and whisk until smooth. Cook 2 
to 3 minutes, stirring occasionally. 
Gradually stir in chicken broth, milk, 


salt and pepper. Cook over medium 
heat until thick and smooth, stirri 
frequently, about 5 minutes. Add 
and parsley; heat through. Spoon po- 
tatoes into a serving dish and top wit 
peas and sauce. Makes 6 servings, 
about 245 calories each. 


SPRINGTIME POTATO SALAD 


Try to find fresh dill for this tang 
taste of spring. 














12 to 14 small new 
potatoes (2 lbs.) 
1 tablespoon cider vinegar 
1 teaspoon salt 


Dressing 


Y2 cup mayonnaise 

Y2 cup sour cream 

Y4 cup chopped fresh dill or 
1 teaspoon dried 

1 tablespoon cider vinegar 

1 teaspoon salt 

Ye teaspoon pepper 


4 hard-cooked eggs, coarsely 
chopped 
Y2 cup sliced celery 


In large saucepan combine potatoes 
vinegar and salt. Add water to cove! 
and bring to a boil over high heat 
Cook until fork-tender, about 15 to 2 
minutes. Drain; set aside until cool 
Cut into thick slices. 

In small bowl combine dressing in 
gredients. In large bowl combine po 
tatoes, eggs, celery and dressing. Serve 
immediately or cover and refrigerate | 
Makes 6 to 8 servings, about 320 calo 
ries per 6, 240 calories per 8. 


SAUCY ARTICHOKES 





Which sauce to serve for an irresistibl. 
first course? A toss-up—they’re bot} 
great (although our food editor's nut: 
over cilantro). 


4 medium artichokes 

2 teaspoons salt 

5 peppercorns 

2 tablespoons lemon juice 


Rinse artichokes. Cut off stems at bas 
and remove small bottom leaves. Wit 
scissors, cut tips off leaves. Cut o 
about 1 inch from the top. 

To steam: Place on a rack over 2 inches 
boiling water. Cover and cook 40 min. 
utes or until fork-tender. 

To boil: Bring 4 quarts water to a boi) 
with salt, peppercorns and lemor 
juice. Add artichokes and cook 20 to 2 
minutes or until fork-tender. 

Remove artichokes from steamer o 
boiling water and cool to room tem 
perature. Gently spread leaves ap 
and remove choke (thistle portion 
with a teaspoon. Serve with Cilantr 
Sauce or Blender Pesto Sauce. Makes 
servings, about 60 calories each with- 
out sauce. (continued, 
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LIZ TAYLOR 
continued from page 94 


what tomorrow will bring. I can only 
hope it will be like yesterday and today. 
! can only hope that any man, woman 
or child who sees me and sees how 
wonderful I feel and how convinced I 
fee] can take some kind of courage from 
that. It’s hard. It wasn’t easy for me. It 
isn’t easy for anyone I know. But it’s 
worth it.” 

Although there have been some com- 
plaints from Elizabeth’s acquaintances 
that she has been proselytizing too 
much, too soon, those closest to her are 
thrilled with the change she’s experi- 
enced. Victor Luna is so impressed 
with Betty Ford and the entire pro- 
gram that Liz went through that he has 
been talking to Betty about establish- 
ing centers like hers in Mexico. “It 
costs a great deal of money, but it would 
be a wonderful thing,” he says. “Betty 
Ford is a wonderful lady, a real woman. 
The more you know of her, the more 
you respect and love her.” 

Outspoken though she is, Betty Ford 
believes Elizabeth Taylor, and all pa- 
tients, should remain silent about their 
experiences during the first months of 
their recovery. “After all,” she says, “a 
few weeks of therapy is only a very first 
step. Alcoholism is a lot like breast can- 
cer. Both are highly treatable diseases 
which, if left untreated, can kill you. 
But both take about two years of test- 
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continued 
CILANTRO SAUCE 





Y3 cup sour cream 
Y3 cup mayonnaise 
Yq cup chopped fresh cilantro 
(coriander) 
1 tablespoon minced onion 
1 teaspoon cider vinegar 
Ye teaspoon salt 
Pinch sugar 
Freshly ground pepper 


In medium bowl combine all ingre- 
dients. Serve immediately or cover and 
refrigerate up to 48 hours. Makes %4 
cup, about 60 calories per tablespoon. 


BLENDER PESTO SAUCE 


1 cup tightly packed fresh basil leaves 
Y2 cup olive oil 

2 tablespoons pine nuts 

1 garlic clove, peeled 

Ye to Y4 teaspoon salt 

Yq cup grated Parmesan cheese 


In blender container combine basil, 
olive oil, pine nuts, garlic and salt. 
Blend on high speed until smooth. Pour 
into small serving bowl. Stir in Par- 
mesan cheese until well mixed. Serve at 
room temperature. Cover and refriger- 
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ing before you can be sure you're free 
and clear.” 

Betty recalls her own release from 
therapy, six years ago. At the time, she 
wanted to talk about her recovery im- 
mediately, but her doctors recom- 
mended against it. “They were right,” 
she remembers. 

“Just two months into sobriety, I had 
to host a party, and all the old pres- 
sures came back. I thought, ‘If only I 
had a Valium, Id be all right.’ Then I 
saw a pitcher of martinis on the table— 
Gerry drinks martinis—and some- 
where in my mind I remembered being 
told that two martinis equal one Val- 
ium. I was all alone. Nobody would 
know if I took a drink.” She stopped 
herself by fiercely holding the thought, 
“No! So many people have helped me, 
and I can’t help anyone else—unless 
I'm sober.” 

For six years, Betty Ford has re- 
mained sober, and today she is clearly a 
survivor. Whether Elizabeth Taylor 
and all the other patients survive is up 
to each one. But they have a fresh 
chance at life, and Betty feels most of 
them will make it. 

“When they come in, they are full of 
guilt, a lack of self-worth, a fear of the 
unknown. When they leave, they know 
there is nothing really wrong with 
them except a disease. And that disease 
is being healed. To me,” she says 
gently, “that is the most uplifting expe- 
rience anyone can have.” End 


ate up to 1 week. Let stand at room 
temperature before serving. Makes %4 
cup, about 105 calories per tablespoon. 


RHUBARB CRISP 


Just plain addictive. Top with sour 
cream or yogurt for an extra treat. 


4 cups sliced rhubarb (about 1% 
Ibs.) or 1 package (16 oz.) 
frozen cut rhubarb, thawed 

1% cups sugar 
1 tablespoon flour 
Y2 teaspoon cinnamon 


Topping 
¥4 cup all-purpose flour 
Y2 cup firmly packed light brown 
sugar 
Ye teaspoon salt 
Y2 cup butter or margarine 
Y2 cup old-fashioned oats, uncooked 


Preheat oven to 350°F. Place rhubarb 
in a shallow 1¥%2-quart baking dish. In 
small bowl combine sugar, flour and 
cinnamon; sprinkle over fruit. 
Topping: In medium bowl combine 
flour, brown sugar and salt. Cut in 
butter or margarine until mixture re- 
sembles coarse crumbs. Stir in rolled 
oats. Sprinkle evenly over fruit. Bake 1 
hour. Makes 8 servings, about 345 cal- 
ories each. 


How The 
Betty Ford Center 

can help 
Because she feels that her husband 
and children’s intervention literally 
saved her, Betty Ford has set up 
INTERVENTION, a counseling ser- 
vice at the Center. “The great ma- 
jority of chemically dependent per- 
sons suffer from the delusion that 
they don’t have a problem,” she 
says. “It’s tragic to wait for them to 
want help, when they could die.” 
People can speak to a counselor at 
The Betty Ford Center by phoning 
(800) 854-9211; California residents 
call (800) 392-7540. 

Since its opening in October 
1982, the Center has attracted pa- 
tients from around the world and 
currently has a two-week waiting 
list. Because Betty believes therapy, 
like cancer treatment, should not 
wait, applicants are promptly re- 
ferred to other addiction facilities 
near their homes. And although ce- 
lebrities are drawn to the center— 
singer Johnny Cash and actors Pe- 
ter Lawford and Desi Arnaz, Jr, 
were in residence concurrently with 
Liz—the famous do not get prefer- | 
ence. “Addiction knows no bound- 
aries and plays no favorites among 
races, ages or social strata,” Betty 
says. Neither does she. 


































RHUBARB FOOL 


Fools for rhubarb will flip over this. 


4 cups sliced fresh rhubarb (about 
1% lb.) or 1 package (16 oz.) 
frozen cut rhubarb 

2 tablespoons water 

Dash salt 

1 cup plus 1 tablespoon sugar 

1 cup heavy or whipping cream 

Y2 teaspoon vanilla extract 


In medium saucepan combine rhu 
barb, water and salt. Bring to a boil 
boil 5 minutes. Stir in 1 cup suga 
Simmer until fruit has lost its shape 
and is the consistency of jam, about 3( 
minutes. Stir occasionally with a wi 
whisk. Let cool slightly at room tem 
perature, then refrigerate until thor 
oughly chilled. 

In large mixer bowl beat cream a 
low speed until slightly thickened. In} 
crease speed slightly. Gradually ad 
remaining 1 tablespoon sugar, ther 
add vanilla and continue to beat unti 
peaks form. Spoon rhubarb ovej}) 
whipped cream; run a spatula throug] 
several times in the same direction t 
marbleize. Pour into a serving bowl} 
Cover and refrigerate at least 1 hour oF. 
up to 6 hours. Makes 8 servings, abou 
215 calories each. En: 
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everything is authentic Italian except the package. 


In fact, the shiny green can is the only part of KRAFT 100% Grated Parmesan Cheese that wasn't 
om in the culinary genius of 14th century Italy. 

Like the old world cheesemakers from Parma, Italy, Kraft starts with only the finest ingredients. 
nd Kraft ages its cheese slowly, carefully, to bring out a rich distinctive parmesan flavor. Perfect for 
ding a real Italian touch to all your pasta dishes. KRAFT 100% Parmesan. One taste and you'll know it's 
uthentic Italian. 
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REDFORD 


continued from page 123 





looked at anyone. He avoided auto- 
graph seekers and dodged cameras, 
retreating to his thirty-foot-long pri- 
vate house trailer beneath the stands. 
While the rest of the cast stayed at the 
downtown Buffalo Hilton, Redford 
lived an hour away, alone in a lake- 
front house. 

His solitary nature and enigmatic 
personality seem better suited to the 
painter and set designer he once 
planned on becoming than to the su- 
perstar that he is. But perhaps, to 
understand him best, one needs to 
know him in his natural environment, 
the place he is happiest—that is, Sun- 
dance, his seven-thousand-acre estate 
in the mountains of Utah. 


King of the mountain 


Although Redford spends half the year 
in New York, he maintains his legal 
residence outside Provo, Utah, where 
his wife, Lola, was born (he does not 
have a home in Cal- 

ifornia, which he calls E 
“suffocating”). He dis- 
covered the property 
in 1961 while riding a 
motorcycle through the 
canyon. A_ struggling 
young actor then, he was so enchanted 
by the area that he bought two acres— 
all he could afford. Today he owns 
most of the mountain on which sits the 
solar home he designed. 

To the other residents of Provo Can- 
yon, the forty-six-year-old actor is the 
benevolent king of the hill. But unlike 
most sovereigns, he tries hard to blend 
in with his neighbors. He’s waited in 
an outdoor bank line, barefoot and 
unshaven, and he’s casually perched 
on his in-laws’ front porch to watch the 
Fourth of July parade. Though he’s 
made “the world’s ten _ best-dressed 
men” list, he favors faded blue jeans 
and plain cowboy shirts, old suede 
boots and aviator glasses. Some of the 
locals affectionately refer to him as 
“Ordinary Bob.” 

Ordinary Bob has a_ well-known 
fondness for beer, and his favorite local 
hangout is a greasy spoon called 
Keith’s Lunch, one of the few estab- 
lishments in Mormon Provo that 
serves brew. There, Redford often in- 
dulges in an un-gourmet meal of 
chicken-fried steak and Coors. 

Redford occasionally strains the 
neighborly good feelings by giving in 
to his independent streak. Notorious 
for his ninety-mile-per-hour drives 
down the canyon’s curvy two-lane road 
in his Porsche Carrera, in one three- 
year period he collected eight speeding 
tickets. A daredevil skier, he’s been 


160 


fined for helicopter skiing on eleven- 
thousand-foot Heritage Mountain, 
schussing down _ pristine—but re- 
stricted and avalanche-prone—slopes. 

And not long ago, a_ brouhaha 
erupted when Redford stabled his 
horses near the river that supplies 
water to the city of Provo. Residents’ 
complaints that the horses were foul- 
ing the water finally forced him to 
relocate his stable. 

But Redford plays his king of the 
mountain role only to a point. He has 
carefully avoided getting too involved 
in local politics. He claims no desire to 
run for office and has held a public 
position only once, when he was ap- 
pointed sewer commissioner of Provo 
Canyon, working to bring a sewage 
system to the area. “That’s a big joke 
to a lot of people,” he said at the time. 
“But I take it seriously.” 

He’s been called an environmental- 
ist, but he resists the label and insists 
that his viewpoint is more complex. 
“[m not anti-development,” he fre- 
quently points out, “I’m pro-balance.” 





ven in his Utah haven Redford guards his 
privacy jealously and complains of fans who 
trek to the wilderness to watch him eat breakfast. 





However Redford’ position is 
categorized, he does work hard to 
heighten the public’ appreciation of 
the land. Last year he cut a nature 
trail through Sundance and opened it 
to the public. He also launched a 
Resources Management Institute, now 
based at Washington State University 
and the University of Idaho, which 
offers a master’s program in environ- 
mental science and regional planning. 

With his latest venture—a $20-mil- 
lion project to expand the ski resort 
and build an arts center—Redford 
seems bent on creating a cultural 
kingdom. Visitors can already ski his 
Sundance slopes and dine in his Tree 
Room Restaurant. Young filmmakers 
study at the Sundance Institute, di- 
rected by a Redford in-law, to develop 
non-Hollywood movies with budgets of 
only $3 million to $5 million. 

Even in his Utah haven, however, 
Redford guards his privacy jealously. 
He complains of fans who trek to the 
wilderness to watch him eat breakfast 
on his front porch and is reserved with 
the press. “I’ve always believed that I 
owe the public a performance, and 
that’s it,” he says. “I have no obligation 
to share my private life.” 


R. R. Superstar 


Redford credits his family with help- 
ing him avoid the pitfalls that claim 
many celebrities—drugs, gambling 


and a playboy lifestyle. His childrer 
are conspicuously unimpressed by 
their father’s fame and have been 
known to chant, “R. R. Superstar, whe 
the hell do you think you are?” when 
they think he’s acting too imperious, 
He’s a true believer in the close-knit, 
old-fashioned family. | 

Redford calls his three well-adjusted 
children—Shauna, twenty-three; Ja 
mie, twenty-two; and Amy, thirteen 
his best friends. “Basically,” he says 
“they know what a clod I am. The 
know the person who is shy and awk 
ward in social situations. They know the 
person who bumps into things, who 
opens the refrigerator door and says 
‘Where is the juice?’ And everyone 
starts laughing because they know it’s 
right in front of me on the second shelf. 

Last summer, while he was filming 
The Natural, Redford received word 
that his daughter Shauna’s boyfriend 
had been brutally murdered. Shaunz 
had been dating Sidney Wells for three 
years and was close to announcing 
their engagement. Redford rushed to 
her side in Boulde 
and shielded her from 
the press at the fu 
neral. The tabloids 
had a field day wit 
the grisly killing, but 
as usual, Redford re 
mained closemouthed about the trag 
edy. He returned to The Natural, but 
as soon as filming was completed last 
winter he took Shauna on a three 
week trip to Africa to help heal the 
wounds. There, as guests of famed an 
thropologist Dr. Richard Leakey, at 
Lake Turkana, the Redfords explorec 
the site where Leakey made his mos 
recent discoveries about early man 
And Redford himself dug up some 1.7 
million-year-old fossils. 

Redford’s wife, Lola, also forty-six, is 
not a typical superstar’s wife. She has 
always been Redford’s anchor in the 
sometimes superficial world of movie 
making. He married her, he once ex 
plained, because “She was solid. There 
was the promise of growth, individ 
ually and together.” Friends insis 
their marriage has remained unshaka 
ble throughout its twenty-six years 
remarkable by any standards. “Yo 
never even hear a rumor that som 
girl hanging around the set is his, 
notes one Redford associate. “And it 
this business, that’s rare.” 

Two years ago, gossip columnist 
speculated about a Redford marriag 
breakup when Lola started taking so 
cial psychology classes at the Unive 
sity of Vermont while Redford staye 
at Sundance. “Nonsense,” he termet 
the rumors. “Our lifestyle has alway 
lent itself to independence. I have m: 
work, and if Lola wants (continued 
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REDFORD 


continued 


‘0 go back to school and get a degree, I 
ully admire that. Sometimes that just 
eaves us in two different places.” 

When they’re together, he and Lola 
avoid the social circuit, preferring to 
be with each other at home. They 
usually throw two large parties a year 
in Utah, but rarely entertain in New 
York, where instead they sometimes 
dine with friends like Dick Cavett or 
former New York mayor John Lindsay. 
Another close friend is actor Paul 
Newman, of whom Redford said re- 
cently, “I suspect we have one picture 
together left in us. Otherwise I’m 
going to be too old for him. He’s just 
i getting younger.” 

But with all his diverse projects, the 
@ high points in Redford’s life seem to be 
M his escapes. In the winter of 1982 he 
organized a sixteen-day mountain-hik- 
# ing expedition in the rugged Himala- 
yas of Nepal, with a small group of 
friends sworn to secrecy about the 
journey to protect his privacy. They 
trekked through the wilderness with 
Sherpa guides to reach the Everest 
base camp—an altitude of eighteen 
thousand feet. Ever since childhood, 
Redford had been fascinated by the 
Himalayas and at the time had 
dreamed of being the first to climb 
Mount Everest. Sir Edmund Hillary 
got there before him—when Redford 
was only sixteen years old—but the 
recent journey fulfilled a childhood 
ambition of the star's. 

Ironically, it is the enormous success 
that Redford once sought that drives 
him into seclusion. The actor starred 
in some of the most successful films of 
the last fifteen years—Butch Cassidy 
and the Sundance Kid, The Sting and 
The Way We Were. But, unnerved by 
fame, he refused even to see his own 
movies. “I was frightened by the size of 
the image emerging at that time,” he 
confided. “One day you wake up and 
realize that you’ve become a household 
word, and it’s disturbing.” He de- 
veloped a pattern of working in three 
or four pictures back to back and then 
taking a year or two off to recharge his 
spirit in the Utah mountains. 

But even during his absences from 
the screen, his popularity grew. And 
now, after five years (Redford made 
Brubaker in 1979; he directed Ordi- 
nary People the same year but did not 
appear in the film), he’s finally re- 
turned to acting. 

His face has changed little since his 
days as the Sundance Kid. The golden 
mop and the blue eyes easily take a 
decade off his age. In his baseball uni- 
form, he could pass for a veteran out- 
fielder, and, as a matter of fact, he 








attended the University of Colorado on 
a baseball scholarship in 1955 


Redford chose to take on the part of 
baseball player Roy Hobbs in The Nat- 
ural, based on Bernard Malamud’s 
1952 novel, for more than dramatic 
reasons: As he recently commented on 


his age, “The meter is ticking.” 
When the film’s producers expressed 


concern over Redford’s ability as a 
ballplayer, he spent two months hit 
ting liners, tossing balls and running 


bases with semipro ballplayers half | 


his age. That training paid off 


“The first time Redford came up to | 


the plate,” recalls executive producer 
Mark Johnson, “a lot of us had our 
fingers crossed. But he took seventy 
pitches, lined a lot of them into the 
outfield and hit several three hundred 
feet into the right-field stands. Sud- 
denly everyone breathed a sigh of re- 
lief, thinking, ‘Hey, this guy is good.’” 

For Redford, the film is an homage 
to his father, and especially to his 


grandfather, whom he likens to “one of 


the old guys in the film, except that he 
did not talk much. He was that un- 
heard-of thing, a quiet Irishman.” 
“There’s a dose of the real Robert 
Redford in The Natural,” says actress 
Glenn Close, who plays Redford’ 
girlfriend in the film. “Roy Hobbs is a 
big mystery to a lot of people. He has a 
running battle with a reporter who's 
trying to uncover his past. And it’s a 
story about a man who doesn’t give up 
his dream. In the end, he’s a hero.” 


What’s next for Redford? 


In his twenty-second-floor office in 
New York’s Rockefeller Center, Red- 
ford is currently juggling half a dozen 
Scripts in various stages of production. 
Among them are a political comedy on 
the New Right that he is working on 
with Gary (Doonesbury) Trudeau, a 
western by Thomas McGuane, and an 
adventure film about a_ turn-of-the- 
century Irish patriot, Michael Collins. 
Redford has also decided to direct— 
and perhaps star in—SweetSir, based 
on the Helen Yglesias novel about wife 
abuse. After a career spanning twenty- 
two years and twenty-four films, he 
shows no sign of slowing down. 

With so much going for him, Red- 
ford still has regrets. “When I was an 
artist, before becoming an actor,” he 
explains, “I used to hitchhike back and 
forth across the country. I did it at 
least twenty times. And the one thing 
I probably miss the most is watching 
people in cafes and bars. I would 
sketch them, talk to them, take notes. 

“But I can’t do any of that now. As 
much as you try to be a regular guy, 
you can’t. That’s gone, and you have to 
find some replacement for it. And it 
gets harder and harder.” End 
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CANCER 


continued from page 80 





the cancer-causing agents that activate 
the oncogenes, thus preventing or re- 
versing the development of cancer. Dr. 
Frank J. Rauscher, the American Can- 
cer Society’s senior vice-president for 
research and former director of the 
National Cancer Institute, predicts 
that within two to five years, scientists 
will learn how to manipulate on- 
cogenes to protect or treat patients. 

The second advance with enormous 
potential is the development of mono- 
clonal antibodies, specially designed 
proteins that may be able to seek out 
and destroy cancer cells. 

Antibodies are part of the body’s de- 
ense system: They bind tightly to a 
oreign substance, such as a virus or a 
‘ancer cell, and tag it for destruction 
yy powerful killer cells. Scientists 
veed an abundance of specific anti- 
odies in order to zero in on specific 
cinds of cancers. Separating out a sin- 
sle type of antibody from the thou- 
sands present in the immune system 
1as been very difficult, and the quan- 
ity obtained in this manner uselessly 
small. In 1975, a British research 
eam found that antibodies of re- 
narkable specificity could be made by 
using two kinds of cells. With cloning 
echniques, an endless supply of iden- 
‘ical antibodies could be produced. 

The potency of monoclonal anti- 
yodies can even be enhanced by outfit- 
ting them with toxic drugs to kill can- 
er cells directly, without damaging 
nearby healthy cells. They also show 
oromise as a diagnostic tool for map- 
ning the exact size and location of ad- 
vanced malignant growths. 


No more cancer by 
the year 2000? 


No less an authority than Dr. Lewis 
Thomas, former chancellor of Memo- 
rial Sloan-Kettering Cancer Center in 
New York City, foresees “the end of 
cancer before the century is over.” He 
says that, depending on the intensity, 
quality and, yes, the luck of basic re- 
search, “It could begin to fall into 
place at almost any time, starting next 
year, or even next week.” 

And maybe it can. Ten years ago, a 
prediction of the demise of cancer as a 
major threat by the year 2000 would 
have appeared outlandish. But the 
speed of research since then has been 
absolutely breathtaking. 

“We have made steady progress over 
the past fifty years,” says Dr. 
Rauscher, “but until this last decade, it 
was a pretty flat upward climb. This is 
one of those very rare times in the 
history of science when we seem ready 
to make a quantum leap.” End 


THE CANCER 
INFORMATION 
SERVICE 


The Cancer Information Service 
(CIS), a nationwide toll-free phone- 
in service of the National Cancer 
Institute, provides the public with 
the latest facts on all types of 
cancer. The caller automatically 
reaches the office serving his or her 
region. There, CIS staff members, 
trained professionals familiar with 
the resources of the area, will an- 
swer questions about all aspects of 
a cancer problem—medical, psycho- 
logical, social and financial. They 
will provide information about can- 
cer specialists, cancer centers and 
community services in the area, as 
well as local programs and re- 
sources for emotional support. 
Suppose a woman has been told 
by her doctor that the small lump 
on her breast is malignant and that 
she should have a mastectomy. She 
would much rather have a lumpec- 
tomy. What should she do? CIS can 
help her get a second opinion from 


an oncologist (a specialist on tu- | 


mors) in the patient’s area. 

Or, if a patient is interested in 
participating in research on lump- 
ectomy versus mastectomy, CIS will 
furnish her with details on the 


programs available as well as the | 


steps to take for admission. 

Studies on lumpectomy versus 
mastectomy are being conducted by 
the National Surgical Adjuvant 
Breast Project (NSABP) and NCI 
doctors in Bethesda, Maryland. 
Ninety-eight hospitals throughout 
the United States and Canada are 
cooperating with researchers, so 
participating patients may not have 
to leave their home area for treat- 
ment. They will receive medical 
care of the highest quality by a 
team of cancer experts and special- 
ists in allied fields free of charge or 
at substantially reduced costs. 
After being treated, patients will be 
examined periodically to determine 
the long-range effectiveness of the 


| lumpectomy (or mastectomy) they 


have received. 

For further information on par- 
ticipating, or to ask any cancer-re- 
lated question, call (800) 4-CAN- 
CER. (In Alaska call (800) 638-6070; 


in Washington, D.C., and suburbs in | 


Maryland and Virginia, 636-5700; 
on Oahu, 524-1234 or call collect 
from neighboring islands.) 
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_ MOTHER TERESA 
continued from page 111 


the first moment of meeting her, I 
understood why it is said that her 
smile is a benediction. She has an 
empathy, a warmth that is rare and 
utterly beguiling. In her company it is 
easy to find yourself doing things you 
never imagined you would dare do. 
And that was certainly true in my case. 





November is Calcutta’s winter, but the 
temperature hovered in the low 90s. 
(In summer it hits 114°F) A squalid 
city of ten million, Calcutta has 
changed little since Kipling called it 
“the city of dreadful night.” It is a 
place that assaults all the senses. The 
constant clamor of horns vies with the 
cacophony of the city’s voracious crows. 
Its low-storied buildings are scruffy, 
decaying and often collapsing, its trees 
stunted and crippled. During the day, 
the citys air is dusty and fetid from 
rotting garbage and people openly def- 
ecating and urinating on the streets 
(they have no other choice). At night 
the air turns eye-smarting acrid from 
coal-fire pollution, the vicious yellow 
smog making bronchitis and asthma 
common ailments. And everywhere 
the situation is made worse by the 
hordes who live, eat, sleep, give birth 
and die on Calcutta’s teeming streets. 
A conservative estimate puts their 
number at a stunning five hundred 
thousand, 5 percent of the population. 
And many experts insist that figure is 
considerably higher. 

When | arrived at the Mother House, 
the tattered crowd of hungry, homeless 
or sick was already there waiting for 
food, clothing, medicine or just a kind 
word from Mataji, Mother. I was es- 
corted through a small courtyard, 
which was being scrubbed by barefoot 
novices, and led to an’open balcony for 
my first meeting with Mother Teresa. 
As we talked, our voices were either 
drowned out by the hubbub of traffic 
horns, clanging trams and the ubiq- 
uitous crows, or counterpointed by the 
sound of nuns singing in the chapel. 

“Could we move somewhere qui- 
eter?” I ask. “I’m sorry,” she apolo- 
gizes, “but because of my health I am 
not supposed to climb stairs anymore.” 

Mother Teresa’s heart condition hos- 
pitalized her several times last year. 
And the angina that goes with it fre- 


quently causes her a great deal of 
pain. She is supposed to take medica- 
tion, but she doesn’t always do so, 
choosing instead to “offer the pain to 
God,” says one nun close to her. She is 
supposed to slow down, but she doesn’t 
do that either. In fact, shortly before 
we met she had returned from a trip to 
Rome and Poland, and the following 
166 


week she would head for Hong Kong. 
Her grueling schedule is not unlike 
that of any chairman of a multina- 
tional corporation, whom in a way she 
closely resembles—the Missionaries of 
Charity order she founded in 1950, 
when she was forty, now has 238 
houses in 63 countries. (Fourteen of 
Mother Teresa’s houses are in Amer- 
ica, and include New York, San Fran- 
cisco, Washington, D.C., and Appala- 
chia.) She hopes to open another in 
mainland China. And like any corpo- 
ration chairman, Mother Teresa likes 
to stay in touch with each of her 
“branches.” It is said that she knows 
each of the two thousand nuns in her 
Order personally. 

“But this is not a business,” she 
gently chides me. “This is a life of 


other 

Teresa’s day 

is the same 
as that of her nuns. 


“I do everything 
the Sisters do,” she 
says. “This builds 
the family spirit.” 





consecration. We don’t choose what we 
do, we accept what He gives us to do.” 

When she isn’t crisscrossing the 
globe, Mother Teresa’s day is the same 
as that of any of her nuns. “I do ex- 
actly what the Sisters do. This builds a 
family spirit,” she says. She rises at 
four-thirty in the morning and after 
prayer will turn her hand to anything 
that needs doing, from tending a leper 
to washing the maggots from a dying 
man’s wounds. No work is too lowly for 
her if it will help those in need. 

And while her nuns are in bed by ten, 
Mother Teresa rarely is. Instead, she can 
often be found working late into the 
night in her tiny cell, furnished only 
with a small table and bed, personally 
answering most of her mail. And like 
the Sisters, all Mother Teresa owns in 
the world are her crucifix, her sandals 
and three white cotton saris edged in 
blue, “one for washing, one for wearing, 
and one for mending.” 

But doesn’t this woman, who once 
complained that “eating was a waste of 
time” and who cut down her meals to 
one a day until the Pope intervened, 
ever become tired? “Humanly speak- 
ing, naturally,” she replies. “But this 
work is done for Jesus. And then it is 
always possible to continue.” 


Mother Teresa hasn’t always worked 
among the poor. In fact, before she 
founded Order her life was a com- 
fortable one, teaching history and geog- 
raphy for twenty years to the daughters 
of the wealthy at St. Mary’s High School 
for Girls in Calcutta. But immediately | 
behind the high, imposing wall of the 
school were the slums of Moti Jheel, 
which were a daily reminder to Mother 
Teresa that she was surrounded by peo- 
ple less fortunate than herself. Finally, 
she asked permission to visit the slums, 
taking with her a few medical supplies. 
She could not have been aware of it then, 
but Mother Teresa was about to turn her 
back on everything she had known. 

Born Agnes Gonxha Bojaxhiu in 1910, 
she is the daughter of a successful Al- 
banian construction contractor. Her 
brother, Lazar, recalls her as being “a 
real tomboy—plump, fun-loving and 
mischievous.” But Agnes was also fasci- 
nated by returning missionaries who 
regularly visited her church. It was her 
local priest who told her about the Irish 
Order of the Sisters of Loreto that did 
missionary work in India. 

She was eighteen when she sailed 
for Dublin to learn English at the con- 
vent of Loreto before going to India. 
Her brother was shocked by her deci- 
sion. “Do you realize you are burying 
yourself?” he wrote to her. “How could 
you, a girl like you, become a nun?” 


As the Sisters in the chapel finish 
singing, I ask Mother Teresa in which 
of her homes I may work, to experi- 
ence what she has lived for the last 
thirty-four years. Together we decide 
on Shishu Bhavan each morning, the 
home for abandoned children, and 
each afternoon at Kalighat, the Home 
for Dying Destitutes. I knew I wasn’t 
brave enough to volunteer for the 
leper hospital, and my almost pri- 
meval fear of leprosy is shared by a 
number of the nuns. This is the only 
one of Mother Teresa's centers where 
the Sisters can refuse to work. Such is 
not the case with the Home for the 
Dying; it is a rule of the Order that a 
postulant’s first day is always spent 
there. The Sisters believe that “we 
must be able to put our hands to any 
work, that once you can cope with Ka- 
lighat, you can cope with most things.” 

I don’t think I will ever forget 
walking through the door of Kalighat. 
It looks like just another Calcutta 
building, with its entrance partially 
obscured by street stalls, but I found 
myself silently praying that I would — 
have the strength to face what I would 
find inside, that I wouldn’t cringe, gag 
or, worse, turn tail and flee. 

I had been warned that the home 
required a strong stomach, that the 
smell of disinfectant (continued) ° 
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ticulate nurse who is working for 
Mother Teresa as a volunteer for six 
months. He and volunteer Tracy 
Leonard, a twenty-three-year-old reg- 
istered nurse from Toowoomba, Aus- 
tralia, are frequently the senior medi- 
cal personnel at the home. 

Edward’s panic and wheezing in- 
creased, and lain elected to give him a 
Valium injection, not the medication of 
choice in such a case but the best the 
often scantily supplied medication cab- 
inet had at the time. 

As Edward fell into a rasping sleep, 
Iain suddenly looked younger than his 
years. “I don’t know if Edward will 
make it through the night. I don’t 
know what to give him anymore. Ill 
never forgive myself if he dies.” 

“You can’t blame yourself,” I said, 
attempting to console him. “You have 
limited resources. You did the best you 
can do. You made him comfortable. If 
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MOTHER TERESA 


continued 


couldn’t mask the smell of human waste, 
death and, occasionally, gangrene. I had 
been warned that the patients suffered 
from terminal tuberculosis, malnutmri- 
tion, dysentery and any number of infec- 
tious diseases, and that one in two died 
within days of being admitted. No one 
had overstated the case. 

As I a Kalighat, I stood blink- 
ing in the dim light and struggling to 
get my nausea under control. I would 


learn a lot that first afternoon: why 
TB was once called consumption—it 
truly consume ue body; that the 
human nose fortunately closes down 
when it is exposed to anything mal 
odorous for any of time; and 
that no matter h lisheartening my 
visit to ee ma eve been for 
me, it was so much worse f e pa- 
tients who had to stay there 

It was a time stioning, too. 
Why were so many d ; from TB, 
disease that has been preventable for 
so long? Why, in 1983, were the nuns 
scrubbing floors and dis h ashes 
instead of soap, with cox rs or 
just hands, instead of brus! Vv. SO 
often, was acetaminophen, ug 
more suitable for minor headaches, 


the only available pain-kille e0- 


168 


joined by a 


Use only as directed 


ple with massive cancers? But most of 


all, I would question why, by what 


quirk of fate, are some of us born into © 


comfortable Western homes instead of 
rat-infested gutters, as Kalighat’s 
residents had been? 

For Mother Teresa, Kalighat is a 
place of love. “I remember one of the 
first men we brought here,” she said. 
“T had found him lying in an open 
drain; he was in a terrible condition. 
After we cleaned him and put him to 
bed, he told me, ‘All my life I’ve lived 
like an animal in the street, but I’m 
going to die like an angel, loved and 
cared for. He died three hours later 
but with a peaceful smile on his face.” 

But that first day, I couldn’t see the 
love at Kalighat, only the inequity of 
life. I couldn’t accept, as Mother Teresa 
can, that a patient like Edward, in the 
last stages of TB, who was also blind 
from birth, and suffering from dysen- 
tery and malaria, should suddenly be 
afflicted with a severe asthma attack 
that threw him into near-panic. 

As I hurried to his side to try to 
calm him, knowing full well that panic 
can make such an attack fatal for 
someone in Edward’s condition, I was 
slight young man of 
twenty-two who introduced himself as 
lain Levine. A lawyer’s son, from York- 
shire, England, Iain is an intense, ar- 





he dies, you will have made his last 
few hours as comfortable as possible.” 

Iain, who turned down a place at 
medical school because he wanted more 
involvement with patients than he 
feels most doctors have, came to India 
to get Third World nursing experience. 
At Kalighat, he is a great favorite of 
the patients. “You know, I’m not here 
because I’m full of humanity,” he insis- 
ted. “There are days when I don’t even 
like most people very much. I do this 
work because I have a strong sense of 
justice. And what I see in this country, 
the way these people live, is unjust.” 

Iain is only one of the many volun- 
teers—of all ages, all faiths, from 
around the world—whom I will meet 
in the next week. They work entirely 
for free, paying their own fare, board 
and lodging. Most leave only when 
their savings have completely disap- 
peared. “We give them nothing, no- 
thing except the work,” Mother Teresa 
tells me. But even under these condi- 
tions, the volunteers keep coming— 
people like frail-looking Lillian Mad- 
den, a sixty-five-year-old from Dublin, 
Ireland, who came to Calcutta last Au- 
gust after she retired as a high school 
teacher. “I’ve had a very happy life, 
nothing ever marred it, so I decided to 
give something back.” Or Americans, 
like twenty-two-year-old Amy Hirsch- 
kron, from Marblehead, Massachu- 
setts, whose meager student budget 
didn’t stop her from giving money to 
every beggar who accosted her on the 
street, or buying every hungry child 
who caught her eye something to eat 
from the street food vendors. 

Amy would show me the ropes both 
at Kalighat and at Shishu Bhavan, the 
children’s home. Shishu Bhavan, a few 
hundred yards from the Mother 
House, is home to 240 children, 
who range in age from (continued) 
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MOTHER TERESA 
continued 
1ewborn—many of them preemies—to 
ten. A number of the infants are so 
tiny they are weighed in grams in- 
stead of pounds. “Sadly, some of these 
babies are aborted abortions,” explains 
Mother Teresa. “The mothers try to 
abort, fail, and bring the children to 
us.” But at Shishu Bhavan being un- 
derweight is the least of these chil- 
drens problems. They are also fre- 
quently handicapped—blind, brain 
damaged, cerebral palsied, epileptic, 
crippled from polio or spinal TB, or 
victims of myriad diseases. Almost all 
of them suffer from scabies, a highly 
contagious, parasitical skin disease. 
And the Gentian Violet that is daubed 
liberally on the open sores they all 
seem to suffer from, too, makes them 
resemble malnourished little clowns. 
But more than medication, surgery or 
therapy, what these children need is 
love. “The biggest disease today is not 
tuberculosis or leprosy,” says Mother 
Teresa. “It is being unwanted, uncared 

for and deserted by everybody.” 

“Pick them up, give them some 
attention, cuddle them,” says Amy 
quietly at my side. “You'll soon learn 
how to hold two or even three in your 
arms at the same time.” As Amy 
nuzzles a little boy with a bad case of 
scabies, I ask her if she is afraid of 
catching something. “Oh, you soon get 
over the fear. After a little while, you 
don’t see what is wrong with them, 
you just see them as children, children 
in need of a lot of loving.” 

Children at Shishu Bhavan are 
there because they have been aban- 
doned by their parents, often just left 
wrapped in rags on the street or in 
Calcutta’s large railway station. Oth- 
ers have been left on the doorstep of 
the Mother House, dnd the police also 
bring in many. A few are fostered at 
the home while they are given emer- 
gency medical care or Mother Teresa 
arranges for surgery. These youngsters 
will be claimed back. Most are not. 

No one knows little Deepak’s history. 
Blinded from trachoma, a viral disease, 
he was found starving and wandering in 


the slums of Calcutta by nuns on one of 
their daily forays in search of the sick 
and the needy. Today, his age is guessed 
at being anywhere from four to eight 


years old. From his size it’s impossible to 
tell. At Mother ‘Teresa's, eye doctors 
have said it is too late to save his vision. 
Now the nuns are arranging for him to 
attend a school for the blind 

Deepak is bright and inquisitive and 
speaks a few words of English. As he 
felt his way around the kindergarten 
room, he suddenly homed in on me as 
if he sensed I was new. Just to make 
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sure, he ran both hands over my face 
and through my hair. “New aunty, new 
aunty,” he said, his clouded eyes star- 
ing blankly at me as he waited for 
confirmation. I hugged him. Deepak 
loves hugs and with volunteers has 
worked out a method to prolong them. 
Placing each of his feet on top of each 
of mine, he clung round my waist and 
waited for me to start walking. “Ride, 
ride,” he chortled. In this fashion, Dee- 
pak achieved the physical closeness he 
craved and a safe tour of the children’s 
home without constantly falling over 
toddlers sitting on the floor. 

It was Deepak who quickly nick- 
named me Aunty Paper after I arrived 
one morning with a sheaf of drawing 
paper and colored crayons for everyone. 
Toys are in short supply at Shishu 


nly a lack 

of love is 

responsible 
for poverty,” says 


Mother Teresa. “It 
is a result of our 
refusal to share 
with others.” 





Bhavan, and what few there are are 
locked away in a glass-fronted closet. 
No one seemed to know why. 

There would be other instances, too, 
when I would challenge some of the 
methods I witnessed. While the care 
both children and adults receive at 
Mother Teresa’s Calcutta homes is in- 
disputably better than anything they 
have experienced before—and to a per- 
son who has slept in the gutter, must 
seem like a paradise—there are occa- 
sions when it is either too casual or 
simply outdated. The nuns told me sev- 
eral times that Mother Teresa does not 
believe in “systems,” that she feels peo- 
ple get lost in them. And to a degree, 
this is true. But it is equally true that 
without systems, large organizations 
do not always run as smoothly as they 
could, that medications and supplies do 
not always get moved to where they 
are needed. 

I would witness the quirky casual- 
ness of care on the Sunday of my visit. 
Arriving at Kalighat, I was surprised 
to find no nuns present. It was a re- 
ligious holiday, and the nuns _ had 
stayed at the Mother House to pray and 
celebrate this special day, but they 
hadn't told us they were planning to do 
so, which would have enabled us to 

























round up more volunteers. This mean 
that Amy, Iain and I would have t 
feed, wash and dispense medication 
107 patients—a prodigious task fo: 
three people. As we went to work, 
couldn’t help wondering what woul 
have happened if we had decided not 
come in that Sunday. 

What occurred next might be de 
scribed by Mother Teresa as divine p 
vidence. Whether it was or not, I don’ 
know, but it was extremely timely. 
had just started to feed the femal 
patients when I looked up to find 
busload of American tourists, comple 
with cameras hanging around thei 
necks, pouring through the doo 
(Mother Teresa’s is as much a part o 
the tour-bus route in India as is the 
Mahal and Gandhi’s memorial.) No 
knowing whether to laugh or cry, 
chose to introduce myself instead. Th 
were a national church group that i 
headquartered in Washington, D.C 
“Gee, you ve arrived just in time,” I tol 
them. “We sure could use your hel 
Would you help us feed the patients?’ 
An hour later, fifteen rather stunn 
Americans climbed back onto their b 
to continue their tour of Calcutta. 
they departed, Mrs. Ruth Butler, 
fifty-one-year-old college teacher fro 
Boston, Massachusetts, told me 
“Kalighat has made me eternall 
grateful for my body. Until now, I’ve 
taken my health for granted—never 
again! This trip to India has been a life 
changer for me.” 

Kalighat does indeed make one ex- 
tremely grateful for one’s health. I, re- 
ceived a similar lesson there. I was 
feeding Alok, a_ twenty-five-year-olc 
woman with terminal TB, who weighec 
about forty-two pounds. By the time ] 
met her, she was literally skin and 
bone. Because of patients like Alok. 
signs are prominently displayed 
around Kalighat asking tourists not tc 
take photographs. It is felt that pa- 
tients should be allowed some dignity. 

I was sitting on Alok’s metal cot, 
trying to encourage her to summon the 
strength to eat when her blanket 
slipped off. Her upper leg was as thick as 
just two of my fingers. It contrasted 
horrendously with my own well-padded 
Western thigh. I turned away so Alok, 
wouldn’t see the tears in my eyes. 

Tragically, Alok’s physical condition 
is not a rarity at Kalighat. But it was 
still hard not to be shocked by the 
appearance of little Lakhi. She was so 
wasted, so gaunt from TB, dysentery 
and malnutrition that I guessed her to 
be in her forties. I was appalled to 
learn she was a child of only ten. | 

Pitiful though she was, Lakhi was 
uncomplaining despite the constant 
pain caused by her liver, which was 
swollen to three times (continued) 
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iOTHER TERESA 
continued 

rmal size. She didn’t scold, as 
ne patients did, if I was clumsy with 
her and jostled her cot or spilled water 
down her chest as I tried to help her 
drink. Even when Tracy or lain 
searched her twiglike limbs for a vein 
that hadn’t collapsed so that they could 
give her an injection, she would cringe 

and smile at them at the same time. 

But even a Home for the Dying has 
its lighter moments, and they were 
often provided by eighteen-year-old 
Gauri, whose cot was next to Alok’s. 
Gauri had a puckish sense of humor 
and enjoyed teasing nuns and volun- 
teers alike. A favorite trick was to 
pretend that her earrings had slipped 
out of her pierced ears. Gauri faked 
distress so effectively she had more 
than a few of us rushing out to buy 
new ones. Only then would she grin 
and roll over and show that the origi- 
nal pair were hidden in her bed. 

Gauri, too, was a victim of TB, and 
while she was substantially under- 
weight, she was still a beautiful young 
woman. “Gauri may be one of the 
lucky ones,” said Sister Luke, who 
heads Kalighat. “I think we may have 
a chance of pulling her through. She 
keeps threatening to go home, and 
that is always a good sign.” 

After several days of working at Ka- 
lighat, | wanted to see what “home” 
was to most of the patients. That’s 
easy, I was told: Most of them live 
under the Howrah Bridge. The vast 
metal bridge that crosses the River 
Hooghly leads out of Calcutta. Under 
its rusting pilings is the city’s largest 
slum. Here, hordes of Calcutta’s street 
people live in indescribable filth, 
curled up on sacking and rags in ei- 
ther oozing mud or thick dust. And 
everywhere you walk, clouds of flies 
and scabrous, skeletal dogs follow. 

I chose to visit the Howrah Bridge 
slum at sunup, but even at this early 
hour there were long lines of people— 
adults and  children—waiting pa- 
tiently with begging bowls for food. 
Some were so poor they had tattered 
pieces of newspaper or plastic sheeting 


instead of bowls. Most days their wait 
is in vain: Few outsiders venture un- 
der the Howrah Bridge. But once 
there, it is impossible to ignore those 
despairing, emaciated faces. I couldn’t. 
Finding the nearest street food vendor, 
I bought out his supply of puris, a 


fried doughlike bun containing vegeta- 
bles. For thirty rupees, a mere U.S. 
$2.85, I received 140 puris. So de- 
lighted was the vendor at his good 


fortune, he lent me a basket so that I 
could carry them 

As the smell of food wafted in their 
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direction, I saw a visible ripple go 
down the lines of those hungry people. 
They flocked toward me as I began to 
give out the food. Suddenly I was 
mobbed. I was unnerved as the clam- 
orous crowd surrounded me, hands 
grabbing at the basket I was holding, 
grabbing at me to get my attention; 
mothers thrusting tiny babies in my 
face in an effort to win my sympathy, 
to make sure I didn’t overlook them. 
As the growing crowd pressed against 
me, all I could see was waving, beg- 
ging hands, and I began to fear for my 
safety. I also questioned the wisdom of 
what I had done. My camera was still 
over my shoulder. To this throng 
of pathetic “have-nots” I was ob- 
viously an affluent Westerner and a 
prime target for robbery. 


o matter 

how tired I 

am,” says 
Mother Teresa, “it's 


beautiful to bring a 
smile to someone’s 
life. What greater 
joy can you have?” 


But suddenly I realized that despite 
the pushing and shoving, each skinny 
hand was grabbing for just one puri, 
and that once they had achieved that 
goal, they backed away to let some- 
body else get near. No one took more 
than one except mothers with a child 
to feed. That kind of generosity of 
spirit in people so poor amazed me. I 
saw it again as I was walking back to 
my car. In the murky light under the 
bridge, I found a dog that had just 
given birth to four puppies. Someone 
among these people too poor to own 
anything had found an old basket and 
lined it with sacking to make the 
mongrel bitch and her litter more 
comfortable. 

“People today do not think that the 
poor are human beings with feelings 
just like them,” says Mother Teresa. 
“They look down on them. But only a 
lack of love is responsible for poverty 
in the world; it is a result of our re- 
fusal to share with others.” 


It was my last day at Kalighat. What 
had begun as an experience I had to 
brace myself to go through now had 
me feeling differently. As one young 
volunteer, Alex Fox, from England, 
told me, “At first you notice only the 


























horror. But soon you realize there is. 
love in the air here. A good force of 
love, energy, dedication. You begin te 
see yourself in these people. And you 
become their legs.” 

I found myself agreeing. And I won- 
dered, Could any of this have come into) 
being without Mother Teresa? And wil 
it be the same after she has gone? 

While no one wants to think of a 
time without her, this energetic 
woman is no longer as tireless as she 
once was. Doctors and nuns alike ad- 
vise her to slow down, but Mother) 
Teresa resists. “We keep asking he 
not to do so much,” says Sister Luke.) 
“But Mother won’t rest. Until her last 
breath, she’ll be on her feet working.” 

“I have to keep on doing God’s work) 
as long as He wants it to be done,”: 
Mother Teresa explains to me. To he 
nuns she says, “Don’t worry, Sisters. 
God will take care of Mother.” 

It is rumored that she is grooming a 
successor. But Mother Teresa demurs, 
“That's not my decision. It is God’s 
decision. He will find the right person 
to do His work after me.” And while 
her nuns don’t want to think of anyone} 
replacing her—“For me, it’s Mother 
Teresa,” says Sister Luke. “I pray that’ 
God can keep her with us for a long,| 
long time to come”—there is open 
speculation at the Mother House on | 
who that successor will be. 

The two leading contenders are Sis- 
ter Frederick, the second nun to join 
the order, and Sister Shanti, a doctor 
and the Order’ administrator. But 
Mother Teresa does not encourage this’ 
kind of talk. “Let’s not have a cult of 
the personality,” she says. “It is God} 
who has done everything. It has all 
been His work.” 

On my final evening with the nuns, 
Sister Luke invited me to attend Ado- | 
ration with the Sisters at the Mother 
House. I think she sensed my need for 
a time of quiet. Entering the darkened 
chapel, I found the nuns silently 
kneeling on the floor of the bare room 
in front of a small, simple altar. The 
only light came from a few flickering 
candles and the headlight beams, from 
passing cars, playing off the ceiling. 

Kneeling there with the Sisters, I 
felt the peace of that modest chapel 
seep into me. And it was obvious that 
every one of these nuns would agree 
with something Mother Teresa had 
told me earlier that week: “No matter | 
how tired I am, no matter how phys- 
ically exhausting this work may be, it’s - 
beautiful to bring a smile into some-— 
one’s life, to care for someone in need. 
What greater joy can you have?” End> 


j 
i 





Author’s note: Within ten days of my 
leaving Calcutta, Edward, Lakhi, Alok | 
and even mischievous Gauri had died. 
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in which men and women are freer to 
find their own way. 

Yet, with this new freedom comes 
more anxiety, more searching—for 
women especially. Today, since identi- 
ties are no longer neatly handed to 
them, people have to figure out who 
they are and what they want to be. 
That’s hard. And it’s harder still to feel 
that they are linked with others like 
themselves in a search for a common 
good. Society in general feels more 
secure, more comfortable, when there’s 
a consensus about what everybody 
ought to be doing. But as trusted 
traditions crumble, the new middle- 
aged cannot look to their mothers or 
fathers for role models—and they can’t 
look to see what everybody else is 
doing, either. 

For the new middle-aged, there is a 
new kind of stress, one born of living 
in a world where lack of norms is the 
norm. Today, myriad family patterns 
are emerging: the dual-career couple; 
the man at work, the woman at home; 
the woman at work, the man at home; 
the commuter marriage; the divorced 
couple with assorted stepchildren; 
mothers with custody, fathers with 


custody; the single mother who never 
marries; the gay couple. Since almost 
anything goes, this baby-boom genera- 
tion must leap yet another hurdle: It 
must try to figure out what is “right.” 


The old shoulds and the new 


Forced to wrestle with several sets of 
values—those of their more tradi- 
tional parents, plus those espoused by 
the many social movements through 
which they have lived—the new mid- 
dle-aged trip over the old “shoulds” 
and the new “shoulds” all at once. Old 
should: A man should earn a lot of 
money so he can support his family. 
New should: A man should temper his 
ambition so his children won't be 
strangers to him. Old should: A 
woman who doesn’t stay at home with 
her children is a bad mother. New 
should: A woman who doesn’t develop 
her talents and earn money is a para- 
site. With such conflicts to contend 
with, no doubt the new middle-aged, 
rather than settling down, will bring 
an acute sense of searching to the na- 
tional agenda. “My parents knew what 
they wanted, and they worked very 
hard to get it: three children, a nice 
house in the suburbs,” says a thirty- 
one-year-old urban planner. “My 
mother was content. Well, I want a 


nice house, too; but though my hus- 
band and I are working we can’t afford 
a down payment, and there’s no way I 
can quit my job and stay home with a 
baby. Besides, I’m often confused 
about whether I really want to.” Sadly, 
what is happening in today’s job mar- 
ket will only heighten the baby 
boomers’ sense of flux and unease. 
Demographer Richard Easterlin, au- 
thor of Birth and Fortune, (Basic 
Books, 1980) believes that for today’s 
middle-aged, demographics—the sta- 
tistical characteristics of people, such 
as age and income—is destiny. His 
thesis is that people born in larger 
generations do less well than those 
born in smaller ones. The baby boom- 
ers, he predicts, born into a world of 
plenty, must expect downward mo- 
bility, stiff competition and a gloomy 
economic future. Yet other observers 
disagree with Easterlin, pointing out 
that these new middle-aged have al- 
ready earned higher incomes than 
their predecessors and will probaby 
continue to do fairly well. 
Nevertheless, one problem is al- 
ready clear and most likely unavoid- 
able: Kevin McCarthy, a senior demog- 
rapher at the Rand Corporation, in 
Santa Monica, California, predicts 
that there will be a (continued) 
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ALL GROWN UP 
continued 


“middle-management squeeze as the 
baby boomers reach the height of their 
productive and earning capacities.” 

The numbers tell the story: In 1978, 
there were sixty-three million people 
in the twenty-four to forty-four age 
range; by 1990, there will be eighty- 
five million. That hump in the middle 
range will mean a lot of frustration for 
starry-eyed college graduates who 
moved quickly up the ladder until they 
hit thirty, only to look up and see their 
forty-five-year-old bosses, who have no 
intention of moving on. 

Will this new frustration usher in a 
pervasive sense of gloom? Or will the 
new middle-aged create, as some econ- 
omists expect, a renewed spurt of 
Yankee ingenuity? 


The new entrepreneurs 


This generation has already proved its 


ability to pioneer new lifestyles. Since 
it isn’t wedded to authority, some 
experts believc » middle-man- 
agement squeeze will trigger a burst 
of entrepreneurial activity. Men and 
women will leave the crowded corpora- 
tions and go off on their own. And big 
corporations, alread ried abou 
the squeeze, will like! te, de 
centralizing some of t! own ope 
tions and working eon 
smaller firms. The resu re pro- 
ductivity and a revitalized economy 
And, particularly for women, 

Squeeze may well lead to a renewed 


militancy among the already large 


176 


cadre in middle management as they try 
to make the leap to more senior levels. 
“Women are tending to stagnate at mid- 
dle-management levels,” says Anne Jar- 
dim, co-dean of the School of Manage- 
ment at Simmons College. “A new 
breakthrough has to happen as it did ten 
years ago.” This breakthrough will come, 
she predicts, because the same pressures 
that created the movement of women into 
middle management now exist five levels 
higher up in the corporate structure. 

Upward mobility won’t be automatic, 
however. “We are going to have to get 
into senior management the same way 
we got into middle management. We are 
going to have to break in,” Jardim says. 
Other women may turn to nontradi- 
tional areas: the better paying blue- 
collar jobs—or even to their own busi- 
nesses. According to the latest Depart- 
ment of Labor statistics, women-owned 
businesses are the fastest growing seg- 
ment of the business community. Be- 
tween 1972 and 1982, the number of self- 
employed women increased 70 percent 
while that of self-employed men in- 
creased only 14 percent. 

Still other baby boomers, recogniz- 
ing downward mobility as inevitable, 
will shift their priorities, focusing in- 
stead on relationships at work, in the 
family and community. Quality of life 
on the job will be the concern of the 
future, and perhaps this generation 
will humanize the workplace at last. 


The new middle-aged woman 


But it is women far more than men 
who are viewing work differently. In 
no previous generation have women 

































































been in the paid work force in such 
numbers, for such a long period of | 
time and with such deep and abiding - 
commitment. Today a woman of forty 
will be much more likely than in the 
past to be an administrator rather 
than a secretary. The Inner American | 
revealed that over the past twenty 
years, women’s commitment to paid 
work has increased to the point where 
it is almost the same as that of men— 
a major change in American society. 

Many factors indicate that the new 
middle-aged woman will have a signif- 
icantly higher sense of well-being than 
did her counterparts of a generation 
ago. For example, our study of mid-life 
women, funded by the National Sci- 
ence Foundation, showed that those 
who are happiest with their present 
roles are the women who are at work 
because they choose to be there. 

What's more, in the past, work was 
considered peripheral to a woman’s 
life; the best prescription for her hap- 
piness, people believed, was to be, as a 
housewife, dependent on a man. 

Now, studies show just the opposite 
is true. The health of employed wom- 
en—both physically and mentally—is 
better. And though men have always 
scored higher than women on stan- 
dard tests of mental health, as they 
move into the work force, the gender 
gap—what sociologists term the dif- 
ferences between how men and women 
think about issues—is closing. In Life- 
prints: New Patterns of Love and Work 
for Todays Women (McGraw-Hill, 
1983; New American Library, 1984), 
which reported our study of women 
thirty-five to fifty-five, we found that 
those who held the better jobs were 
highest in well-being. In fact, the 
women who scored the highest of all 
were those who were previously as- 
sumed to be the most stressed—mar- 
ried working mothers in high-prestige 
positions. Obviously, for women as 
well as men, the gratifications of the 
workplace have a positive impact on 
their self-esteem. 

Of course, it will not be rosy for all 
mid-life women in the work force. 
Those in low-paid positions may be 
trapped in the worst possible situation 
with respect to their health—a job 
with high emotional demands and low | 
control. It is the poorly paid clerks, not 
the busy executives, we ought to worry 
about. According to the federally 
funded Framingham [Massachusetts] 
Heart Study, this is the only group of 
working women that is showing symp- 
toms of coronary disease in increasing 
numbers. On the plus side, with more 
women working for more years, fewer 
will be stuck in the dismal cycle of 
poverty as they grow older. And, if 
widowed or divorced, they (continued) 
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GROWN UP 


up the image of the wedded state. Yet 


ALL rontinecd again, they will have to map out their 
__________ own _ blueprint for marriage, since few 
men were happier and more satis- role models exist for the ideal husband 
ied with tl whole than or wife of the future. Perhaps their 
“ thei gle ed sisters. biggest problem will be a very sticky 
( sles to about but practical question: Who is going to 
problems in 1 take care of whom? 
munication stu Todays middle-aged man may pro- 
found, is a ke lages. claim, “I’m proud of my wife's career!” 
One woman sa speak And he may mean it. But he grew up 
out. If I don’t say sue dies. But in a world where a woman was ex- 
if I do say it—ar : any pected to be the source of warmth and 
issue—he is always nurturing. If his wife is too preoc- 
listen and have g cupied to be the custodian of his 
Perhaps the men »motional welfare, he may feel cheated 
baby-boom generation lespite his virtuous declarations. 
renaissance of married li What's more, the new middle-aged 
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| woman also grew up in that more tra- 
| ditional world where a man was the — 
| breadwinner. If she, the career wom- = 
/an, not only has to help bring homes 
| the bacon, but also cook it, she may" 
| feel shortchanged. “Who takes care of 
| me?” she will want to know. Commu- 
| nicating such needs won't be easy, but 
it seems that the baby-boom genera- 
| tion at least is headed in the righ 
| direction, In their best-selling book 
| American Couples (William Morrow 
Co., 1983), researchers Philip Blum 
| stein and Pepper Schwartz report tha 
while women were more likely to 
| the “emotional caretakers of the mar: 
riage,” a surprising 39 percent of th 
| men said they performed that sam 
| function. In one fourth of the couples, 
| both partners were “relationship-cen 
tered.” That is, both saw it as their jo 
to tend the garden of the marriage. 


The era of the father 


Already, today’s fathers are writing a 
new script for fatherly behavior. Often, 
they have a different attitude toward 
| the business of being a father than 
their fathers did. One man recalls that 
when his kids were toddlers, in the! 
1950s, he used to take them to work, | 
triggering cold stares in the process. A § 
man was expected to have pictures of ” 
his kids on his desk, but certainly not 
| to actually bring them into the office! 
But not long ago, this same man 
made a telephone call to a government 
bureaucrat, and, as the men discussed 
national economic policy, a_high- 
pitched chattering could be heard in 
the background. “That’s my two-year- 
old. I've got her in my lap,” the 
bureaucrat said without embarrassment. 
As more men become involved with 
the day-to-day realities of child rear-: 
ing, they are changing the image of 
Dad. The omnipotent, detached pa-: 
triarch of Father Knows Best or the 
incompetent, bumbling Dagwood Bum- 
stead has given way to a television-: 
commercial father who changes his in-! 
fant son’s diaper with no mom in sight. | 
What consequences will the new fa- 
thering have for men? Happily, it may 
provide them not only with an emo-: 
tionally richer life but also with an- 
other base for self-esteem besides the: 
job market. With the corporate ladder 
so clogged, they will need it. But baby- 
boom men must learn to cope with the 
negative aspects of parenting: the anx- 
iety, the resentment, the loss of control. 
Todays middle-aged man will most 
likely lose the serene detachment of 
the fifties patriarch. Our study shows 
that as more and more men become 
involved in parenting, they often 
become more critical of their wives. 
When parenting was the province of 
women, men viewed their wives with 
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admiration and awe. Now that they’re 
getting their own hands-on experience, 
they feel more entitled to pass judgment 
on how she is doing. 

As they become involved with their 
children, these baby-boom fathers will 
also have to deal with certain eco- 
nomic trade-offs. Many men are al- 
ready balking at job-related moves 
that would uproot the family and are 
deliberately opting out of the sixteen- 
hour-a-day schedules their fathers en- 
dured. In a success-oriented society, 
such moves aren’t easy ones to make. 
A man tugged in different directions 
won't be able to do it all, and he'll 
have to learn to forgive himself for 
that. As Donald H. Bell, assistant pro- 
fessor of history and social studies at 
Harvard and author of Being a Man: 
The Paradox of Masculinity (Lewis 
Publishing Company, 1982), puts it, we 
(men) must not “berate ourselves if we 
do not live up to the ‘superman’ image. 
We are exploring uncharted territory, 
with ali the false starts and missteps 
such exploration requires.” 


The future is now 


What other uncharted territory will 
the new middle-aged explore? Not only 
will they live longer, but their parents 
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will be living longer, too. Social scien- 
tists are now beginning to divide what 
used to be known as old people into 
two groups—the “young old” (sixty- 
five to seventy-five) and the “old old” 
(seventy-five on). The new middle-aged 
will have to learn to relate to parents 
who are healthy adults for a longer 
period of time, and then to deal with 
very old parents. Once again, there 
are few models for these relationships. 
When parents fall ill, it is going to be 
very difficult for men and women, by 
then in their sixties themselves, to 
find the time and emotional energy to 
cope with such harrowing medical and 
financial problems. 

Not to be ignored is the political 
arena. As a new generation of better 
educated, economically independent 
women move into full adulthood, a 
new political force is rising. In the 
past, women often looked to their 
husbands for guidance on _ political 
issues. But today’s middle-aged woman 
was young during a time of intense 
political activity. She saw the possibil- 
ity of achieving some sort of political 
power, and now, in middle age, she 
sees the reality. The gender gap in 
politics is here, and it reflects women’s 
increased recognition that their well- 
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being depends on the social and eco- 
nomic policies of the administration 
that happens to be in power. 

What does all this mean? Perhaps 
that the youthquake of the sixties has 
not subsided. The aftershocks linger, 
and they affect all aspects of our cul- 
ture. For it is this generation of 
women who will truly share in the 
power and the privileges, the achieve- 
ments and the defeats that accompany 
full participation in the mainstream of 
American society. 

And the men who share their lives 
will be pioneers as well. They will 
have to juggle the new realities of 
family life and the increasing competi- 
tion in the workplace. They will be 
asked to explore their feelings, to ac- 
cept women as partners—and compe- 
titors—and to participate more fully 
in the demanding job of parenting. 
How well they succeed will be of vital 
importance to their generation— 
indeed, to all our lives. End 


Psychologists Grace Baruch and Rosalind 
Barnett and journalist Caryl Rivers are the 
authors of Lifeprints: New Patterns of Love 
and Work for Today's Women, a landmark 
study of women at mid-life (McGraw-Hill, 
1983; New American Library, 1984). 
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rT ) OPARD 
-d from page 70 
rin from her to the 
Milk,” he finally said. 
ired his volte “Are you new 
been there about a_ year, 
’ He accepted the coffee after 
fully wiping his hands on a towel 
had brought with him. 
w do you become a plumber? I 
nean—did you have any training?” 
‘I apprenticed, ma’am, and learned 
the trade that way.” 
“Is there a future in plumbing? Is it 
a good profession for a young man?” 


“You wouldn’t believe this,” he said, 
reaching for a piece of banana bread, 
“but there’s a lot of money in plumb- 
ing. It’s a matter of statistics; everyone 
needs a plumber. For example, you 
take a house like this with—three 
bathrooms?” Fern nodded. “That's a 
guaranteed three repairs. Now, just 
about every house in the United States 
has a bathroom—that’s approximately 
a hundred million repairs.” 

“That is a lot,” Fern murmured. 

“And then,” he reached for another 
piece of banana bread, “there’s the gar- 
bage disposal unit. You have one?” 

“Yes.” 

“Tll bet it clogs up at least once, if 


petals aCe) be 
~ONE THING WE COULD DO 


PP a A ALND 





any size package of al- plastic: 


ff the purchase price by 





e, transfer, sale or ex 


pon expires Decemb 





8 OT coca etal 5 


taliers: We will only redeem this coupon plus 7¢ 


>ms Of this offer have been complied 
s for | >ayment to: Sturdy Ware Coupon 


Box 4291, Tallahassee, Rorida 32315. Redemption 


proving 


sufficient stock ordered to cover 

> vn upon request. One coupon per 
ere = proneees taxed or otherwise re- 

31, 1984. 


$$. $$$, 





not twice, while you own this house 
Ma’am, that’s another visit from your 
plumber. Then there’s the water heat- 
er, the dishwasher, the sinks and the 
bathtubs. The way I look at it, there 
are plenty of services that are not nec- 
essary to life, but plumbing isn’t one of 
them. The world couldn’t survive with- 
out plumbers.” 

‘That’s ... very true.” 

“And if you add up the cost of main- 
taining every drain and pipe in a 
house and then multiply it by the 
number of houses, you're talking 
about a multimillion dollar business 
with plenty of room for expansion. 
Now, Wagner's isn’t a big business. He 
doesn’t carry any appliances. Say your 
dishwasher went, and I were to come 
in and tell you that it couldn’t be re- 
paired. And then suppose I carried a 
line of dishwashers and could have a 
new one installed that day. Wouldn’t 
you go for it?” 

“T would. I’m sure I would.” 

“Thats my plan,” he said with 
satisfaction. 

He reminded Fern, in an unpleasant 
way, of her father. There was the same 
flush of arousal when money was dis- 
cussed, the same sexual edge to his 
greed. Her father had always preferred 
the making of money to any other kind 
of activity, and her memories of him 
always centered on his desk, where he 
kept his adding machine, his charts of 
speculative stocks, his heavy, thick 
checkbook. As a child, she had only: 
been permitted to interrupt his cal- 
culations to collect her allowance, and 
he would stand up by his desk, reach 
into his pocket and pull out a thick 
wad of bills. “Don’t spend it all in one 
place,” he’d say to Fern, peeling a dol-’ 
lar from the pile. She would reach for 
it, her small hand turned up, but for a 
second he would hold it away from her, 
his blunt fingers caressing its pliable 
and oiled surface as if it were the soft 
skin of a woman. f 

Fern suddenly lost interest in the; 
plumber, his fervent dedication and his 
make-it-rich philosophy, and noticed 
how uncomfortable she was sitting on 
the cold edge of the bathtub. 

“When you're finished with the cof- 
fee,” she said, standing up, “just leave 
it on the tray.” 


Fern would never actually know 


| what Tony from Wagner's Plumbing 


and Heating thought of her, because 


| he was a very polite young man. “Sure 


thing, ma’am. And don’t worry; I'll 
have the toilet fixed in no time.” 

That night when she and Alan lay 
in the dark after switching off their 
bedside lights, he said, “I see that the 
plumber came today.” 

“He looked at the other toilets, too.” 

“You know, Fern. I’ve been thinking 
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that maybe we should move.” 

She shifted, rustling the sheets and 
blankets. “Move? Out of Washington?” 

“No, just to another house.” 

“I thought you liked this one.” 

‘Td like a change—new walls, a 
different number of steps to climb up, 
a new pattern to learn in the dark.” 

Fern thought about it as she pulled 
the blanket over her shoulder. “This was 
sort of a beginner house, wasn’t it?” 

Alan pulled her closer. “We’ve out- 
grown this place, Fern. It doesn’t suit 
us anymore.” He ran one hand over 
her waist and up toward her breast. 

Fern thought about the house 
around them, the soft breaths from its 
ducts, the wheezing in its furnace, the 
occasional cough or choke in its wiring 
and plumbing. They knew it too well. 
They were bored with the way it 
framed their lives: the doorways in 
which they could see themselves, com- 
ing and going; Alan with his first 
briefcase, Fern carrying Lisa in a pink 
bunting bag; Alan harried and late, 
Fern carting groceries ... an endless 
progression of Alans and Ferns getting 
older while the house aged with them. 
‘A change would be nice,” she said as 
she moved into Alan’s arms, her hands 
on his bare back feeling the smooth- 
ness of his skin. “Everyone needs a 
change.” And within her, the leopard 
stretched, the arc of its spine sweeping 
in a deep curve, the black diamond 
pupils in its yellow eyes flickering 
once in anticipation. End 
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shape-up package 
The complete Ladies’ Home 
Joumal Togethemess Diet Part I, 
as it appeared in our April 1984 issue, 
and Part II (in this issue), including 
Elaine Powers exercises and tips for 
starting a diet group. Enclose $1.00 to 

cover postage and handling. 

Set of four Togetherness Diet 
Charts to help you and 

your group lose pounds and inches on 

the diet. Enclose $1.00 to cover postage 

and handling. 

Make checks payable to RMS SALES, 
INC. (No charge orders.) Canadian orders 
in U.S. funds, plus $1.00 additional. 

LHJ Togetherness Diet 
Box 506 
Chappaqua, NY 10514 

Please send__ Ladies’ Home Journal 
Togetherness Diet Reprints. 

Please send__sets of four Ladies’ 
Home Journal Togetherness Diet Pro- 
gress Charts. 
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NEW 18” SIZE 

This “EVERBLOOMING™ mini 
hanging Fuchsia plant is designed to 
fit those small areas in your bathroom. 
kitchen... Great under cabinets. over 
sinks. or hanging from room dividers 
‘Potted’ in a 4° wicker basket w/ 
detachable hanger. Approx. 18°x18" 
with pink and fushsia colored blooms 
It'S So incredibly realistic, friends will 
envy your green thumb. Only $10.00 
(S2 P&H). Save: buy 2 for $18. ($2 
P&H). Call Toll Free 800-631-3825 
Charge VISA or M/C (Enclose Name. 
Address. Card=. Exp. Date) or send 
Check or Money Order To: 
CHRISTOPHER BOOK pep: imre 


PO Box 595 W Paterson. NJ 07424 


























BURTON BURNER COVERS 
FOR GAS AND 
ELECTRIC RANGES 


Do you find your range burners very unattrac- 
tive and hard to keep clean? With Burner Cov- 
ers you protect burners from spills and grease 
while adding a beautiful touch to your kitchen 
decor. Burner Covers are manufactured from 
strong steel and fine porcelain enamel, heat 
resistant and dishwasher safe. You love to show 
them to your friends. Burner Covers make 
unique gifts. Many colorful designs available. 
Sizes: 8” diameter $7.95 each, 10” diameter 
$8.95 each, 9x9” square $9.95 each, and 
11*91b” square $19.95 each. 





MAX 
BURTON ENTERPRISES, INC. 
‘tz Puyaluy Av Tso, Washington 9421 


Please mail me your free color brochure and J 
price list, for —) Electric Gas Ranges 505 i 
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ales of love 
and marriage 
Wonderful! stories of 


real-life romance by 
your favorite writers. 


ummer 


fashions for 
every body 
Smart dressing that 
shows off your assets, 
minimizes flaws, even 


in the season’s most 
revealing styles. 





ig and 
delicious 
monster 
cookies 


The Cookie Monster 
picks his very favorite 
meal-size cookies. 





Spicy, rib-sticking 
Southern fare, from 
fried catfish to 
hearty hush puppies. 
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health problem 
What’s wrong when 
the doctor say: 
nothing's 2 
| _ eet 


All this and lots more. 
On sale May 15 












Out of the mouths of babes 


The last time he visited, my 
curious three-year-old neph- 
ew watched me change my 
| baby’s diaper. When I was using the 
| lotion, he asked me, “What's that for?” 
| “To make him smell better,” I an- 
| swered in a matter-of-fact tone. 

“So, then,” he asked quietly, “why 
| don’t you put it on his nose?” 
—Colleen Smith, Topeka, KS 


While in a plane recently, I couldn’t 
help noticing this scene: A mother and 
her little daughter were looking 
through a book when they came across 
| a picture of a cow with a bell tied 
around its neck. Smiling, the mother 
asked, “Why does the cow wear a bell?” 
The daughter replied prompt- 
ly, “Because its horn is broken!” wy 
—Helen Swiff, Seabrook, TX 


Animal Antics 


| 
| Racoons in the garbage pail 
Sparrows in the eaves 
Squirrels in the attic— 
Those are my pet peeves. 
—Corrine Clements 


We'll pay $25 for accepted anecdotes or 
poems. Address contributions to Last 
Laughs, LHJ, 3 Park Ave., N.Y., NY 
10016. Contributions cannot be ac- 





knowledged or returned. 


Last Laughs 


GARFIELD’S 10 ALL- 
TIME FAVORITE 
BAD CAT JOKES 


1. Q: What do you get 
when you cross a cat 
with a fish? 

A: Acarp that always lands on its 
feet. 

2. Q: What does a cat take for a bad 
memory? 

A: Milk of Amnesia. 

3. Q: Did you hear about the two cats 
who were inseparable? 

A: They were Siamese twins. 

4. Q: Why did the cat climb the drapes? 
A: He had good claws to. 

5. Q: Did you hear about the cat who 
was an overachiever? 

A: He had ten lives. 

6. Q: Why do cats eat fur balls? 
A: They love a good gag. 

7. Q: Did you hear about the cat who 
made a killing in sports? 

A: He was in the tennis racket. 

8. I knew acat who wassorich. . .he 
had his mice monogrammed. 

9. Q: What do you get when you cross a 
cat with a dog? 

A: A badly injured dog. 


10. Q: Can cats see in the dark? 


A: Yes, but they have trouble 
holding the flashlight. 
From GARFIELD TIPS THE SCALES by Jim Davis. 


(Copyright © 1984 by United Feature Syndicate, Inc.) 
GARFIELD: © by United Feature Syndicate, Inc. 
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PePeCSeeee ees 


Armstrong presents 
the disappearing kitchen. 


And the Designer Solarian” floor that 
sets the scene for gracious entertaining. 


The Room: 


Entertaining is a pleasure for 
hosts and guests alike in a Great 
Room designed to put everyone 

at ease in beautiful fashion. All 
evidences of food preparation 
vanish behind the vertical blind 
divider. And the Designer Solar- 
ian floor gives the room such an 
elegant ambiance you'll feel like 
a guest at your own dinner party. 


The kitchen itself is a model 

of efficiency with an ingenious 
storage wall that includes the 
refrigerator and freezer as well 
as pull-out sections for small ap- 
pliances. An added convenience 
















The Floor: 


The remarkable beauty of this 
Armstrong Designer Solarian 
floor begins with Inlaid Color™ 
With most no-wax floors, the 
color and design are just printed 
on. Designer Solarian is differ- 
ent. Its uncommon richness is 
the result of Inlaid Color, an ex- 
clusive Armstrong process that 
builds up the design with thou- 
sands of varicolored granules— 
creating a uniquely crafted look 
no printed floor can match. 
And Designer Solarian floors 


have Armstrong's extra-durable 
Mirabond® XL surface that keeps 


is the microwave Oven Hy _ Sears 
on a cart that can be Za eC ace 
stored out of sight or “*. aa} 


roliedtothe table §, 
for easy serving. & 


For more information on ie 
Armstrong floor and other fea- 
tures of this idea-filled room, 
send for our free “Disappearing 
Kitchen” booklet, or call the toll- 
free Armstrong Consumer Line. 
Ask for department 46L HJ. 800- 
233-3823. (In Pennsylvania, call 
800-732-0048. ) 
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its like-new look far longer than 
vinyl no-wax floors. If eventually 

a reduction in gloss should occur 
in heavy- traffic areas, Armstrong 
Shinekeeper™ polish can help 
maintain the shine. See Designer 
Solarian floors at your Armstrong 
retailer, listed in the Yellow Pages 
under “Floor Materials.” 
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EDITOR’S JOURNAL 
By Myrna Blyth 
Readers Speak Out! 


ou may recall that in our February issue we published an 
article entitled “Sex on the Home Screen” and asked 
your opinion on the current controversy over regulating 
cable programming. More than a hundred readers sent 
articulate, thought-provoking letters, and I’d like to share 
some of them with you. They were five to one in favor of regula- 
tion. Patty Guttenberg of New York City wrote: “As far as I’m 
concerned there is no controversy at all; the cable industry has no 
right to send out sexually explicit material that unsupervised 
children can watch just by turning on the set—and the respon- 
sibility should lie firmly on the shoulders of the cable broadcas- 
ters. If they can’t figure out a better way to send programs to only 
the people who want them, that’s their problem.” 

Audrey Davis of Raymond, Washington, made another point: 
“In rural areas and smal! towns such as the one in which I live, 
cable is the only choice because you need it to get adequate 
reception. This shoots down the idea that it is a matter of choice 
whether you have the pornography available in your home or not.” 
What did those in favor of maintaining deregulated cable TV 
say? Robin Laux of Middleburg Heights, Ohio, commented: “If you 
don’t like what you’re watching, simply turn the channel or shut 
off the set. But I don’t think anyone should have the right to shut 
off their neighbor's set.” 

And Rosalie Newman of Traverse City, Michigan, writes: “I feel 
it is my responsibility to control what my son watches, not the 
cable company’s and not the government’.” 

We also received a lot of mail about “When Smart Kids Can’t 
Learn,” our February article on learning disabilities. Several pro- 
fessionals wrote to say it was the best article on this subject to 
appear in a major magazine. Eileen Morgan of Panama City 
Beach, Florida, made an excellent suggestion I want to pass along 
and encourage you to act upon. She wrote: “Everyone can help by 
writing Congress and the President asking for the establishment 
of national guidelines on [the diagnosis of] learning disabilities. 
Since there are no such federal guidelines, a child must requalify 
|for special help] each time he moves. Right now the states don’t 
even agree on what learning disabilities are.” 

This month we're asking all of you to write to us by taking part 
in our survey, “The Men in Your Life.” Our last two LHJ 
surveys on American women have made news in this country 
and around the world. So take the time to fill out the question- 
naire that begins on page 75. We think you'll find it fun and 
interesting—and, remember, we want to hear from you! 
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CAN THIS 
MARRIAGE 
BE SAVED? 
“My husband 
is selfish” 

By Jane Marks 


A WOMAN TODAY 


“A friend in need” 
By Miriam Deare 





BARBARA WALTERS: 


SHE’S CANDID 

OFF CAMERA 

By Ron Reagan 

What does she look for in a 
man? In an interview? In 
her future? A frank and 


charming conversation. 


YOU’VE CHANGED 
By Allen Hetherington 

Here’s how to cope with 
changes in a loved one. 





GRACE: THE 
UNTOLD STORY 


By Steven Englund 
There was pain 

in the life of Monaco’ 
beloved princess— 
but the world 

never knew. 


36 
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THE EIGHTIES ff 
Why parenting is back 
in style—and how 
today’s mothers are 
coping with age-old 
problems. A special eig 
page pullout section. 





THE HAUNTING OF 
LORETTA LYNN 

By Phyllis Battelle 

Come on a private tour 

of her fabulous 
antebellum mansion—but 
watch out for the ghosts! 


A GUIDE TO 
GROWING HERBS 
By Theodore James, Jr. 

Tips for growing your own 
herb garden. 


THE RIDDLE OF 
TEENAGE SUICIDE 
By Michael J. Weiss 

Why do children who have 
everything choose to die? 


MONEY NEWS 
By Katherine Barrett and 
Richard Greene 
Shrewd and sensible 
financial tips to help make 
you a better investor, 
a smarter consumer. 


THE MEN IN 
YOUR LIFE 


By Clive Enos, Ph.D. and 
Sondra Forsyth Enos 
Here’s your chance 

to speak out. 

Take part in another 
landmark LHJ Survey. 
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you call 
Ze spots 
freckles, 
the only one 
youre fooling 
is you. 


It’s natural to try to deny, even to 
yourself, that those “freckles” are age 
spots. But age spots simply reflect the 
continuous natural changes in your 
skin as you grow older. 

You see, the coloration of your skin 
depends on special color producing 
cells deep beneath its surface. If these 
special cells produce too much color, 
areas of your skin can darken, appear- 
ing as age spots. This extra coloring 
tends to happen more when you're 
older because of changes in your body. 
So you suddenly see more age spots 

But age spots can be “faded.” 

Here's how: Esotérica® Medicated 
Fade Cream penetrates deep into 
your skin, directly to the special color 
ing cells and actually prevents them 
from producing too much color. At 
the same time, the brown cells on the 
surface of your skin are gradually 
being sloughed off as your skin 
renews itself naturally, and replaced 
by other cells from below. So in six 
weeks, your skin can be clearer and 
yvounger- looking 

Nothing is more effective than 
Esotérica Medicated Fade Cream 
to help fade age spots, to keep them 
from reappearing, and to prevent new 
ones from forming. Millions of 
women have proved Esoterica is both 
effective and safe when used as 
directed, a minute in the morning and 
a minute in the evening. 

So you don't have to explain away 
those embarrassing age spots as 
“freckles.” You can fade them away 
with Esoterica. After all, isn’t it worth 
two minutes a day to have clearer, 
vounger-looking skin? 


ESOTERICA. FOR CLEARER, 
YOUNGER-LOOKING SKIN. 







Esoteric. | 
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WHAT’S WRONG 
WHEN THE 
DOCTOR SAYS 


NOTHING’S WRONG 


By Barbara Edelstein, M.D. 

A report on 

womens health problems 
most doctors miss. 


PSYCHOLOGIST’S 
JOURNAL 


By Sonya Friedman, Ph.D. 
Answers to your most 
intimate questions, 
plus an update on 
psychological research. 


TALES OF LOVE 
AND MARRIAGE 


Ann Beattie, Alexandra 
Penney, Nora Ephron 
and four other well- 
known women writers 
explore what has 
always been a most 
irresistible subject. 


MEDINEWS 

By Beth Weinhouse 
Menstruation and your 
mood; exercise, the 
skin-deep truth; testing 
your sensitivity to 

salt; and more. 


LAST LAUGHS 


Quips and quotes 
from all over. 


t Home 


BEDTIME STORIES 


By Marilyn Diane Glass 
One room gets three 
terrific new looks 
and it’s all done 
with sheets. 


Giant-sized 


cookie monsters 
at your house. 
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58 BEAUTY JOURNAL 
A countdown for 
summer beauty—what 
to do now to get in 
shape for warm weather. 


8-MINUTE 
MAKEOVERS 
Strategies for improving 


your image. Be 
beautiful in minutes. 
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32 EASY AS 1-2-3 


A pleasing summer 
pasta meal, plus a super 
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_-” MARRIAGE BE SAVED 






This case is based 
on information 
from the files of 
the Westchester 
Jewish Commun- 
ity Services, Inc., 
a nonsectarian, 
nonprofit agency 
under the Federa- 
tion of Jewish Philanthropies in Harts- 
dale, New York. The true story reported 
here is from interviews, though names 
and other details have been altered to 
conceal identities. The counselor in this 
month's case was Amy F. Cohen, C.S.W. 


Meredith’s turn 


“The more I do for Tom, the more he 
demands,” sobbed Ivieredith, thirty, a 
slender woman in a denim skirt and 
pale blue blouse that matched her 
troubled eyes. “If ?d known that mar- 
riage to Tom would be like this, I'd 
have said no at the start. I wasn’t even 
interested in dating. I had come to 
New York from Idaho to study music. I 
was very serious about my work, and I 
certainly didn’t want to complicate my 
life with a relationship. 

“Tom was in some of my classes, and 
he pursued me ardently. He wrote me 
notes, gave me presents. I admit I was 
flattered. Tom was enormously appeal- 


| ing and a very talented flutist and 


pianist. My specialty was piano, and 
sometimes Tom would listen to me 
play and offer suggestions. He was al- 
ways right. Somehow, in spite of my 
resolve, we started dating, and I found 
myself looking forward to it. Whenever 
we ran into one of his friends, Tom 
would always introduce me as his wife- 
to-be. It was a joke, but I began to 
think, well, if we were married, we 
could be together all the time and still 
be able to work on our mu So I 
said, ‘Look, Tom, if you’re very serious, 
then be serious.’ And believe it or not, 


we decided on a date for our wedding. 
10 


ay As Cg 


Meredith worked hard—while Tom 
happens when one partner's needs always come first? 


“None of our friends were married, 
so we sought premarital counseling at 
a church to help us make sure we 
weren't doing something crazy. We 
talked at length about our feelings, 
and as far as I was concerned, Tom was 
fabulous! He said things like ‘If we 
have kids, I intend to participate one 
hundred percent, and ‘He who cooks 
will never have to clean up. It was 
wonderful to see how considerate and 
supportive Tom was. That’s why I was 
floored when he turned out to be the 
original helpiess male! 

“For instance, Tom will come home 
from work, step out of his clothes, and 
expect them to turn up magically 
cleaned and pressed. He even wants 
his underpants ironed. What's more, 
he expects me to fix elaborate meals 
every day including homemade bread 
and soup! I can’t believe it! 

“T admit, it wasn’t just Tom. I was so 
anxious to please, I’d say, ‘Okay, if you 
don’t like to do the dishes, no prob- 
lem!’ when deep down I was seething. 
As the months passed, I found I had 
less and less time for my music, but 
again, I was so afraid of jeopardizing 
our marriage, I decided that my music 
could wait. To me, marriage was for 
keeps. I had made a commitment and 
was determined to make it work. 

“Frankly, I really didn’t see an alter- 
native. My mother was the same 
way—a slave to my father. If I learned 
anything from her, it was that the 
house must look perfect, even inside 
the drawers and closets, and also, that 
whatever your husband is doing is au- 
tomatically more important than what 
you may want to do. 

“Within a year, I became pregnant 
and dropped out of school, but Tom 
graduated and landed a job playing 
flute with a small, prestigious or- 
chestra. He was totally involved in his 
work and talked of nothing else. To 
help make ends meet, I took a job as a 
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secretary with an 
insurance compa- 
ny and gave piano 
lessons in the eve- 
nings while Tom 
was still at work. 
When Elyse was 
born, I quit my 
job, but continuea 
to bring in money by doing free-lance 
typing plus the piano lessons. | en- 
joyed the teaching, but our apartment 
was so tiny, there was barely room for 
a playpen beside the piano. If we were 
ever going to afford more space, I knew 
I'd have to work twice as hard. 

“Not that Elyse cooperated. She was 
premature and underweight and she 
needed to be fed almost every hour 
around the clock. During those early 
weeks, I was very tired and tense, but 
Tom was even more so. I was terribly 
disappointed in his attitude, but I fig- ! 
ured he just needed more time to get 
used to parenthood. I forced down all 
my resentment that he wouldn’t put 
his own clothes in the hamper, let 
alone change a diaper. 

“T knew we'd both feel much better if 
we had more space, so I suggested we 
house-hunt in the suburbs. We found a 
handyman’s special—a nice way of 
saying the house was a shambles—but 
it was an easy commute, and we could 
afford the down payment. 

“In retrospect, I guess Tom was only 
trying to placate me, but it worked. I 
was very happy sprucing up our house. . 
Elyse was becoming more playful, and 
she was beginning to sleep for six - 
hours at night. I had no trouble find- - 
ing plenty of students to teach and - 
soon organized some small classes for 
voice and violin. 

“T was doing almost all the painting 
and plastering myself. One job I 
couldn’t do was replace part of the 
porch ceiling. Tom had agreed to do it, 
but months went by, and (continued) 
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continued 


he still made no move. When I asked 
him again, he finally fixed it, but with 
incredible anger and reluctance. After 
he finished, he threw the hammer down 
so hard, it bounced and almost hit the 
baby in her walker. 

“The real crisis for us came about a 
month later when Tom lost his job. He 
had expected to be made a soloist—a 
featured star of the company—but in- 
stead, he was out. Just like that. Tom 
claimed it was political, and that may 
have been. Still, he was very shaken. 
He said, ‘I’m going to wait before I look 
for another job; this is such a slow time. 
But I’ll help you.’ 

“By then my teaching had developed 
into a small but full-fledged music 
school. I had found a baby-sitter to 
watch Elyse. I was very proud of that 
school and maybe a bit possessive. Tom 
insisted on teaching some of the classes. 
I said fine, though I did have misgiv- 
ings. I sensed, correctly, that as super- 
talented as Tom was, he didn’t know 
how to teach children. Sure enough, his 
help’ soon caused us to lose a few stu- 
dents. I was furious, but I didn’t dare 
say anything. I knew his ego was 
bruised from getting fired and he cer- 
tainly did not need more of the same 
from his wife. 

“Of course, having Tom at home 
meant even more cleaning up after him. 
He’d order an elaborate Caesar salad 
for lunch—as if I were his personal 
chef. What bothered me most, though, 
was Tom’s casual attitude to the fact 
that we were facing severe money prob- 
lems. There were lots of jobs Tom could 
have had, but he had a tough time 
selling himself: He’d get so nervous be- 
fore an audition that sometimes he sim- 
ply wouldn’t go. 

“Instead of saying, ‘Come off it. Just 
find something that will bring in some 
money, I found myself falling into my 
old pattern of being the supportive 
housewife. I couldn’t criticize my hus- 
band without feeling guilty. 

“Meanwhile, Tom was really mess- 
ing up at my school. He had no pa- 
tience with the children, and he’d get 
ealous when he sensed that they wanted 
me to teach them instead of him. One 
avening he told me, “You’re working at 
sross-purposes with me. Why don’t you 
sake a break and let me handle the 
school? I'll turn it into something more 
drofessional.’ You’d think Id learn! In- 
stead I meekly agreed. 
| “Well, that decision was a disastrous 
oe. Many of the youngest students left, 
and no new ones signed up. When I con- 
fronted Tom about this, he screamed, ‘It’s 
your school; you straighten things out.’ 


He admits he wasn’t cut out for teaching 
little children, and he claims he’s look- 
ing for more appropriate work, but so far 
I haven’t heard about any job offers. 

“T have done nothing but give to this 
man, and I’m sick of it! ’m waiting for 
him to start acting like a grown-up, 
though I’m not at all sure he can.” 


Tom’s turn 


“I don’t know why things started to 
sour for us,” said Tom, thirty-two, a 
tall, intense-looking man with white- 
blond hair and a full mustache. “I al- 
ways thought Meredith was wonderful: 
talented, pretty, vibrant. I used to tell 
people that we were engaged. One day, 
she called my bluff! I was surprised, 
but I thought, why not? 

“At first, everything was great. As 
the man of the family, I had this tre- 
mendous desire to succeed for both of 
us. I know I was very preoccupied with 
my career, but still we were very 
happy. Our problems began when 
Elyse was born. What a sickly baby! 
She was so small, | was afraid to hold 
her. Meredith expected me to be this 
very attentive parent, but there is only 
so much time left in the day when 
you're working as hard as I was. Be- 
sides, I wasn’t given much warmth or 
affection when I was a child, so I guess 
I didn’t know what was involved. My 
mother died giving birth to me, and 
my father pretty much avoided me. I 
thought, ‘Let the baby be Meredith’s 
department; she’s so good at it.’ I fig- 
ured my time would come when Elyse 
was older; I looked forward to teaching 
her to play the flute. 

“The three of us were desperately 
cramped in that apartment, but I still 
didn’t want the house. I said yes only 
to keep Meredith happy. She’s so full of 
energy, she needs projects to keep her 
busy. She’s so competent, it intimi- 
dates me. The trouble was, she’d call 
me away from work saying, ‘Hon, I 
started the kitchen floor. That meant: 
‘Help! Meredith will start ten projects, 
but she can’t finish them, partly be 
cause she isn’t strong enough. Of course, 
I didn’t expect her to lift thirty pounds 
of Sheetrock over her head, but she 
shouldn’t have started such a huge pro- 
ject if she couldn’t finish it. Once when 
she nagged me to finish the porch, I got 
so angry I threw a tool. I felt bad that I 
had lost control, but Meredith never 
uttered a single word. 

“What she doesn’t comprehend is 
that I like to keep a little distance in 
my relationships. My father was dis- 
tant, and so was my grandfather. But 
Meredith believes I should get in- 
volved in all her projects. 

“This was the big sore point with us, 





but after I was fired, things got worse. 
1 felt very frightened and inadequate. | 
knew I wouldn’t be able to breeze into 
another job soon, so I decided to stay 
home for a while and help Meredith. 

“We argued a lot over her school. I 
was critical of her work—she seemed 
too cozy with her students, too un- 
professional. We started losing pupils 
because of the recession, but I knew 
Meredith was blaming me. That, I 
thought, was pretty ungrateful. After 
all, I was freeing her up to spend more 
time with her baby. 

“Losing the job with the orchestra 
was a real blow to my ego. I admit I 
always put my work before Meredith’, 
but I simply felt that working for a 
nationally known performing group 
was more important than giving some 
six-year-old scales to practice. 

“Right now, I’m very confused. I’ve 
retreated into my own work—a little 
composing, though nothing Id be will- 
ing to show anyone yet. Of course, I 
need quiet and solitude for that. But 
Meredith is beginning to sound like a 
broken record about our money woes. 
She thinks we’re going to starve. I love 
her very much, but if she won’t leave 
me alone, I may have to leave her— 
permanently!” 


The counselor’s turn 


“Meredith and Tom were suffering from 
a very unequal division of responsi- 
bility,” said the counselor. “Tom consis- 
tently put his needs ahead of his wife’s 
on the rationale that his professional 
advancement would ensure the family’s 
future happiness. Meredith failed to 
stand up to him because she had grown 
up believing that as long as she over- 
achieved as a housewife, she was a ‘good 
girl and Tom would never leave. 

“The trouble was, her do-everything 
attitude only exacerbated their prob- 
lems. By meeting her husband’s un- 
reasonable demands, Meredith was, in 
effect, chipping away at Tom’s already 
low self-esteem. Not to mention that 
she was burdening herself with anger 
and a growing sense of shame for her 
inability to express herself. 

“Our first goal in therapy was to 
define the problem. Meredith and Tom 
had developed a long habit of polite 
dishonesty with one another, and there 
were so many discrepancies in their 
stories, it was often hard to know the 
truth. I suggested that each of them 
keep a diary of major events, conver- 
sations, arguments and other interac- 
tions. After two weeks, we compared 
them and found that Meredith often 
described a certain argument as last- 
ing a few minutes, and Tom would 
invariably report that it (continued) 
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had continued for several hours. 
“Though they had started therapy 
ostensibly in search of peace, I ex- 
plained to them that it would be far 
better to learn how to argue con- 


| structively. Meredith had learned as a 
| child that you don’t show anger or 


disapproval to a husband, but I en- 
couraged her to talk about her feelings 
openly so she would become familiar | 
and comfortable with her own reac- 


| tlons—even the negative ones. Gradu- | 


| arles. 


ally, as Meredith started to level with | 
Tom, he felt freer to confess how 
furious and scared he really was under 
that cold, critical facade. 

“Meredith was relieved to discover 


angry words and tears, but also that he 
could respond affectionately once he 
was allowed to see her vulnerability. | 
suggested that each think in terms of} 
‘How much can I give and how much can 
I take?’ in their marriage, and then set 
comfortable limits within these bound- 
For instance, Meredith had to 


| outline specifically what home-repairz 


tasks she wanted accomplished. Then it 
was up to Tom to say which ones he felt 
he could do and when. In turn, if Tom 
hoped for an elaborate dinner on occa- 
sion, he could certainly suggest it, but.) 
Meredith knew she had a perfect right 
to say, ‘No, I can’t handle that tonight.’ 
“As Meredith learned that her own} 
needs counted, too—and that she, not | 
Tom, bore the major responsibilty for} 
meeting them—she became less hardy 
on herself. For example, by advertising} 
in several local newspapers, she was 
able to find a capable part-time as-} 
sistant. As a result, she had more time} 
for herself and for her own serious} 


that not only could Tom survive 


| music study. Since Tom felt less pres- | 


sure from Meredith, he put out a num. | 


| ber of feelers for jobs, and soon he} 


found an exciting position as consul-| 


| tant to an arts foundation. 





“In therapy, Tom revealed sadly that} 


| he didn’t know his daughter, who was 
| by then eighteen months 
| needed ‘remedial help’ in establishing? 
| a strong bond and a good rapport with} 


old. Hel 


Elyse. I suggested he start out with! 
ten-minute periods each day of simply/ 
being with her. Gradually, these ses- 
sions grew longer and more spon-| 
taneous, to the point where Elyse was 
running to greet him when he re- 
turned from work. What's more, Tom) 
found himself looking forward to these 
times with his daughter. 

“Tt isn’t easy to achieve a balance of 
sharing in marriage, but Meredith and 
Tom have made an impressive push out 
of their rigid roles into a relationship of 
flexibility and sharing.” End | 
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ust give up on me,” Susan 
said in a flat voice, star- 
ing at the floor. She was 
sitting on the edge of her 
chair, her legs thrust out 
in front of her; her hair 
uncombed. “I’m not worth caring about.” 

“T can’t,” I replied. Susan’s house 
had never seemed darker, nor her 
couch more uncomfortable. 

I'd known Susan for nearly five 
years, ever since we'd been introduced 
by Cindy, a mutual friend, and had hit 
it off immediately. ’'m a reporter for a 
local paper and she’s a teacher, but we 
both play a mean game of tennis, and 
our twice-weekly game after work be- 
came our connection. Usually, we’d 
have coffee after the match and chat. 
Susan used to say that since she had 
arranged for three hours of baby-sit- 
ting, she might as well use the whole 
three hours. I remember being im- 
pressed with how cheerfully she was 
handling her life as a recently di- 
vorced working mother. I’m married 
myself, but I don’t have any kids, and I 
was awed by the way Susan handled 
her daughter, Lisa, then six years old, 
practically single-handedly. 

True, Susan and her ex-husband 
were on civil terms, and he took Lisa 
every other weekend, but he had re- 
married, and the real responsibility 
for Lisa was Susan’s. 

And Susan was, as my aunt Sally 
would say, a “giver,” giving of her 
time, her talents, her warmth. As a 
teacher working in a special program 
for mentaily and physically handi- 
capped children, she cared intensely 
for her young students. 

Then, over a_ period of several 
months, she began to change. She’d 
miss our tennis dates without calling 
me to cancel, and then when I'd call 
she’d sound listless and strange. “So 
what?” she said after the third missed 
match. “Why do you want to play with 
a loser like me anyway?” 

“But, Susan,” I protested, “What do 
you mean? You almost always beat 
me!” She didn’t answer. She hung up. 
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Fighting fears that I couldn’t quite 
explain, I drove to her house. When I 
arrived, the place was dark. “Come 
in,” she said, her voice flat, “I was 
taking a nap.” 

I tried to believe that exhaustion 
was the only thing wrong with Susan, 
but I couldn’t. She simply was not the 
same vital, energetic woman I had 
once known. We had a short, stilted 
conversation that evening, and I left 
with a terrible sense of foreboding. 
Something really was going wrong. 

I told my husband about Susan that 
evening, voicing my concern about 
Lisa, too, with her mother acting so 
strange. I guess I was hoping my hus- 
band would tell me I was overreacting, 
but what he said was, “Maybe she’ really 
sick. You know, depressed.” 

The idea upset me. Should I do 
something, call a doctor? 

Then, the following day I got a 
phone call from Cindy, the friend who 
had introduced me to Susan years be- 
fore. Cindy was a teacher at the same 
school as Susan. “I’m worried about 
Susan,” she said in a tense, hushed 
voice. “Last week when I walked past 
her classroom, she was just sitting at 
her desk reading aloud to the class, 
while the kids were running around 
the room.” We talked for a while, shar- 
ing our concern. 

Cindy called the following week to 
tell me that the principal had request- 
ed that Susan take the next month, 
February, as a medical leave of ab- 
sence. It was apparent to everyone at 
the school that Susan was not, as she 
insisted, “just fine.” Under the terms 
of her four-week leave, she was to see a 
psychiatrist. Before she would be al- 
lowed to return to work in March, she 
would have to present a note from her 
doctor, stating she was fit. 

At first, afraid of losing her job, Susan 
was willing to get help, although she 
continued to insist nothing was wrong. 
When I saw her in the supermarket one 
Saturday, she told me the doctor had 
prescribed an antidepressant, and that 
she was feeling great. But I had my 


a 
“A friend in need” 


Susan was having a nervous breakdown, and I knew what 
I had to do to help. But did I have the courage? 






doubts. I took to dropping in on Susana 
couple of nights a week, and her mood 
seemed blacker by the day. She told me 
she’d never gone back to the doctor, andI 
strongly suspect she never took what- 
ever drug he had prescribed. 

It got to the point where Susan 
wouldn't leave her house now that she 
was no longer working. “I don’t want 
anyone to see me,” she’d snarl at me 
and at Cindy, who had joined me in 
checking on Susan. She kept insisting 
that we just leave her alone. 

We didn’t. We couldn’t. Cindy and I 
took turns visiting. We were worried 
about Susan, of course, but also about 
her daughter. Surprisingly, though, 
caring for Lisa was the one thing she 
always seemed to manage. 

Then, Susan’s one-month leave was 
over, and she was still in no shape to 
return to work. So she took an extended 
leave of absence without pay. I don't 
know how she thought she’d get by. 
And so I found myself on that bleak 
March afternoon in her dimly lit living 


room, shifting positions on her couch, — 


feeling desperately uncomfortable. 

I had decided to try to convince Susan 
to admit herself to a mental hospital. 
The thought stunned me even as I sat 


there talking with her. Was she truly : 


that sick? For a moment, I was angry. 


Why was the job of convincing her | 


mine? Why not Cindy's? Why not her 
doctor’s, her ex-husband’s? Then, tears 
welled up in my eyes, and I felt selfish 
and silly. Susan needed help—compe- 
tent medical attention. 

“Please, Susan, just come to the hos- 


pital with me,” I pleaded. “If the doc- | 


tors say you're all right, I promise I 
won't bother you again.” 

“No,” she replied, running her hand 
through her filthy hair. “I’m not going. 
You think [’m crazy. Well, I’m not.” 

I looked at her. Her skin was pulled 
tight across her face, showing the 
bones. She looked like a concentration 
camp victim. I reached out and touched 
her arm. It felt like a stick covered with 
skin. The reality of her condition sud- 
denly hit me. She wasn’t (continued) 
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care.” 


| drug that he said has stabilized many d 


| quieted my fears. “I can understand 
| your concern, but in the last twenty 
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eating enough. She could die. I knew 
then that whether or not she wanted 
my help, I had to do something. 

I left her then, but that night, I 
called Cindy, and Susan’s ex-husband. 
The next day, my husband and I met 
them at Susan’s house. Lisa was at her 
Saturday ballet class. Although it was 
a mild afternoon, Susan, clad in a 
bulky wool sweater and jeans, could 
not stop shivering. 

“l’m sorry, Susan,” I said flatly, try- 
ing not to betray the real agony I felt, 
“but you must go to the hospital. Your 
health is in danger. We’ll ask the state 


authorities to hospitalize you, but 
we're begging | to come voluntarily.” 

“No,” Susan answered. “I can’t be- 
lieve you’re doing this to me.” Then, 
Susan started to cry 

I was on automatic pilot now; I had 
to be to make it through the after- 
noon. Cindy was trembling. My hus- 


band was pale. “If you hate us, we’ll 
have to live with that,” he said firmly 


“But we can’t let you destroy yourself.” 

Finally, Susan got up. “I have to get 
my coat,” she said. Cindy went with 
her into the bedroom. I sat in the liv- 


ing room leaning against my husband. 
For the first time that afternoon, I 
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noticed that my hands were shaking. 


During the drive to the hospital, no 
one spoke. Susan sat in the back seat 
of the car, her face impassive. It was as 
though she had given up. 

Admission procedures at the hospi- 
tal took three hours to complete. We 
didn’t leave Susan until she was in her 
own room—a small, sunny one with a 
large window. We hugged her good- 
bye, promising to bring her things and 
help Lisa pack and explain why her 
mother was going to be away for a 
while. Then we turned to go. 

“Thank you,” she whispered softly. 

At first, Susan was diagnosed as suf- 
fering from severe clinical depression. 
She had the classic symptoms, a psy- 
chologist explained—loss of appetite, 
weight loss, feelings of worthlessness, 
constant fatigue, lack of enthusiasm 
for activities she had once enjoyed. 

Susan was treated with tricyclic anti- 
depressant medication. She was re- 
quired to attend group therapy meet- 
ings, and to see her own psychiatrist 
daily. She cooperated, but to everyone's 
dismay, remained deeply depressed. 

Then, Susan’s behavior changed ab- 
ruptly. She couldn’t sleep; she stayed 
up all night talking with the nurses 
and was unable to keep still. When 
these symptoms appeared, her doctor 
changed his diagnosis. He told us Susan 


= Sen A in ieee Se a eee _--_ _ CS 


was suffering from manic-depressive 
syndrome, which is characterized by! 
extreme mood swings. The high phase 
had just not manifested itself earlier. He | 
changed her medication to lithium, a! 


manic-depressives. 

As to what had caused her illness, } 
Susan’s doctor told me, “No one really 
knows what causes mental illness, 
although one theory holds that there 
is a genetic link—that certain kinds of 
severe stress can trigger mental ill- 
ness in those people with a predisposi- 
tion to the disease.” Perhaps Susan 
had not been as cheerful and compe- 
tent as she had seemed to be... . 

When I found out that Susan would 
have to rely on lithium to stay healthy, 
I was worried. But her psychologist 


years, drug therapy has truly liberated 
many mentally ill people. The dosage 
she takes will have to be carefully 
regulated, but taking lithium will al- 
low her to lead a normal life.” 

And sure enough, about a week af- 
ter Susan started taking lithium, I 
went to visit her, and found her vastly 
improved. Susan walked out of her 
room smiling, and for a moment it was 
as though the previous months had 
been erased. The Susan before me was 
a lot like the old Susan. She was still 
thin, but no longer pale and tired look- 
ing. And for the first time in months 
she actually looked happy. 

“Hi,” she greeted me warmly. “Am I 
glad to see you.” 

With a nurse’s permission, we went 
outside. Geraniums grew all along the 
concrete steps where we sat in the 
early spring sun. Susan talked about 
what she would do once she was home 
from the hospital. 

“The first thing I want to do is see 
Lisa. There are lots of things to catch 
up on, but I'll go slowly, one step at a 
time. I'd like to finish the school year, 
though, probably part-time at first.” 

I started to cry. I couldn’t help it. 
She held my hand and said she was 
starting to feel like her old self again. 
“Tll have to take my medication and 
keep seeing a therapist,” she said, 
“but I think I’m going to be okay.” I 
smiled and felt the warmth of her 
smile in return. 

She was home from the hospital in 
another week, and back to work in two 
more. With immense relief, I was at 
last sure I had done the right thing. 
She had been sick after all. Seeing her 
now—a normal, healthy teacher and 
mother and friend—I know that the 
terror I felt over urging her to enter a 
mental hospital was worth it. Susan is 
worth it—and, at last, the real Susan 
is back with us all. End © 
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In this tables- 

turned interview, 
Barbara Walters 
answers the 
questions she asks 
others—about work, » 
men and her future. — 


By Ron Reagan | 





arbara Walters, the 
doyenne of television 
journalism, is in the 
midst of a busy day at the end 
of an unusually hectic week. 
Three o'clock finds her en- 
sconced in a tiny editing room 
with three assistants. They are 
struggling to make sense of a 
segment from one of Barbara's 
upcoming ABC specials. The 
good-natured frustration -be- 
hind the scenes proves a lively 
contrast to the polished, seem- 
ingly effortless final product. 
The week had begun rou- 
tinely enough. Monday, a tele- 
vision special had aired with a 
triumvirate of guests—Esther 
Williams, Howard Cosell and 
Mr. T—duly probed and prod- 
ded. Tuesday brought the cus- 
tomary discussion, analysis 
and general brouhaha about 
the overnight ratings, followed 
on Wednesday by Barbara’s 
weekly duties on 20/20. Ordi- 
narily, Thursday would have § 
afforded her a chance to kick 
off her pumps and do a little 
homework for the upcoming | 
Democratic candidates debate | 
she was to moderate. But, as 
luck and weather fronts would 
have it, the Olympics men’s 
downhill event was canceled. 
Barbara spent all afternoon 
on call, wondering whether 
she’d have to stand in for a 
snowed-out U.S. ski team. 
After such an (continued) 
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et. tension-filled day, relief 

ime in the guise of a dinner invitation. 
Barbara dashed home, slipped into an 
evening dress and arrived in time for 
cocktails. Alas, sometime between the 
appetizer and the entree, a housekeeper 
interrupted to announce breathlessly 
that ABC needed her back in the studio 
immediately. So much for relaxed con- 
viviality. With a borrowed sweater 
thrown over her gown, Barbara hopped 
into a cab and was off. Rumor had it, she 
soon learned, that Yuri Andropov was 
dead and, if this were to prove true, 
someone would be needed to break the 
news. Several hours later, with Barbara 
still sitting stoically, sweater over gown, 
ABC gave up. The world would have to 
wait for news of the Soviet premier. Bar- 
bara limped home to bed. 

We meet on Friday. Everyone knows 
about Andropov’s demise by now, but 
there is still the 20/20 taping to be 
fussed with. The interviewee this time 
is Julio Iglesias, Spain’s answer to 
Engelbert Humperdinck. Julio is 
gorgeous; Julio is charming; Julio’ 
English is less than perfect. “Sit down,” 
says Barbara, inviting me to pull up a 
chair and watch a bit of the videotape. 
On the color monitor, Barbara is asking 
Julio what will happen if his new al- 
bum and American concert tour flop. 
Julio shakes his handsome head, looks 
a bit crestfallen and offers that, if he 
isn’t successful in America, he will “die 
badly.” His small audience in the edit- 
ing room is left wondering about the 
possible connotations of this remark. 
Should he fail, Julio might a) take his 
life in a particularly gruesome manner, 
b) embarrass himself during his last 
moments on earth or c) become a 
mournful ghost, crooning in the wings 
of American entertainment palaces. 

The camera holds a second more on 
Julio, then fades out. There is a mo- 
ment of silence, then Barbara turns to 
me. “Could you understand what he 
was saying?” 

“Well,” I shrug, “I guess [ under- 
stand what he’s trying to get across.” 

“Oh, swell,” moans Barbara and the 
room breaks out in laughter. 

The offices of most television sta- 
tions are particularly labyrinthine, 
and ABC’ are no exception. The de- 
sign concept seems to involve taking a 
very limited space and cramming in as 
many corridors and cubbyholes as pos- 


inexpected|ly 


sible. Around more corners, down 
more hallways, | follow Barbara’s gray 
sweaterdress. We wind up, somehow, in 
her second-floor office, a small room of 


predominantly neutral tones. On the 
walls are autographed pictures of 
three of her more famous interview 
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subjects—Menachem Begin, Anwar 
Sadat and Fidel Castro—and closer to 
her desk, two framed photos of her 
fifteen-year-old daughter, Jacqueline. 

Nearly everything is within reach of 
the round, glass-topped table that 
serves as her desk: on her right, an 
array of videotapes; to her left an 
eclectic reading selection, including a 
dozen or so copies of her own How to 
Talk With Practically Anybody About 
Practically Anything. The four Em- 
mys she’s won for broadcast journalism 
are visible but not on display. After 
twenty years in front of the camera, 
Barbara considers this her command 
central—a place where she feels de- 
cisive and in control. 

The private Barbara, she tells me, is 
someone quite different. “I have many 
more doubts in my private life,” she 
admits. “I’m just not as courageous as 
I guess I appear on the air. I don't 
drive. I have a license left over from 
years ago when I took a driving test, 


I could imagine 
not working. 


I don’t think 
the most important 
thing for a 





woman to do 
is work. 


but ['m afraid of driving. And I can 
never make up my mind about little 
things. My friends make fun of me 
because I can never decide whether to 
buy a dress in red or in blue. It 
happens with many people that the 
two parts of their personality don’t go 
together. I’m very bold on camera. I’m 
not bold off camera.” 

On camera, Barbara has interviewed 
more famous people than probably 
anyone else in the last two decades. 
Off camera, she is left wondering what 
she has sacrificed for her own success 
and fame. On the surface are the 
nagging questions of what she could 
be doing if there weren’t always 
deadlines to meet and _ important 
things to accomplish. “I don’t have a 
lot of time to read or to go to a 
museum and learn about art, or to go 
to the galleries. There are wonderful 
exhibits here in New York, and I never 
seem to get to them,” she sighs. “My 
life is so one-sided; I have missed so 
much of that.” 

Deeper down are more disturbing 
questions. Twice divorced, she seems 








to give little credence to the notion 
that a woman can have it all— 
marriage, children and a career—and 
admits that Katharine MHepburn’s 
strong views on the subject in a 1981 
interview deeply affected her. Up until 
then, she says, “People were saying 
you could do everything. You could 
have a wonderful marriage and have 
enough to give your wonderful hus- 
band and the child and the career. But 
Hepburn said that was a lot of baloney. 
She talked a great deal about being 
married and having children and a 
career. And she said that you really 
couldn’t do all three very well. At the 
time, I was seeing a lot of someone, 
someone I sort of felt I should marry 
because he was a very good man. I also 
felt it would be very hard to continue 
to work this way. I think what I felt 
then was that it really was awfully 
hard to do all three and do all three 
well. I have not been able to.” 

At this stage of her life, would Bar- 
bara give up her career for marriage? 

“It would depend on the man,” she 
hedges. “If his life included interesting 
people and events, if my life were go- 
ing to be full and I didn’t feel ‘I had 
this and I had that and now that’s all 
gone’... I could imagine not working. 
I don’t think the most important thing 
for a woman to do is work.” 

How does she go about meeting 
men? You can be sure it’s not through 
encounters in the newsroom or on an 
interview set. Barbara laughs, “In all 
my years on the Today show I| never 
met anyone I dated. I mean, Jane Paul- 
ey interviewed Garry Trudeau, and 
they got married, and I thought, ‘Gee, 
when I interview someone, I’m so cut 
and dried on the air that I don’t give 
off any vibes.’ I’ve never gone out with 
anyone I interviewed. 

“Tl tell you what is difficult. No one 
ever introduces me to their brether-in- 
law who’s just come in to town for the 
day... . If | met a man who said to me, 
‘Tell me, what is Henry Kissinger real- 
ly like?’ I would think, ‘This is a very 
nice man,’ but it would be too hard for 
me to start explaining what my whole 
life was like. If he were starstruck, it 
would never work. 

“Generally,” she says, “that hasn’t 
been a problem. Most of the men I 
meet are by this time in their lives 
fairly secure in themselves, comfort- 
able with themselves. Although they 
may not know all the people I know, 
they have their own interesting lives 
and it hasn’t been a problem. I would 
look for a certain strength anyway— 
not so much charisma. I’ve never been 
attracted to actors or writers. They're 
the kind of people I would enjoy as 
friends, but usually not the kind who 
would attract (continued on page 142) 
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hether it’s a lovers’ duet, an outpouring 

of affection or an armed truce, most of 

us manage to establish some kind of 

balance in our relationships with the 
people we love. We reach the state of equilibrium 
that psychologists call homeostasis, which provides 
the stability we need and depend on. Following an 
unwritten set of rules, we say, in effect, “This is me, 
this is you, this is the way it is between us.” 

But what if your best friend, your mother, your 
child, even your husband changes? How do you 
cope when someone very dear to you suddenly 
becomes someone you don’t recognize anymore? 

Of course, pieces of that person’s previous per- 
sonality remain; after all, few transformations 
are of the Jekyll and Hyde variety, although it may 
seem that way. But an abrupt alteration in the 
needs, desires, appearance, attitude or lifestyle of 
someone close to you can be scary, upsetting and 
sometimes shocking. Change—whether for the 
better or for the worse—is invariably unsettling. 
But, how you handle your emotional reaction will 


determine the future of your relationship—and 

even whether your relationship will continue at all. 
A family feud 

I once knew a woman named Ellen, a slim, dark- 

haired wife and mother in her mid-thirties, living 

in a suburb of New York City. Her family—who 

had been very close--was saddened by the death of 


her father at a: ely young age. Ellen became 
even more strongly attached to her mother, a quiet 
woman who becam: her withdrawn after her 
husbands funeral. Ellen, hoping to ease her mother’s 
loneliness, visited her often at the family home in 


@ Your dearest friend 
climbs up a notch 

and leaves you behind. 

@ Your easygoing husband 
moves into the fast lane. 

@ Your widowed mother 
finds a new beau. As welcome 
as these differences may be, 
you know your life will 


never be the same again. 


By Allen Hetherington 


Connecticut, bringing along her two teenage chil- 
dren whenever she was able to. 

As time passed, however, family friends became 
concerned about the older woman’s increasingly 
reclusive life and prevailed upon her to take up. 
volunteer work for a nearby charitable organi- 
zation. The effect on Ellen’s mother was electric. 
She blossomed, making new friends, discover- 
ing energy and capabilities she hadn’t known she 
had. Soon she was asked to expand her efforts to a 
statewide program. Before long, she met Gerry, a 
widower who, like herself, had been forced to 
break out of his accustomed way of life by the 
death of his spouse, and who eventually adjusted. 

Ellen, much to her own surprise, was furious. “I 
knew I was being selfish,” she admits, “but it didn’t 
make any difference. First, with Mother's charity 
work, she just wasn’t as available to see the 
children or to visit with me. She had her own 
schedule, her own commitments. And when we got 
together, she seemed different to me . . . more 
abrupt, less concerned about my problems, more | 
involved with her own. It was natural, of course. 
But then she told me about Gerry, and that did it. 

“My first reaction was ‘How could she be so dis- 
loyal!” recalls Ellen. “I guess I just took it for 
granted that my mother would never change, would 
never get involved with anyone else. I got so angry | 
about the whole thing that I simply stopped going 
up to Connecticut altogether.” 

According to Ralph Abramson, C.S.W., executive 
director of the Alfred Adler Mental Hygiene Clinic 
in New York City, such a reaction is not unusual. 
“The shape and quality of family roles are estab- 
lished early,” he says. “Ellen had been (continued) | 
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used to playing the part of the affec- 

loving daughter. She probably 
believed—particularly after her fa- 
ther’s death—that her mother needed 
her and depended on her. Subcon- 
sciously, she may also have needed and 
depended on her mother. 

“When the mother’s life changed,” 
continues Abramson, “and her new ac- 
tivities made her less dependent on 
Ellen—in fact, quite independent— 
Ellen’s role changed as well. The hom- 
eostasis of the relationship was al- 
tered, the alignments were thrown off, 
and Ellen responded with disapproval.” 

The clue to Ellen’s problem was her 
own surprise at the anger she felt 
about her mother’s changed behavior. 
“T had no idea I felt that strongly,” she 
says, “and it bothered me for months. 
Finally, I realized how absolutely self- 
ish I’d been—jealous, even, of how good 
this new life was for Mother. Then I was 
able to apologize. But it took almost a 
year for me to learn how to cope.” 


“I liked you better 
the other way” 


Whether we avoid acknowledging 
change or lash out angrily, a negative 
attitude is a common response toward 
change. “Our society is geared toward 
comparison and competition,” says Ed- 
ward Abelson, Ph.D., a psychologist in 
private practice in Ithaca, New York. 
“We grow up thinking of people on a 
vertical plane; they go up or down, 
become better or worse, not just differ- 
ent. So when we're faced with a major 
change in someone we know well, we 
tend to compare the new with the old, 
and we may resist, dislike, reject or 
even envy the change.” 

Sometimes, when two people have 
been friends for many years, a drama- 
tic change in one person can seriously 
endanger the friendship. A person may 
go back to school, take a new job, lose 
weight, or a married friend may di- 
vorce and begin dating again. The 
change may be a terrific experience for 
your friend. The trouble is that you 
may be left feeling you have somehow 
been cast aside. 

Barbara, for instance, a quietly 
pretty wife and mother of three high 
school- and college-aged children, told 
a particularly poignant tale of lost 
friendship. “Dee’s not the kind of per- 
son you forget easily,” Barbara said 
when we met one afternoon at her 
home in a suburb of Boston. “After all, 
our lives were so close for so many 
years, starting when we were both 
newlyweds and moved onto the same 
street at just about the same time. 

“We started having babies at «ound 
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the same time, too,” continued Bar- 
bara, “and we’d parade our carriages 
up and down the street, one year after 
another, chatting away. Then the kids 
got older, and we looked forward to 
more free time. We joined a tennis 
club and dragged our husbands along. 
We met new people, went to parties 
together, took a trip to Maine one 
summer and talked about going south 
in the winter. 

“Now that I look back, that was 
probably when Dee started to change. 
She wanted more... more outside 
contacts, more independence, I guess. 
She was always smart and very am- 
bitious. She wanted a career, while my 
role, I thought, was to be at home. 

“T knew we were losing each other,” 
Barbara went on sadly. “When Id call, 
Dee wouldn’t be home. When Id ask 
her over for coffee, she’d be ‘tied up.’ I 
was hurt. We’d been so close. At least 









“Finally, I realized 
I'd even been 
jealous of how good 
this new life was 
for Mother.” 


she could have told me what was hap- 
pening. But I wasn’t about to ask.” 
Rather than pursue Dee’s friendship, 
Barbara pulled away. “I didn’t want to 
seem like a fool. We both moved away 
eventually, and I haven’t seen her in 


” 


years. But I still wonder... 

When told Barbara’s story, Deborah 
Verlen, a psychologist in Larchmont, 
New York, commented, “The situation 
must have been humiliating for Bar- 
bara, which explains why she didn’t 
confront Dee. But Dee may have been 
just as scared to talk about her feel- 
ings. And while both women could 
have benefited from talking the prob- 
lem over, it was less painful for them 
to just avoid each other.” 


Breaking out of a mold 


As in Barbara and Dee’s case, once the 
framework of a relationship is estab- 
lished, we unconsciously interpret our- 
selves and the person close to us ae- 
cording to that structure. “All of us 
want the stability that a defined close- 
ness gives us,” points out Dr. Abelson. 
“But a change in the other person can 
conflict with our idea of what the rela- 
tionship is all about. We may be sur- 
prised and confused as the framework 


by which we’ve understood the attach- | 
ment collapses.” Within the context of 
marriage, change in one partner can 
be particularly disturbing. 

Vera, for instance, an exotically at- 
tractive woman in her late twenties, 
found that changes in her husband 
rocked some basic assumptions she’d 
made about their life together. “Jack 
was an aspiring playwright when we 
met,” she explained. “I was awed by 
his talent and dedication, and despite 
my parents’ objection that he didn’t 
earn enough money, we were married 
after a short engagement. I believed in 
Jack and was glad to work long hours 
at a boring secretarial job while he 
worked part-time as a waiter. I felt I 
was playing a crucial role in his life by 
letting him have as much time as pos- 
sible to write. Those were happy times; 
even though money was tight, we were 
glad to be in New York and had high 
hopes that one of Jack’s plays would 
be produced. 

“But after four years,’ Vera con- 
tinued, “Jack still hadn’t been able to 
interest a producer in any of his plays, 
and we both began to get discouraged. 
Then Jack’s uncle in Los Angeles of- 
fered him a job with the family lumber 
business, and Jack decided to accept. 
Well, it was a relief to have a steady 
income. We bought a house outside of 
Los Angeles and decided to start a 
family—something we'd both been 
wanting for a long time. Soon we were 
settled, and while Jack worked, I be- 
gan painting the nursery and dream- 
ing about the family we’d soon have. 

“But, happy as I was in California,” 
Vera went on, “something was miss- 
ing. It was as if our life in New York 
had never existed. Jack wasn’t writing 
and stopped talking to me about his 
ideas for plays. I found it hard to ac- 
cept that the creative man I had mar- 
ried was perfectly content as a busi- 
nessman. It bothered me that Jack © 
could cast aside his dreams—which 
had been my dreams as well. And now 
that I wasn’t involved in his work, I 
felt sort of useless.” 

As Vera discovered, when someone 
you know and love stops being one | 
kind of person and becomes another, ' 
you face the task of adjusting to the 
change. One alternative is to simply 
reject the change, as Dee did, and run 
the risk of destroying the relationship. 
Another choice, according to Dr. Abel- 
son, “is to take a fresh look at yourself 
and the other person. You have to be 
able to admit that the change has 
touched your fears, brought your in- 
securities to the surface and threat- 
ened your sense of stability.” 

Finally, Vera decided to share her 
feelings with her husband. “When I 
confessed to Jack how (continued) 
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| No matter what other kind of 

'| camera you have, there’s nothing 
| like KODAK TRIMPRINT Instant 

‘| Cameras and Film. 


Unlike other dry instant color prints, TRIMPRINTS™ can A 
be lifted away from their bulky backs (any time after >. 
one hour). So you get the thinnest instant ee 
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and trimmed to fit in any album, wallet or frame. 
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Levolor will repair or replace,without 
charge, any part found defective in work- 
manship or materials as long as the blind re- 
mains in the residential window 

for which it was purchased. See your 
Levolor* dealer for complete horizontal 

and vertical blind warranty details. 
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THIS LITTLE IVY HAD KNOX. 


THIS LITTLE IVY 
HAD NONE. 






With Knox 





Proper Without Knox: 
Amounts Lacking in 
of Nitrogen Nitrogen 
Promote Required for 
Optimal Optimal 
Growth Growth. 

Give your >ouseplants Knox®Unflavored Gelatine 

5 
and wa nem grow fuller and greener. 

Knox is rich in nitro: what houseplants commonly need 
to flourish 

Simply mix one x with one cup of very hot tap | 
water to dissolve. S ee cups of cold water to make a | 
quart of liquid. Onc: he Knox mixture as part of 
your normal watering yOu can get amazing results 

And here's a helpfu plants flourish, they need | 
periodic repotting into | also require the proper 
amount of sunlight, tempe noisture | 
For a FREE booklet on how to ca r houseplants, send name and 
address to: Knox Ptant booklet, P. 37, Clinton, lowa 52732. 





| I look at my two-year-old son, I realize 


| paradoxical situation. Some _ people. 


| partner or friend. “He became a 


| her longtime hard-drinking compan- 


YOU'VE CHANGED 


continued 


much I missed our shared interest in 
his writing,” says Vera, “I was sur- | 
prised by his reaction. As it turned 
out, he, too, missed what he had once 
considered his life’s work, but he had |} 
been reluctant to talk about it. Re- 
cently, with my wholehearted support, 
Jack has again started writing in his 
Spare time, and we've even sent a 
completed manuscript to his agent in 
New York. True, our settled suburban 
life in California is a far cry from the 
glittering life I'd dreamed we'd have, 
but we’ve both adjusted. And whenever 


that Jack’s decision to change careers 
is what enabled us to afford a family.” 


When the cure is a problem 


Vera and Jack’s relationship was able 
to withstand change because it was a 
fundamentally solid connection be- 
tween two emotionally stable people. 
However, some relationships are main- 
tained despite—and sometimes be- 
cause of—such problems as neurotic 
personality traits, heavy drinking or 
dependence on drugs. Ironically, in 
cases like these, the cure of one part- 
ner’s problems can often spell disaster 
for the relationship. 

“My wife—my ex-wife—used to pan- 
ic outside of the house,” one bitter 
man recounted. “She was agoraphobic, 
afraid of open spaces. For years I had 
to be there, to help her cross the 
street, to go shopping, to understand 
how tough it was for her when we- 
went out—if we went out at all. But) 
with treatment, she finally overcame 
the problem. And that was great—for 
her. But she wasn’t the same person. 
She didn’t depend on me. She didn’t 
need me anymore. Our marriage never 
adjusted to her recovery.” 

Alcoholism can create a similarly 





who stand by an alcoholic during the 
worst of his or her illness simply can’t 
handle the changed relationship when 
the alcoholic stops drinking and be- 
gins to recover. A tremendous void 
may be created in the psyche of the 


saint,” one woman ruefully described 


ion. “I couldn’t talk to him, and when 
I did, I couldn’t get mad at him. I 
missed having arguments. I almost 
wished he’d start drinking again.” 

In such situations, according to 
Ralph Abramson, sabotage is not un-| 
heard of: “A wife offers a recovering | 
alcoholic a drink or makes it easy for 
him to have one. A husband tempis his 
dieting wife with high-calorie snacks. } 





| A mother (continued on page 141) | 
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Sara Lee has 


something delicious 


under wraps for you. 


Introducing Sara Lee Delicately 


Filled Croissants. Flaky, all-butter 


Gc 


roissants delicately filled with some of 


the world’s most delightful pleasures. 


Succulent strawberries. Sweet, tangy 


apples. Creamy chocolate. And luscious 
cinnamon, walnuts and raisins. 


Try new Sara Lee Delicately Filled 


Croissants. 
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On new Delicately Filled 
Sara Lee Croissants. 

In strawberry, apple, chocolate, 
and cinnamon-nut-raisin. 


In your grocer's frozen bread section. 
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‘MENU FOR FOUR 
*“HURRY-UGP RAVIOLI 
‘SUPER SALAD 
*CHEESY-HERB ROLLS | 
BING CHERRIES 
Rec ype given 
By Jan r Hi 1Zé rd 
Associate Food Editor 
HURRY-UGP RAVIOLI 
4 creamy sauce, rich with bits of ham 
t¢ nder peas [Ops lt Of] perfecti y 
In a medium saucepan melt 3 table- 
spoons butter or margarine over me- 
dium heat. Whisk in 4 cup flour; 
cook 1 minute. Slowly add 1% cups 
milk and 2 cup chicken broth; cook 
stirring until thickened. Add Ys tea 
spoon pepper and 1 cup frozen green 
peas. Gradually add cup grated 
Parmesan cheese, stirring until EP — 
melted. Mir cup julienned hi 
Weauahile. Oe het an ae nade. In a salad bowl combine ar- CHEESY-HERB ROLLS 
3 IWN1LLe, COOK pouna resn or 1 : ; . a 
tick 3 sm: ¥ ‘ > let- ee : 
frosen chacse wandoll Gebcrdiue # ichoke 1 small head dat eae : With ani Iialian ‘accent GF Pane 
knee directions: Drain: wall. ‘Tee tuce, torn into pieces, and <2 table cheese and oregano. 


spoons julienned roasted red pepper 


on onto serving platter In a jar with a tight-fitting lid com- Preheat oven to 375°F. Cut 4 brown- 

SUPER SALAD bine Leet is marinade, table- and-serve club rolls in half; butter In 

— ——————————— spoons white wine vinegar, 1 table- small bowl combine 1 tablespoon 

Artu romaine lettuce and spoon salad oil, ¥«+ teaspoon freshly grated Parmesan cheese and 4 tea- 

f ground pepper, 4 teaspoon sugar and spoon oregano; sprinkle evenly on 

1 small garlic clove, pressed. Cover each buttered side. Bake on a cookie 

Drair marinated ar and shake well. Pour over salad, toss sheet 10 minutes or until rolls are 
noke the mari- well and serve lightly browned. 








~ EASY WAY TO SPLIT A CAKE 


furn your just-baked cake into a 
company-special treat by split- 
ting and filling with custard or 
whipped cream. To split evenly, 
mark the center of the layers 
with toothpicks inserted at vari- 
points around the cake. Cut 
«> iorizontally into two layers 
with a long, serrated knife using 
the toothpicks as a guide. 





Make a splash with everyone this 
summer...serve a tasty antipasto marinated 
with KRAFT Zesty Italian Dressing and 
poured over crisp California Iceberg Lettuce. 
Mmmmade for each other! 


ANTIPASTO 
SALAD PLATTER _ 


1 8oz. bottle KRAFT Italian Dressing 
Y% |b. pepperoni, sliced 
Y% \b. green beans, cooked 
1% cups tomato wedges 
1 cup cucumber chunks 
1 cup mushroom slices 
6 California Iceberg Lettuce wedges 


Pour dressing over pepperoni, beans, 
tomato, cucumber and mushrooms. 

Cover; marinate in refrigerator several 
hours or overnight. Drain, reserving il 
marinade. Arrange lettuce on platter; 
surround with vegetable mixture. | 

Serve with marinade. 6 servings mM 
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Her dream house is haunted, but as the Queen of Country 


Music says, “It’s not ghosts but the living I worry about.” 
Heres how the coal miner's daughter lives today. 


ountry singer Loretta | 


Lynn and her husband | 
ere out for a drive on | 
a Sunday afternoon in | 
» farm country six- | 
miles west of 

p over a hill,” 


Loret ‘and all of a 
sudden this beautiful 
white hou ut front. 
It looked |i] With the 
Wind.” Bu something 
more—somet mystical. 


“The place jus ‘d me to 
it. I had never carna- 
tion, but I felt sti [ had 
lived in that hous rither 
that or ’'d dreame: ver 


} 


and over. I hollered to n 1d, 
‘Doolittle, I want that h 


36 


It was a stately antebellum man- 
sion, set on a grassy knoll above a 
rushing waterfall, a tumbledown 
mill and a tiny town. Oliver (“Doo- 
little”) Lynn, Jr., who never liked 
anything fancy, was cautious. He 
said, “Now, wait, Loretta; hell’s fire, 


we don’t even know if it’s up for | 


sale. The only sign on it says stay 
out.” But there was no stopping 
Loretta, whose impoverished roots 
in Appalachia would later be me- 
morialized in the 1980 film Coal 
Miner’s Daughter. She insisted they 
drive into the town, Hurricane 
Mills, and make inquiries. “We 
found the property was owned by a 
Nashville banker, 


says now. “It came with (continued) | 


but he wasn’t | 
about to sell just the house,” she | 


| 
| 





outside, Loretta’s stately 
mansion promises a lot of 
southern comfort—and gives 
no hint of the ghosts within. 
Small photo: Loretta keeps 

a well-stocked kitchen 

to feed husband Doo, 

their six children and 

ten grandchildren. 
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ia 1 teaspoon By ai 
ae ot en oven to 350° Cortibine cake flour, sugar, baking 
ae Dd eT a Oe or ee 
kg ™§ Crisco. Beat with electric mixer at medium speed for 2 
sq “minutes, Ce Ra re A eA Rome Ueno oe yo¥ lel 
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hat goes the extra distance— Black & Decker’s DUSTBUSTER PLUS.™ 
is the longer running time you need to do stairs, drapes, upholstery, er | 
s you've got around the house. And DUSTBUSTER PLUS is more ver- “@ | 
attachment for cleaning crevices and an upholstery brush. 
ISTER PLUS™ vac, from the people 
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\t ® 
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LORETTA LYNN 
continued 


fourteen hundred and fifty acres, some 
cattle and the whole village of two-hun- 
dred-odd folks, and the package was 
two hundred thousand dollars.” Today 
she’s a multimillionaire with houses in 
Hawaii and Mexico, “but this was about 
eighteen years ago. I’d just started sin- 
gin’, and that was a_ back-breakin’ 
price. | was heartbroken.” 

Where there’ a dream, there’s a 
way: Loretta signed a twenty-year con- 
tract with Decca Records and began 
touring “so we could finagle to buy it.” 
But it would be nearly five years be- 
fore she and her family could move in. 
They found the house full of rude sur- 
prises. “Doo began working on it right 
away, putting on a new roof and fixin’ 
the floors and adding bedrooms. The 
kitchen was outside the way they did it 
in those days, and he had to build a 
new one,” Loretta says. “We hadn’t 
looked at the foundations. And while I 
was out on the road, he went down and 
found the sub-floors was like mush- 
rooms—spongy, eaten through by ter- 
mites. Doo fell right through, and as 
he was lying down there he debated if 
he shouldn’t just burn the house down. 
Then he told me he remembered how 
my eyes lit up when I saw the place, 
and he knew he just had to fix it.” 

Those were only the structural prob- 
lems. There were less tangible matters 
to deal with, too. “Right after we moved 
in [in April 1967], I found out the place 
was haunted,” Loretta says, her brown 
eyes widening at the memory. “I'd be 
in my bedroom, right next to the room 
where our little twins slept so I could 
hear if they cried—and I’d see the 
doors between our rooms open and 
close for no reason. Then the babies— 
they was two and three those first 
years—began talking about it. They’d 





















Loretta’s ranch, with its museum 
that traces her life and career, is lo- 
cated sixty-five miles west of Nash- 
ville in the town of Hurricane Mills. 
The museum is open seven days a 
week, nine to five, from April 
through October; admission costs $2 
for adults, $1 for children aged six 
through twelve. 

There are other activities at the 
three-thousand-five-hundred-acre Lo- 
retta Lynn Dude Ranch: horseback 
riding, miniature golf, canoeing on 
the creek that runs through the 

ranch, swimming and sliding down a 

steep water chute. In the evenings 

(Memorial Day through Labor Day), 
- you can enjoy nightly hay-wagon din- 





Loretta’s ranch: Y’all come! 


say, ‘Mama, there was people in our 
room last night.’ I’d ask how was they 
dressed, and the girls said they wore 
long, old-fashioned dresses, with their 
hair piled up high on their heads. I 
figure an animal or a little child can 
see things we don’t, and the girls, 
Peggy and Patsy, wasn’t scared, so that 
didn’t bother me much. I think it’s the 
living you have to worry about.” 
What did disturb Loretta was the dis- 
covery of a cramped cellar with barred 
windows under the wide, airy porches 
that frame two sides of the house. “I 
went to the bank, where they keep the 
history of the place, and found out that 
was a slave pit from before the Civil 
War. I was born in Kentucky, but I’ve 
never been racial. That made me a 
nervous wreck!” she admits. “Then 
just last year, while I was sitting with 
my friend Sue, watching TV, we heard 
footsteps walking across the porch. 
Well, the porch light was on, and we 
went out to look, and nobody was 
there. We even went back to the big 
rec room that Doo put up for the little 
kids and didn’t see nobody. So we sat 
back down, and a few minutes later we 
heard the steps again—only this time 
it sounded like one leg was dragging 
and pulling a chain as it dragged. I 
said, ‘Sue, we know what it is, so let’s 
just keep watching TV.’ Then the noise 
started down in the slave pit. And it 
sounded like they were layin’ down 
chairs and picking them up. That was 
just below where I’m sittin’ now.” 
Loretta is curled on a long, tweedy 
sofa in the spacious living-family 
room, which is separated only by a 
freestanding stone fireplace from the 
sunny country kitchen. “I have sat on 
this couch many times and felt some- 
thing pass by me, just a little breeze,” 
she says. “See those pictures?” Loretta 
asks, pointing to an assortment of 
framed photographs and _ (continued) 


ner rides, weather permitting. Infor- 
mal campfire shows featuring local 
musicians are held free of charge 
four nights a week, and there’s an 
outdoor dance every Saturday night 
throughout the summer—with coun- 
try and western music, of course. 

Overnight visitors to the ranch can 
pitch tents for $9, hook up trailers for 
$13.70, or rent a cabin for $40. All 
prices are for double occupancy. In the 
campground and trailer park, add 
$1.50 for each additional occupant 
over the age of six; $1 for additional 
occupants in the cabins. Note that the 
cabins are rustic: no kitchen facilities, 
telephone or TV. For more informa- 
tion, call (615) 296-7700. 
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CaldeCORT “stops you from scratching 


That's because CaldeCORT contains 
hydrocortisone, an anti-itch ingredient 


so effective, it quickly penetrates intothe .— * 


skin, to go to the source of the irritation. 
The result? No itching. No scratching. 
_ Noinfection. For skin irritations, use 


‘CaldeCORT today. 
© 1984 s PIENNMALT cone 
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LORETTA LYNN 


continued 


paintings on the walls, most of which 
are slightly askew. “I don’t know what 
causes them to go crooked like that. I 
put them in place, and a few minutes 
later they’re tilted again.” Frowning, 
Loretta adds, “Doo used to tell me he 
heard things go up and down the 
stairs, but now he says he was kidding. 
1 think he figures if we talk like that, 
people will think we’re crazy.” 

As Loretta conducts a tour of her 
haunted mansion, its obvious that 
great love and labor went into each and 
every detail. Loretta’s philosophy is, “If 
something comes easy, it ain’t no good.” 


There are six bedrooms, furnished 
with antiques collected over the years, 
and every rooin (except the eight bath- 
rooms) has a firep'ace. Loretta made all 


of the draperies, some of them heavy 


velvet, which hang from the tall nar- 
row windows. “| ran them up on two 
sewing machines, one | keep here, and 
one I take on the road ays. Many 
of the floors are marbl. )ur groups 
can come through som With all 
our kids, their kids and f1 ‘comin’ 
and goin’, this place is already Grand 


Central Station,” she says fon: 
When she needs to escape 
bub—Loretta has had seriou 
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problems through the years—she re- 
tires to her bedroom, a pleasantly frou- 
frou oasis. “Like as not one of the kids 
is in here,” she says softly as she opens 
the massive bedroom door. And sure 
enough, a baby is napping on her bed. 
“That’s a new grandson,” she whispers, 
admitting that one of her regrets is 
that all but one of her half-dozen chil- 
dren married almost as young as she 
did. “When I had my first daughter, I 
prayed for years, every night, ‘Please 
God, don’t let her marry young—let us 
put her through college.’ But it didn’t 
work,” says Loretta, who became a 
grandmother at twenty-nine, and now 
has ten grandchildren. “And I can’t 
say nothin’, can I?” she smiles. Beside 
the bedroom fireplace are shelves on 
which she displays a collection of per- 
fume bottles, and across the center 
hall in the “front parlor” are glassed- 
in floor-to-ceiling displays of other 
cherished collectibles, including doz- 
ens of Avon cosmetics bottles and more 
than one hundred dolls of all sizes. 
“lm real sentimental about dolls. 
When I was little, my daddy had only 
about forty-eight cents, and he still got 
all four of us kids a little something— 
mine was a celluloid doll about two 
inches long. I got a doll every year 
after that, and when I was thirteen, 
Doolittle, who's the only boyfriend I 


ever had, fetched me a tiny rubber doll for 
Christmas, and he said, ‘Next year you'll 
have a real baby doll,’ and I did. And the 
next year,” 
next year, and the next year.... 

Loretta’s largest collection of mem- 


” 


orabilia involves her career and is on | 


display at the Loretta Lynn Museum, 
a short way from her house. There are 
photos and costumes, a Grammy 


award and citations, even a rock from | 


her hometown of Butcher Hollow, Ken- 
tucky. Each artifact is described in 
Loretta’s unique scrawl: a postcard of a 
747 jet is labeled, “My first air plane 
ride 19 thousing feet up. Rill nice. I 
was scard to death.” A sequined velvet 
gown is “my first fancy dress—Doo 


| helped me make the moon and stars 


on it.” Under a single Kent cigarette, 
prominently displayed, is the explana- 
tion, “While I was filming a TV spe- 
cial, Dean Martin spilled his ciga- 
rettes. I picked one up and brought it 
home to the museum.” The fans eat it 
up, and Loretta longs to expand the 
collection and lodge it in a more per- 
manent building. “I got cartons of 
stuff, enough to fill three museums. 
I’ve got two suits of Elvis Presley.” 

Surrounding the museum are sev- 
eral small, quaint buildings advertised 
on billboards as “The Loretta Lynn 
Western Town and Campgrounds.” Be- 
yond that, on several thousand acres, 
is the Loretta Lynn Dude Ranch, 
which Doolittle established when dot- 
ing fans began bringing trailers and 
campers to their idol’s house to be near 
her. Last year, those doting fans num- 
bered more than 400,000—and num- 
bers like that can create problems. 
Says Loretta, “We have a sign down at 
the gate that says ‘Private. Keep Out,’ 
but it doesn’t stop people from walkin’ 
up to say hello.” Adds Doo unhappily, 
“Loretta is kind to everybody, and 
that’s a problem. She loves her fans. 
Some have sneaked up and cut off lit- 
tle pieces of her hair for souvenirs, but 
if anybody tries to grab the fan, she'll 
yell, ‘Don’t hurt him, don’t hurt him!’ 
She’d let herself get killed before she 
let anybody else get hurt.” 

Doctors have, 
retta that her hectic professional 
schedule could kill her. She has had 
high blood pressure, hypoglycemia and 
persistent migraines, and in recent 
years a series of mysterious blackouts. 
“When I get upset and nervous under 
pressure,” Loretta admits, “I just pass 
out. Go into a sort of coma, when I 
don’t even know it’s comin’ on. It’s hap- 
pened seven or eight times—the last 
spell was in Mobile, Alabama, last 
summer. I'd just got through a show. 
My daughter Sissy was travelin’ with 
me, and her and her husband was 
fightin’—usually (continued on page 159) 
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in fact, warned Lo-; 


she laughs wryly, “and the ; 
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COTY SAYS YES 
AIRSPUN 


ACE POWDER 


Powder spun so fine, skin looks perfectly 
flawless. Only Airspun comes.in 14 
icro-spun shades. Blends beautifully. 
atches skin tone exactly. For that — 
flawless finishing touch—it's a must. 

Do it. Powder your face perfect, with 
Airspun (Pressed formula too.) 


se The face powder authority. 
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i Coty N.Y. Available in Canada Model eee Ay Translucent Airspun Face Powder, Champagne oni 24’ | ea Gown by pcan rr 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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1, William Conrad does __Conrad’s Meatloaf with NoSalt"™’ 





OU, aes 
s than delicious. Nothing 
Lat) GLICK si 5 2 pounds lean ground beef 2 large shredded wheat 
he trusts his favorite 1 medium onion, chopped biscuits, crumbled (1 cup) 
ra 2 low-sodium 114 teaspoons Seasoned 
aa leer miter p cup ‘ P 
mea lt alternative. NoSalt tomato sauce NoSalt salt alternative 
f] WVOTS . free. After vou’ve 2 large eggs, lightly beaten 2 tablespoons chopped 
: ; parsley 
tried tnis 1 lam Conrad s othe! 
‘ . na large bowl, combine beef, onion, tomato 
Favorite Ke r¢ gulal NoSalt = 4 4 : att , 
5 sauce, eggs, crumbled shredded wheat biscuits 
al id Seasons tives \ rite Seasoned NoSalt and parsley; mix well. In9x13 
Recipes, PO. B mford, CT 06905, _ inch pan, shape mixture into 11 x 4-inch loaf 
’ ao ? hing top and sides. Bake eate )°f 
and enclose you Ipes Ww d love LE \utes. Re pan ar 
2 et sta Y tes befo g 8 ser 
to try them. ULES 8 
€ 8 pe g 





Sk Salt: Salt without salt. 
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Even if your garden patch measures only five square feet and the soil is 
indifferent at best, you can still start an herb garden. The only real requirement for most 
herbs is sun. Prepare the soil by mixing a little rotted manure, compost, 5-10-5 fertilizer or 
organic mixture into your bed, water lightly, and you're ready to plant. Then use the directions 
on these pages to create a garden full of beautiful, fragrant and flavorful herbs this summer. 
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When to plant When to plant 
After all danger of frost, mid-May to early June. §f /n early spring, as soon as ground is workable. 





How to grow 


Plant in full sun or semishade in reasonably 
fertile soil. Sow thinly, about % inch apart, % 
inch deep. Cover the seeds with fine soil, tamp 
down and water gently. When the plants are 3 
inches high, thin to one foot apart. 


Harvest time 


Chives are perennial. Harvest throughout the 
first season—then the next year and the next. 


How to grow 


— Basil grows in full sun or semishade and needs 

f only moderately fertile soil. Plant the seeds 
about '% inch apart, ¥%4 inch deep. After the 

seedlings emerge, thin to 8 inches apart. 


Harvest time 
Early in season to thin bed, then until frost. 
Gardener’s tip 


Use this basic method for drying basil and other 
herbs: When the blossoms begin to open, take 
cuttings during the early morning. Rinse the 
leaves under cool water and discard the damaged 
leaves. Then tie the cuttings with string and 
hang them upside down in the kitchen or any 
cool, dry place. Or, spread them out to dry on a 
screen or on cheesecloth in a dark, well-venti- 
lated place. Once dried, remove the stems and 
store the leaves in airtight bottles for winter use 


CHE Rev. lei 
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When to plant 
In early spring as soon as ground is workable 
How to grow 


Chervil needs full sun, fertile soil and moderate 
moisture. Sow the seeds ¥% inch deep, 2 per 
inch. When the seedlings are 2 inches high 
thin to 6 inches apart. Germination is slow 
unless you keep your bed well-watered, your crop 

will fail. One good trick: Soak the seeds in 
water overnight. Then put them in a damp paper 
towel, fold and place in your refrigerator until 
they germinate (about one or two weeks). Then sow. 


Harvest time 
~ Fifty to 75 days after planting 
Gardener's tip 


To enjoy fresh chervil through the winter, pot 
a plant and place it in a sunny window. 
























Gardener’s tip 


If you let the purple flowers to go to seed, the 
plant will reseed itself prodigiously. To prevent 
spreading, pick off the flowers before they fade. 
In the fall pick enough chives for winter use. Cut 
chives with scissors and freeze in plastic bags 
or pot a plant and bring it indoors. 











When to pliant 
In early spring, as soon as ground is workable. Q 
How to grow 
Dill is not fussy about soil and is pest-free, but 
full sun is required for healthy plants. Sow seeds 
thinly, ¥% inch deep, and thin seedlings to 3 or 4 » 
inches apart. Keep in mind that this herb, with 
its feathery leaves, grows to a height of about ar 

feet, so plan your garden accordingly. 


Harvest time 


Throughout the season for fresh dill and at the 
end of the season for seeds and dried dill weed 


Gardener’s tip 


To dry dill weed, use the same method as for 
basil. While dill is annual, plants tend to re- 
seed themselves. If you live in a climate where 
winters are mild, allow a few plants to go to 
seed, and you may find that new dill plants will 
automatically sprout next season. 

































By Theodore James, Jr 
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| | When to pliant 
Fs: ‘\nytime from early spring to fall. 













When to plant 
After all danger of frost, mid-May to early June. 
How to grow 
Start this herb from seed. Sow thinly, 2 inch 
deep in a sunny spot. When plants are 2 
inches high, thin to 6 to 8 inches apart. 
Harvest time 
All season long and in the fall for drying. 
Gardener’s tip 
Rosemary can be incorporated into a border 
flower bed or vegetable garden, for its decorative 
foliage and lovely blue flowers are very attractive. 
If you live in the North and wish to try to winter 
over this plant, locate it near a south wall or in a 
sheltered spot. Mulch heavily with leaves or 
wood chips and the plant should survive the 
winter. Or you can pot up a plant and bring it 
indoors. Place it in a sunny window and your 
plant will thrive all winter. Then you can trans- 
plant it into your garden in the spring. The plant / 
is handsome, resembling a small pine tree. 


TARR ASGee 


When to plant 
After all danger of frost, mid-May to early June. 
How to grow 


For best results, buy seedlings at a nursery and \, 
transplant them into your garden. Select a 
sunny spot, preferably one with rocky soil. Place 
the seedlings about 2 feet apart. Tarragon will 
grow 2 to 3 feet tall, so plan accordingly. Water 
only during extremely dry spells. 


Harvest time 
Throughout the season as leaves are needed. 
Gardener’s tip 


For tarragon vinegar, place sprigs of fresh tar- 
ragon into a bottle of white vinegar and let sit 
for three or four weeks. Then enjoy this fra- 
grant vinegar in salads all year long. 


Aye chee NC eye 


When to plant eo bicdele eievels «ols « 6) e180 0 mie p00 elele ofeielajale{s.siele lem nials ein ele 
In early spring, as soon as ground is workable. When to plant 


How to grow 
Mint can be tricky to start from seed, so it’s 
easier to plant seedlings purchased from a 
nursery. Just plant about 2 feet apart in sun or 
shade and water until established. 
, Harvest time 
A month after planting until plants go to seed. 
Gardener’s tip 
Mint comes in a wide variety of flavors, in- 
cluding apple, lemon, orange, pineapple, pep- 
permint and spearmint. All mints should be 
picked young—before flowers appear. Mint 
plants will run rampant if given a chance. One 
good way to contain them is to plant them in 
large plastic tubs and sink the tubs into soil. 
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When to plant 
A month after planting to the early fall. 


_~AAA!. 


How to grow 
You can grow this herb from seed, but you will 
have to start by planting indoors 8 to 10 weeks 
before growing season. To save time and effort, 
your best bet is to purchase plants from a nursery 
or mail-order house. Set plants in the ground at 
soil level, about 2 feet apart, after all danger of 
frost is past, around mid-May or early June. 
Plant in well-drained soil and full sun. 
Harvest time 
From late spring to fall. 
Gardener's tip 
Oregano grows quickly and tends to spread, so be 
sure to control your bed. Or you might want to 
take advantage of oreganos spreading habit by 
planting it in a rock garden, on a slope or along 
garden paths where you want a lot of greenery. 
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How to grow From early spring through mid-summer. 
Sow thinly, 6 seeds per inch, about ¥% inch deep How to grow 
in full sun. When the plants are 2 or 3 inches | Thyme seedlings do best when purchased at a 
| high, thin them to 6 inches apart. nursery. Plant seedlings in a sunny spot; almost any 


type of soil will suffice. Once established, these 
perennial plants are virtually indestructible. 


Harvest time 
Harvest throughout the summer seasons. 


Harvest time 
5 days after planting. 

Gardener’s tip 
Parsley sceds are slow to germinate, sometimes 
takin an a month. The secret to suc- 
ces 0 put them into the freezer for a few 
5 day « the seeds in water overnight. 
After that, ‘seeds in a damp paper towel, 
fold and pla: astic bag in the refrigerator. 
After a week o » seeds will germinate. 


Gardener’s tip 
Try planting the creeping varieties of thyme 
—Creeping Red and Creeping White Moss be- 
tween bricks or flagstones on a patio or along 
garden paths. As you walk over the plants and 
bruise their leaves, the scent of thyme will fill the air. 


um eet lamers. b te 7 0 GETABLES, FRUITS AND HERBS FOR TODAY'S CUISINE. Copyright© 1983 by Theodore James, Jr., by permission of E.P. Dutton, inc 
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P How to make 
a Father's Day. 


You want so much to tell Dad how you 

really feel about him. This Father’s Day, 
show him what he means to you with 
a gift from Hallmark. 

Where Hallmark cards are 
~ — sold, you'll find a variety of 
attractively priced gifts for Dad. 
Gifts you'll want to give with love. 

Father’s Day is June 17. Make your 
Dad's day with a gift from Hallmark. 


Hallmark photo 
albums are a great 
- way to save the 
; aes memories so you 

Our new musical cards will put and Dad can 


¥ a song in Dads heart! share them 
ee They re a truly special way to set again and again. 
my your feelings to music, and each has __ 80-page album, 
Ee cs its own special tune. $7.00 each. special value, $13.00. 
sis 





= A handsome wood or stylish chrome pen is a perfect gift 
~ for Dad. These fine Hallmark writing instruments are — 


carefully crafted from qualty material. Wood, $22.50; 
- chrome, $10.00. 


: When you care enough to 
ly * Suggested retail prices. © 1984 Hallmark Cards, Inc. send the very best 
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Take your pick 






of two styles 
that fit any decor, . 
and geta 

free telephone 


with every order. 


Our two telephone tables are pretty—and 
practical, too. In the den or family or simple to assemble. Each is only $39.95. 
living room, they’re perfect occasional The bonus designer-style push-button 
pieces; in the bedroom, they can double as phone (inset, above), free with every 
nightstands. Each is made of solid wood order, has a one-year guarantee; features 
with an easy-to-clean oak veneer finish. automatic redial of last number and 


22" high), both have a handy drawer, are 


The Stylish Square Table, pictured above mute button. What you'll save in phone 
(14¥2x14¥2x26" high), and the Traditional rental charges in a year will pay for the 
Drum Table, pictured below (18” round; 


table! To order use coupon, page 128. 








For the woman who DAISY 2"helps |) 
take the anxiety out 


has never used a of first-time testing 
home pregnancy test: 


Your home pregnancy test is prob- 
ably the most important test you'll 
ever perform, so it’s natural to be a 
little apprehensive about it. That’s 
why the special advantages of 
DAISY 2 are important to you. 


Test just 3 days after your 
Early testing saves you days of 


first missed period. uncertainty. The modern tech- 
nology of DAISY 2 makes it possible 


for you to test just 3 days after your 


This is the earliest testing date modern technology 


can provide in a home pregnancy test. Saves you days first missed period. This is the ear- | 
of uncertainty. And you can perform your test in just liest testing possible at home. And | 
45 minutes. Most tests take one to two hours. since all tests should be performed 


first thing in the morning, you'll be 
pleased to know our new DAISY2 | 
Double-check your results. test gives you results in just 45 } 
minutes. a 
Two tests in every kit so you can test once, then HH) 
double-check for reassurance. Double-check to reassure your. — || 
self. Irregular periods can make it ||} 
difficult to calculate dates pre- 


Talk over your test with one cisely. You may think your period | | | 


is late. But according to NatureS =|, 





of our Registered Nurses. schedule it may not be. With two | 

ae tests in the DAISY 2 Kit you can ___ iii] 
They’re on call, toll-free. The number is included with repeat your test immediately or |} 
your DAISY 2° Kit. wait a few days to be sure theres 


enough pregnancy hormone in | 
your urine. Either way, you'll like 
the reassurance of knowing you 
have double-checked your result 
for accuracy. 


talk toa Registered Nurse. If you 
want to ask a question or check the 
way you performed your test just 
dial our toll-free number. It’s in- 


Our toll-free number lets you Hl 
cluded with your DAISY 2 Kit. 


on it. You'll like the special | 


HH 
Look for the kit with thedaisies || _ 
advantages of DAISY 2. |) 





Care Products 
Division of Ortho Pharmaceutical Corp. 
Raritan, New Jersey 08869 








: 
Distributed by 
Advanced | 


Copyright © 1984 Ortho Pharmaceutical Corporation | 
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MONEY NEWS 








HOW TO CUT 
COOLING COSTS 


You may think about insulation and 
other energy-saving strategies more in 
the winter months. But keeping en- 
ergy costs under control in the spring 
and summer is just as important. Here 
are some tips to help cut your bills. 

@ Remember that insulation seals your 
home against heat gain as well as heat 
loss. Spots that may need attention— 
besides doors and windows—include 
pipes and ducts, electrical outlets on 
exterior walls, and mail chutes, ac- 
cording to the Better Business Bureau. 
@ Make sure any air conditioning 
equipment you buy has the lowest suit- 
able capac ity and highest efficiency for 
your house and geographic area. 

® In places that are not extremely hot, 


a whole-house ventilating fan can take 
the pressure off or even replace your 
current air-conditioning system. 

e Take advantage of natural ways of 
cooling a house a two-story struc- 
ture, open windows on the sunny side 
of the top floor and windows on the 
shady side of om floor. This 
will help circulat« > cool air. 

For more informatio: nergy-sav- 
ing techniques during summer 
and year-round, write fo ree book- 
let, Tips for Energy Savers igle cop- 
ies only), from ENERGY, P.O. Box 62, 


Are you spending shrewdly and investing wisely? Here 
are useful tips to help you manage your money. 


SMART TIP FROM 
A SMART WOMAN 


It’s quite a coup. When asked whom they 
admired most in their field, the pri- 
marily male financial planning indus- 
try cited Venita VanCaspel, author of 
The Power of Money Dynamics. 

We thought this was pretty impres- 
sive and asked her to share with our 
readers some of her expert advice. She 
gave us this tip for investing in IRAs. 
“T advise my clients to join an IRA in 
a mutual fund, where dividends and 
capital gains will compound tax-de- 
ferred while the IRA is professionally 
managed. I recommend a well-man- 
aged family of mutual funds that has 
a growth fund and a money-market 
fund. To join requires an initial invest- 
ment of $100 to $250, and you can 
invest $50 or more at regular intervals 
afterward. If you contribute $2,000 in 
one year (that’s less than $200 a 
month) and are in the 30 percent tax 
bracket, you’ll save $600 in taxes!” 


What will a second income really add 
to the family coffers? That depends on 
the primary earner’ salary and, of 
course, the couple’s tax bracket. This 
table, which takes into account the 
effect of federal and social security 
taxes given some typical second in- 
comes, will help you figure out what 
the additional salary really comes out 


10,000 | 15,000 






10,000 
12,146 
15,855 | 
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By Katherine Barrett and Richard Greene 














HELPLINE! 


Q I just received a letter from 
IRS saying I didn’t report some inve: 
ment income. I did, and it’s prin 
right on my tax form. Can I just ig 
the letter as an obvious error? 


Unfortunately for you, the I 
heightened efforts to catch tax chez 
are catching some innocent indivi 
uals as well. In recent years, the I] 
computers have been upgraded to kk 
ter match your return with inform 
tion filed by employers, banks, bi 
kerage houses and others. But coi 
puters do sometimes make mistak« 
If, for example, you listed dividen 
from United Airline stock but the a 
line identified itself to the IRS 
UAL, then that could result in a lett, 

Whatever you do, don’t ignore t. 
IRS. Simply send a letter by certifi 
mail explaining the mix-up and i 
cluding documentation to prove you’ 
paid the tax. Don’t lose any sleep 
these letters seldom trigger a full aud 


THE TWO-INCOME PUZZLE | 


to in terms of spending money. Natu: 
rally, this table is just a starting placc 
for you. It’s also important to consider 
state taxes and additional expenses 
brought on by your employment—sucl 
as child care, working clothes, lunct 
costs or transportation, says Christine 
Denzin, family environment extensior’ 
specialist at Iowa State University. 
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12,610 
15,565 
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WHAT'S MORE LOGICAL 
THAN SAVING MONEY? 


eee) Ri- 


SAVER 


— Humidity 


Electricity. 

A great idea, until you get the 
ill for it. 

At Frigidaire, we had some 
deas on the subject that we 
mut into our refrigerators. 

Those ideas paid off. 

So well that our Frost- Proof 
ine of refrigerators is 
Eonely energy-efficient. 

: : Whichisn’t just 
talk. It’s money. 
In fact, our re- 
= frigerators can 
De Ry. save you literally 
= hundreds of 
dollars over 
the years in 
energy costs. 
But saving 
money isn’t the only logical 
‘eason you should consider buy- 
ng a Frigidaire refrigerator. 
Another is preserving your food. 

For example, on a number 
of our side-by-side and top- 
reezer models, there’s what 
we call a “Food Life Preserver” 
section. It has three special 
jrawers based on one simple 
orinciple: all foods are not 
created equal. Each requires 
lifferent conditions to stay 
ts freshest. 

That’s why it’s cold enough in 
our Meat Tender to keep meat 
MIFFIGIAAITE one o1 me white Consolidated Industries Wich © 1983 W.C.I 

















Ea Frigidaire 


REFRIGERATOR 


fresh for up to seven days. While 
it’s a little less cold in the 
vegetable drawer, so nothing 
prematurely wilts. 





The third drawer is for 


special foods you’d rather not 
wrap. It seals air out, moisture 
in, and keeps uncovered food 
fresh for days. 

Actually, when it comes to 
logical ideas, no matter where 
you look on a Frigidaire refrig- 
erator, you're bound to find one. 
From the textured steel doors 
that hide fingerprints and resist 
scratching to a feature like 
Ice-N-Water through the door 
(why open the 
freezer, just 
for ice, and 
lose all that 
energy”). 

The only 
logical idea 
you can’t see 
is the Frigidaire Quality Test 
Track. It’s back at our factory, 
where every refrigerator goes 








Colder > 





through a 3% hour performance 
test. It’s the kind of quality 
control that gives all our appli- 
ances a reputation for being 

so reliable. 

So if you want to preserve 
your food, and your money, look 
at the Frigidaire Frost-Proof 
line of refrigerators. Once 
you do, logic should dictate 
your decision. 


Ea Frigidaire 


Logical ideas that last. 
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The g>- 
untold >” 
story @&* 


Few knew about the pain 
and conflict behind the 
glamorous facade of this 
very complex woman. 











We met the day after her fifty- 
second birthday. Grace was tired 
and a bit frazzled, which showed 
in the dark circles around her 
eyes. I wrote in my journal af- 
terward, “She looked her age, 
but softly lovely, matronly.” 
Grace asked me to stay in 
touch, and later she wrote me 
that if | wished to go ahead 
with a biography, she would 
grant me more interviews and 
help me to see her friends. 
Before I had time to really 
begin my work, Grace _ trag- 
ically died. I nevertheless de- 
cided to go forward. After ma 
interviews I found that,.Gra 
story is, as she understood 
more common thanjfexoti 
cusing on one woman's ¢ 













ee ae et: 
Grace, Caroline 


be the best daughteg, attress, 
wife, mother an@ (éomtinued)é 
From the RACE OF SMONACO: AN INTERPRETIVE 
BIOGRAPH ght © 984 by —" Englund. To be 


pub &€o., Inga 
mE (RRL eA 


2H "nglund 





Rainier and Grace in Rome, 1978 
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Pick your favorite 
Brach’s candy. 


Chew an oh-so-chewy Caramel, 
ae . Butter up to a Butterscotch. 
‘ 44> Popinatingling Starlight Mint, 
ws 3 Pucker up with a Lemon Drop. 
‘) Bite into a creamy Toffee, 
Bs Lick a fruity Lollipop. 
Try all two hundred choices first, 
Then pick your favorite candy 
From Brach’s! 


Nobody treats 
America like Brach’s. 


my 











1s remembers when men 
their women on a pedestal. 


© Philip Morris Inc. 1984 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking !s Dengerous to Your Health. 





100's: 15mg ‘‘tar!’ 1.0 mg nicotine—Lights Regular: 9 mg ‘‘tar;' 0.7 mg nicotine 
Lights Menthol: 8 mg ‘‘tar;’ 0.6 mg nicotine av. per cigarette, FTC Report Mar’83 


You've come 
a long way, baby. 







VIRGINIA SLIM: 
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princess she could be according to the 
strong principles she chose to live by. 
It was a life that was not often easy. 


Growing up 


Although she was the daughter of a 
wealthy Philadelphia construction firm 
owner, Grace Kelly didn’t have an easy 
childhood. The members of her imme- 
diate family were loud, outgoing, ath- 
letic types who could even be crude. 
Grace, on the other hand, was pensive, 
reflective and refined. As a young child 
she found herself adrift in her family’s 
sea of competition and activity. 

Grace got little affection from her 
father, John. As one observer noted, 
“Grace, being subtle and sensitive, 
needed a special kind of delicate han- 
dling, of which her father, a gruff man, 
may have been incapable.” Even after 
Grace became famous, her father ex- 
pressed dubious surprise at her success. 

Grace also had trouble eliciting from 
her mother the love she craved. Mar- 
garet Kelly didn’t readily display affec- 
tion or warmth. “There was always 
something a bit different, a bit with- 
drawn about Grace,” Mrs. Kelly re- 
ported. “She was completely self-suffi- 


now 
gaan 





cient and could amuse herself for hours 
by making up plays with her dolls.” 

When Grace was in Hollywood Mrs. 
Kelly could still be sharp with her daugh- 
ter. Mrs. Kelly was in the wardrobe room 
one day when Grace was filming Green 
Fire with Stuart Granger. She cast a 
critical eye on Grace, who was being 
dressed, 
Grace’s colleagues, “You know, Gracie, 
you really don’t have a lot up here,” 
indicating the chest, “do you?” Everyone 
was embarrassed. 


Hollywood's sweetheart 


Grace was a mystery to the press from 
the very beginning of her career be- 
cause of her intensely private nature. 
But she always got the highest possible 
marks for professionalism and conge- 
niality. Her sincerity, loyalty and 
humor made an impact on everyone she 
met. Especially the humor—rich, 
homey, uninhibited, constant—that was 
so unanticipated in this patrician blond 
from Philadelphia. 

From the start, Grace showed her- 
self at once too shy and too stubborn to 
play by all the studio rules. When 
Metro’ publicity department asked for 
her measurements she refused to pro- 
vide them. One prurient columnist 
asked Grace directly for her “vital sta- 
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and said, in front of several of 


tistics.” She replied, “It’s nobody’s busi- 
ness. A person has a right to keep some- 
thing to herself, or her life is just a 
layout in a magazine.” 

After her first film, High Noon, with 
Gary Cooper, she was recruited to star 
with Clark Gable in Mogambo. 

“The King” displayed a special regard 
for Grace from the day she arrived in 
Africa, when he met her at the airport 
and drove her to the Kenya National 
Park for his personal tour. Thereafter, 
Gable’s invitations to do things and go 
places were constant. 

When they returned to London to shoot 
the interiors of Mogambo, Gable received 
a cable from the English equivalent of 
Louella Parsons: “Rumors sweeping Eng- 
land about your romance with Grace 
Kelly.” Gable and Grace decided the best 
way to handle such speculation was ca- 
sual facetiousness. At the airport the 
King read the cable aloud and announced 
grandly: “That is the greatest compli- 
ment that I’ve ever had. I’m old enough to 
be her father.” 

It soon became clear that the age 
difference wasn’t the only thing that 
made a romantic relationship impossi- 
ble. Grace's mother flew to London 
within a day or two of her daughter's 
arrival. Mrs. Kelly was only too delighted 
to dine with Clark, but it (continued) 
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was impossible for her to regard him 
as a serious suitor for her daughter. 
The strict Catholic girl brought up by 
a strict Catholic mother could never 
marry a divorced man. Gable bowed 
out gallantly and philosophically. 

The Hollywood press didn’t really 
pick up on the Gable-Kelly liaison un- 
til it was over. Perhaps irritated at 
having been caught napping, the col- 
umnists jumped in when Grace began 
shooting Dial M for Murder with Ray 
Milland. Milland had been married to 
his English wife, Muriel, for twenty- 
one years, but that did not forestall his 
developing an infatuation for Grace. 
Telling Grace that he and his wife 
were separated, he asked her out sev- 
eral times. In a friendly way, Grace 
accepted; she respected Milland, and 
was grateful to him for the advice and 
support he gave her on the set. Almost 


instantly, columnists hostile to “cool 
Miss Kelly” condemned her as a hus- 
band stealer. Grace wa irprised to 
find out that her occas il dinner 
partner was still very much married. 
But since her feelings had never gone 
beyond friendliness, she wo idered 
what all the fuss was about 
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All of Grace’s leading men seemed to 
be married, and all of them seemed to 
fall in love with her. When William 
Holden (known as one of the great 
lovers of his era) and Grace first met, he 
was curious to see if she was the cool 
cucumber that she was made out to be. 
Holden instantly found her warm and 
admirably hardworking. She found 
him, frankly, one of the most attractive 
men she had ever met. But since he was 
also married, there was no question of 
Grace dating Bill Holden—but he 
would not take no for an answer. He 
was incredibly persistent in a delight- 
ful, jocular, sophisticated way. It is un- 
likely that Grace would have let herself 
become emotionally involved with a 
married man, particularly when she 
was friends with his wife. But Grace 
definitely harbored very special feel- 
ings for Bill Holden. 

Director Alfred Hitchcock was an- 
other man who was obsessed with 
Grace. We now know that much of 
Hitchcock’s perfectionism on the set 
was attributable to his unacknow- 
ledged infatuation with Grace and the 


sexual frustration he felt at its being 
unrequited. Sadistically, he put his 
leading lady through considerable tor- 


ment. Cary Grant recalled the scene 
in To Catch a Thief where he jerks 





onal average retail prices of 1 gallon cf Clorox Bleach vs. 34 oz. size of a leading crystal disinfectant, 
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Grace’s arm and slams her against a} 
wall. Hitchcock rehearsed it nearly a’ 
dozen times even before filming, thoughi 
it was not a particularly complicated: 
or telling scene and it was physically: 
hard on the actress. During intermis-: 
sions, Grace would quietly massage! 
her wrists while wincing in pain, but! 
in a moment would take her place 
back under the lights for more shoving.’ 





Her marriage 


Grace met Prince Rainier in Monaco! 
during a photography session that Paris: 
Match magazine was doing of his gar-i 
den. The Prince arrived late, and with a! 
boyish smile put everyone at ease. By®} 
the end of the session photographer } 
Pierre Galante wrote, “We felt like in-! 
discreet onlookers”; the Prince and! 
Grace appeared lost unto themselves. 

Within five days of their second 
meeting, Grace told her family that’ 
she was deeply in love. 

Because Grace and Prince Rainier! 
were able to spend so little time to- 
gether before the wedding—he was in} 
Monaco and she was filming High So- 
ciety in Hollywood—there were ru- 
mors of discord between them. Grace} 
was still under contract to MGM, and 
it was obvious from her statements to 
the press that she was ambivalent 
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bout whether or not to retire. She 
old the press she would discuss it 
vith Rainier after they married. 

But the prince had different ideas. 
Vithout consulting Grace he issued a 
tatement. Marriage, he said, would 
nean the end of Grace’s career—period! 

To make matters worse, the wed- 
ing, which the Prince hoped would 
eflect all the glorious traditions of 
flonaco, was a disaster. The Princi- 
ality was overwhelmed; it couldn't 
dequately handle guests, let alone re- 
orters. Security was nonexistent, re- 
ulting in the theft of several hundred 
housand dollars worth of jewelry; one 
f the victims included a bridesmaid. 
‘he Prince was very upset. 

Grace’s family didn’t help. John 
‘elly, Sr., obviously felt uncomfortable 
n a society totally foreign to him, 
vhere the shots were being called by a 
nan thirty years his junior to whom 
e was shortly going to have to turn 
ver his daughter. On the front page of 
everal American dailies, Grace’s fa- 
her’ was quoted referring to his son- 
n-law’s “autocratic air,” which was, he 
aid, “getting out of hand,” so that he, 
lohn Kelly, would “have to have a talk 
vith that young man.” 

“That young man” happened to be 
he sovereign Prince of Monaco, whose 
jubjects regarded their new Princess's 
ather as insolent and boorish when 
hey got word of his remarks. The sister 
f the bride also exhibited the Kelly 
enchant for boorishness. When she 
vas asked politely for a message by an 
talian radio commentator, she stepped 
ip to the microphone and spoke the one 
talian word she knew: “spaghetti.” 

After the wedding, Grace found her- 
elf in a whole new world, one that 
onsisted of formal protocol and few 
riends her own age. She couldn’t speak 
‘rench, which isolated her further, and 
ier role as Princess forbade her ready 
ccess to people who might have be- 
ome close to her. 

Prince Rainier was the center and 
urpose of her life. But Rainier, as Grace 
2arned—for she had to marry the man 
2 spend any time with him—was some- 
ning of an emotional cripple. The scars 
f his childhood, caused by the broken 
ome in which he’d grown up, would 

ade very gradually, only with great ef- 
rt and patience. Grace found that her 

/usband was not a man who could show 
r receive emotion readily. 
| The Prince also had a terrible temper, 
‘hich he could not control. Grace re- 
jarned home one evening with her hair 
|at shorter than she’d ever worn it. It 
)o0k Rainier an hour to figure out what 
vas different about his wife, but when 
e did he reacted abominably, shouting 

; Grace and flinging his glass of bour- 


/on onto the floor. (continued) 
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stream of scripts continued to arrive, 
and Grace couldn’t stop herself from 
periodically pitching one of the more 
attractive offers to her husband. Their 
arguments about filmmaking punctu- 
ated many an evening and gradually 
wore down Rainier. In 1962, Alfred 
Hitchcock convinced him that Grace 
should get back into acting. The direc- 
tor had a fine role in mind. 

On March 18, a brief communiqué 
rom the Palace stated that at the end 
if the coming summer, the Prince and 

Princess would depart on vacation 
the United States, where Her Se- 
© Highness would play the lead 
‘ole n Alfred Hitchcock’s new film, 





Marnie. The news produced an explo-. 
sion of disbelief and disapproval in 
Monaco. The general reaction was that 
the Princess’ place was not in Hol- 
lywood but in Monaco beside her hus- 
band and children and among the peo- 
ple who had adopted her. 

In his heart, Rainier not only ex- 
pected and understood the criticism, 
but ruefully agreed with it. It would 
not do for a Princess of Monaco to play 
the role of a neurotic, frigid, unscrupu- 
lous thief in a film that included sex 
scenes (and a rape). But Rainier the 
husband had agreed out of compassion 
and love for his wife, and he was pre- 
pared to back Grace’s return to films. 
At this point Grace finally understood 
that because of her position, she could 
never return to films. She quietly 
withdrew from the picture. 

The hubbub over Marnie brought 
Grace to a low point in her life in 
Monaco, but she kept her unhappiness 
to herself. Only the Prince was aware 
of her discomfiture. Years later he 
would regret that he hadn’t reached 
out to Grace and been more helpful. 
He could not, in any case, have done 
much to lighten Grace’s burden. Her 
problems were deep-rooted and in- 
tensely personal; the heart of the mat- 
ter was her need to create a satisfying 
identity for herself in the new milieu. 
The path to doing this would be long 
and winding. But it was a goal she 
would reach through her charity work, 
her devotion to Monaco and its cit- 
izens, and finally her family. 


Raising the children 


Nothing was easy for Grace where her 
family was concerned. She loved her 
children, but being European royalty, 
they were overprotected while growing 
up, which caused problems later—es- 
pecially for Caroline and Stephanie. 

As a little girl, blue-eyed Caroline had 
a strong personality. In fact, she was a 
little terror—imaginative, uninhibited, 
and unpredictable. The seventies saw {i 
Caroline grow from a little girl into a 
woman, in the course of which she, 
underwent one of the greatest testings 
of her life—one that would also weigh 
heavily on Grace. When she graduated ' 
in 1973 from a strict Catholic school, § 
Caroline wanted to move to Paris to_ 
continue her education. A plan was | 
decided upon; the family would divide. ; 
Grace and Stephanie would accompany * 
Caroline to Paris for at least a semester # 
while she settled into her new life. 

All did not go well. The external ° 
pressures visited on the beautiful, lively | 
Caroline never let up. Worst by far was | 
the press, who hounded the teenager. 

Anyone would have been _ over-» 
whelmed by the attention, but Car- + 
oline more than most. (continued) | 
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The powerful science-fiction drama of 
Star Trek has enthralled millions for nearly 
zwo decades. And frorn the very begin- 
jing, the Science Officer of the Starship 
=nterprise, Mr. Spock, earned the admi- 
-ation of millions with his superior intel- 
ect, coo! demeanor, and intriguing Vulcan 
3ppearance. 

Now the legendary Star Trek series 
3nd the popularity of Mr. Spock have 
nspired the first-ever Star Trek lim- 
ted-edition collector plate. Susie Mor- 
‘on, well-known portraitist of celebrities, 
Jas been commissioned to create this im- 
I0rtant new first issue for The Hamilton 
sollection, in association with Ernst 
=nterprises. 

“Ms. Morton has captured the very 
2ssence of Spock in this colorful true-to- 
‘fe portrayal," said Bjo Trimble, a Star Trek 
2xpert. And “Mr. Spock” will endure for 
generations, because this portrait is fused 
‘0 a gleaming, 82" fine porcelain plate. 
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The coveted limited-edition status is 
assured for “Mr. Spock,” since it will be 
strictly limited to a 90-day firing period. 
To document the issue for future gener- 
ations, each plate will be serially hand- 
numbered, and accompanied by a same- 
numbered Certificate of Authenticity. 

“Mr. Spock” premieres a collection of 
eight fine porcelain plates portraying the 
main characters of Star Trek. You will 
have the guaranteed right to own all 
subsequent issues at the original issue 
price of $29.50 each. But you will never 
be under any obligation to acquire any 
further plates. 

Furthermore, you may order “Mr. 
Spock” with absolutely ne risk. Under The 
Hamilton Collection 100% Buy-Back 
Guarantee, you may return any plate 
within 30 days of receipt, for a full refund. 

Because of the millions of Star Trek 
fans and plate collectors who will want 
“Mr. Spock,” demand should be quite 
strong, and a sellout is predicted. So 
please return this order form today to 
The Hamilton Collection, 9550 Regency 
Square Blvd., Jacksonville, FL 32052. 
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Isolated from the world for sixteen 
years, she was suddenly overpowered 
by it. The mob scenes that took place 
every time she went out on a date or 
even got home from school; the discom- 
fort she unwillingly brought into the 
lives of her friends—all weighed heav- 
ily on Caroline. “Why do I have to be a 
princess? | hate it,” she would yell 
through tears of frustration. 

Caroline’ personality underwent 
some changes at this time. A certain 
hardening set in, as she became less 
concerned with other people’s opinions 
of her, notably her mother’s. Caroline 
felt an intense rivalry with Grace, 
which was now coming to the surface. 
Then during the summer of 1976, she 
met Philippe Junot. 

Junot’s past and profession were 
something of a mystery. He was a so- 
phisticated man-about-town, and his 
savvy self-assurance more than con- 
cealed his lack of emotional depth. 

Grace was anguished when Caroline 
announced their plans to marry. What 
Grace feared was that her daughter's 
actions were largely motivated by re- 
bellion against maternal! authority. 

The marriage was an immediate dis- 
aster. Philippe’s commitment to the re- 
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lationship was very much after his own 
fashion. That fashion included extra- 
marital affairs, a taste for parties, 
nightlife and society, with or without 
Caroline. That her private predictions 
about the marriage were coming true 
in no way diminished the agony Grace 
shared with her daughter or the blame 
she felt at having been a psychological 
cause of Caroline’s actions. Gently, but 
firmly, and without a trace of “we told 
you so,” she reached out to her un- 
happy daughter. The door that had 
been Kept open turned out to be Car- 
oline’s escape from her self-made dis- 
aster. She returned to Monaco and her 
parents’ embrace. 

With Albert and Caroline grown 
there still remained a problem child at 
home: Stephanie. Where Caroline had 
gone through a tortured rivalry with 
her mother, Stephanie proved merely 
obstreperous, a “royal pain.” 

But Grace’s biggest problem with 
Stephanie began in 1981. Sixteen go- 
ing on seventeen, Stephanie met Paul 
Belmondo, the handsome, athletic son 
of France’s most famous movie star. 
And within a few months she was in 
love as only Stephanie could be: com- 
pulsively, hopelessly, inseparably. 

Through the summer of 1982, Grace 
worried about her lovesick daughter. 
She insisted that Stephanie live in 


Monaco with the family, which the girl 


reluctantly did, but the two of them * 


argued often. 
The accident 


On Monday, September 13, Grace and ‘ 
Stephanie went for a drive together. ~ 


On a hairpin turn on a treacherous, 
winding road, the Moyenne Corniche, 


the Rover that Grace was driving ca- © 


reened down a steep slope. 
Slightly less than half an hour after 


the accident, Grace arrived at the hos- : 
pital in Monaco named after her. The ~ 


Prince arrived even before the am- 
bulance. Unable to see Grace, the fam- 
ily visited Stephanie who, though in 
great pain, wept uncontrollably, re- 
peating to her father, 


She lost control.” 

It was clear to any medical person- 
nel who saw Grace that she was se- 
verely injured. Her deep unconscious- 
ness, her difficulty in breathing, and 
unresponsiveness to all external stim- 
uli indicated major internal trauma. 
In his examinations of the Princess, 
Dr. C.L. Chatelin, the chief of surgery 
at the hospital, concluded that she had 
sustained a severe brain injury. At no 
time did Grace come close to regaining 
consciousness. Stephanie, for her part, 
sustained a fracture of a vertebra, 
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“Oh, Mommy * 
panicked. She didn’t know what to do. | 


which narrowly missed paralyzing her 
from the neck down for life. 

The chief press officers at the Palace 
were both on vacation. The task of 
telling the press something eventually 
fell to someone attached to Rainier’s 
personal household, who was aware of 
the Prince’s attitude toward the press 
and eager to protect himself lest Rain- 
ier later accuse him of saying too 
much. So the release that appeared 
early Monday afternoon was close to 
“disinformation.” Grace, it said, had 
suffered various breaks and contusions 
and was in “satisfactory condition but 
strict observation is necessary to diag- 
nose any secondary complications.” 

Dr. Jean Duplay, a renowned neu- 
rosurgeon, arrived from Nice and per- 
formed a CAT scan. The scan corrobo- 
rated everyone's suspicions: Grace was 
dying, and if, by some miracle, she did 
not die, she would be a vegetable. 

Rainier, who had been pacing the 
hallway in front of the Intensive Care 
Unit, had known his wife was serious- 
ly injured. Now this news removed any 
hope. Grace lingered through Tuesday 
and died that night at ten-thirty. 

Reporters—particularly from the 
scandal tabloids—conducted hasty in- 
vestigations and drew false conclusions. 
The conclusion that many rushed to at 
the time was that Stephanie had been 
driving, and her father was trying to 
cover up this fact because the girl was 
underage. Such appears not to have 
been the case, as several witnesses saw 
Grace driving that morning. 

The next issue was harder to re- 
solve: What did happen in the car in 
the moments before the accident? The 
problem was not the brakes. The manu- 
facturer of the Rover sent a team to in- 
vestigate, and they found the car's 
brakes, and indeed all its systems, to be 
in perfect condition. In the press and 
among the Grimaldis’ close friends 
there was a good deal of speculation that 
Stephanie and her mother were having 
an argument that either precipitated a 
stroke or in some other way badly com- 
promised Grace’s concentration (so that 
she put her foot on the accelerator in- 
stead of the brake). But only Stephanie 
knows what really went on in the car. 

Only once, shortly before the acci- 
dent, did Grace make a public state- 
ment concerning death. 

“T know it’s much too early in your life 
to ask you this question, but... how are 
you going to want to be remembered?” 
Pierre Salinger asked. 

“Well, I suppose mostly in terms of 
my children and their children. I would 
like to be remembered as trying to do 
my job well, as being understanding 
and kind. I’d like to be remembered as 
a decent human being, and a caring 
one who tried to help others.” End 
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By Clive Enos, Ph.D., and Sondra Forsyth Enos 








Last year, we asked you to share your opinions and 
help us create a portrait of women in the eighties. A 
stunning 86,000 of you responded, and the resulting 
two-part report made news all across the country. 
Now, we’d like you to help once again by speaking up 
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Cublisihairet a. wen ee ee. 
de Hisiclothess<cn:. 022 ise 3. 














What most attracts you to a 
man? 

a. His sense of humor....... 
b. His intelligence .......... 
Cra HISISENSITIVIFY, «,<.5 30603. 
deHisilooks vi. 6.0.0 ea ew 














Men look most appealing in 
a. A three-piece suit ........ 

b. Bathing trunks .......... 

c. Pajamas and arobe....... 
dglhemudel saci: ooc8 OO 
e 
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What makes a man a good lover? 





a. The way he kisses........ 
b. The feeling he gives that 
he respects you as a person [_] 
c. The feeling he gives that 
he loves your body........ 
d. The feeling he gives that 
he loves you and you only.. [| 
e. His lovemaking techniques [_| 

















Whom would you rather have 


dinner with? 

aA aneAll dae tb seater. cic. fia 
ba Prince Charles :)...5.0.%..3 - O 
cel Donahue’. ..:..-......- O 
d. Michael Jackson.......... 
e 
f. 








. James Michener.......... 
. Ronald Reagan........... 











4-1 


nm 





6. 


g. Tom Selleck 
h. Frank Sinatra . 3: .6.3%:.. UO 8 
i. Other. 


Which of the following do you 
admire most? 

. Walter Cronkite.......... 
eGaryi barter ee ees 
Lee Iacocca .............- 
John F. Kennedy ......... [ 
. Martin Luther King, Jr. .. CJ 
Walter Mondale.......... 
. Ronald Reagan........... 
. Dr: Jonas Salk ..-........ O 

Other. 


a 


ONOnonkF Wn eH 


JOO 





| 
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Who is your favorite male movie 
star? 
. Woody Allen............. Ts 
. Dustin Hoffman.......... 
Paul Newman............ 
. Jack Nicholson........... 
. Robert Redford........... 
Burt Reynolds ........... 
. Tom Selleck... ............ 
. John Travolta............ 
Other 


] 





T 
| 


OO 
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Which of the following 

is your favorite 

TV personality? 

. Jonnny Carson... 2.2. LJ) 849-01 

. Pierce Brosnan........... 02 
TedDanson'.. 20 Fi. c.cfeschevs 03 

» PhilsDonahues scas 5.00000 04 

. John Forsythe............ 05 

Larry Hagman........... 06 

. Dan Rather.............. 07 

. Tom Selleck ............. 08 

09 

10 


] 


} 
el} 


FEE GE EE 








Daniel Travanti.......... 
. Other 


[ 


ro ro moa op 


Do you look at men 
on the street? 


en in your life 


about men. The information you provide will be fed 
into the computers at the New York Institute of Tech- 
nology, and the resulting data will be analyzed. Then, 
in an upcoming issue, we'll publish a report based on 
the findings. Thank you very much for participating. 
Check only one response unless otherwise indi- 
cated. Answer only the questions that apply to you. 


Take part in another landmark LH/J survey. 


10. 


11. 


12. 


13. 


14. 


15. 


16. 


17. 

















How do you feel when men 
whistle at you? 





@: ANQYY. cc c.0ccis state doe ee alee (2) nei 
b. Secretly flattered......... O 2 
c. They don’t whistle at me.. ) 3 





Do you ever play dumb around 
men? 
ahs Yess 20 20.5 cn se See [el ez 


pe NO: aces odie & suche Meee es 2 








How do you feel when a man 
opens a door for you? 











a. Pleased at his manners... [J 13-1 
b. Angry at his sexism...... O 2 
c: Neutral scace.. 2 aasee a 3 





Do you dress mostly for: 
ay Yourself, 22.927... ceeags cee eee CJ 141 























b 

c. Other men.......0...4... 3 
d. Other women............ 4 
e. To look appropriate....... O 5 





Whom do (or would) you prefer 
working for? 
as Man acca nig cacao ere 15-1 




















Whom do (or would) you P 
working with? 

a. Mostly men............ 
b. Mostly women ........ / 
c. It doesn’t matter ....., / 





/ 
/ 


Whom do you prefer 1 


gynecologist/obstetr? 
an Mantes ee 3 
b; Woman... 02-3 


c. It doesn’t matter , 

Who do you thin’) 13.1 
political leaders (_| 2 
a. Men........./ oO 3 


c. It makes no 














20. 


21. 


22. 


23. 


24. 


25. 


26. 


27. 


- 


nr? 


30 





Do you have male friends who 
are not part of couples you see 
with your husband? 

Be NOBina6.cpe.a)hiets art balte® 2s 


In general, whom do you : 

along with better? 

Bs MONiewg sn weep 

b. Women....... 2 
c. It makes no diffe 3 


Rank in ord« >u think 
makes a m ad 

materia!’ 
a. Hisd kids.... LJ 21-1 
b. His fiancée.... J 22-1 
c. H Lo be faithful 23-1 
d e potential...... LJ 24-1 
yng physical appeal (| 25-1 
companionability..... Oe 26-1 

.. lis promise to take care of 
his fiancée............... | CJ 27-1.7 


When you're with a group of 
men, how do you feel? 
a. Awkward, self-conscious .. J 
b. Pleased and special....... OX 
c. No different than I feel 
with a group of women ... 
d. Need to prove myself ..... 1 4 
e. I’m almost never in a 
group of men............ 4 
Men are better at math and 
science than women are. 
&., ABCC: 6a ici 5608 Fe emia are a ] 
b. Disagree............... .O 


29-1 


Men have greater sex drive. 
a. Agree 


30-1 


b. Disagree................. J 2 


Men are better drivers. 
A, ARTCC cia si stra adte dae acek LJ 3n1 


b. Disagree................. O 2 


Men are better at finances. 
a. Agree .. ed bree enssih sees 
b. Disagree..... 

Men are threatened by high- 
achieving women. 

a. Agree........ 33 
b. Disagree... } 


Men are not as emotional. 
a. Agree 
b. Disagree... 


Men do better under stress. 
a. Agree 
b. Disagree 


’s harder for a man to be 
thful. 
\gree a 36-1 
b. Disagree 


Men are more logical. 
a. Agree.... 37-1 
b. Disagree... 


31 


ae 


33. 


34. 


35. 


36. 


37. 


38. 


39. 


40. 


em are more aggressive. _ 


B: APTCC ye 2 ccseleet ose = Hee Ses L| 
b. Disagree..............-.- J 2 


Men are changing and want to 
treat women as equals. 


A: ARTCC S incwwtoicencne goss LJ 391 
b. Disagree............ sate 2 
Men and women are so 

different they can’t really 
understand each other. 

A. AYE o.4 cis nels odessa od: OU 401 
b. Disagree...........------ (J 2 
Men are as good with kids. 

OY 4 9: ee LJ ai 
b. Disagree................. O 2 
Men are superior to women. 

As AQTOO bocca at odin e tase a [J 421 
b. Disagree. ....... cass weeee ss O 2 


Ideally, a man should be older 
than his wife. 

a: Agrees 23a. ae sna canes LJ 43-1 
bs: Disagree sco a5 .0a,005 pe otaes Oo 2 


Ideally, a man should be taller 
than his wife. 

a. Agree ..............0005 OO 441 
b. Disagree................. J 2 








In what way did your father 
affect you most? 
a. I worshipped him and wanted 


to marry a man like him.. [) 45-1 
b. He was busy, and | had 
little to do with him LJ 


c. He was a bully and made 

me distrust men 
d. He encouraged me to excel 

in school and career...... 4 
e. He made me feel pretty. . 
f. He encouraged me to marry 

and raise a family........ | O 6 


Rank in order the reasons you 
married your husband. 

a. His desire to have childen (J 46-17 
b. Our love for each other ... J 47-17 
c. His promise to be faithful. 


| 48-1-7 
d. His income potential ..... ‘J 49-1.7 
e. Strong physical attraction (J 50.17 


f. I was pregnant.......... J) 51-17 
g. It was love at first sight. . . 


How does your husband spend 
his leisure time? 

a. With his men friends. 53-1 
b. Playing golf, squash, ete. 

c. With the family. re 3 
d. Watching TV ....... 4 
e. Reading é 
f. Pursuing hobbies 

g. He’s a workaholic 


41. 


42. 


43. 


45. 


46. 


47. 


48. 


What do you and your husband | 
argue about most? 

e-MOne ys. facie rots teres 
. Chores around the house . 
In-laws .................. 
. The children............. O 
Leisure time............. 
DOK vane cates of tats eke 


Lj 54 








moan aep 





Rank in order what you like besi | 
about your man. 


a. His sense of humor....... CL ssas | 
b. His intelligence.......... 1 5785/9 
c. His integrity............. DC s986 9 
d. His way with children.... (1) 61a6 | 
e. His forcefulness.......... L 6386 
f. His good looks........... CJ 6586 
g. His money............... C] 6786 
h. His sexual prowess ....... C) 6987 
i. His sensitivity ........... C7187 
j. His love for me........... C) 73487 
What bothers you most? 75&7€ 


a. He drinks too much...... CO) on 
b. He watches too much TV.. [) oz 
c. He flirts with women..... L) 03 
d. He’s a workaholic ........ LJ 0 
e. He’ aslob............... L) os 
f. He never wants to talk ... L) 06 
g. He’s not ambitious enough |] 07 
h. He puts me down ........ L) os, 
i. He’s careless about money (|) os! 
j. He’s a tightwad .......... 1 10 
k 


. Nothing really annoys me [| 11 


If you could change one thing, 
what would it be? 








a. His body................. O Ot 

b. His face s.2.2.325.cacsasam% CJ a 
c. His personality .......... a, 
Gd His Age. 2 owes 46g. dear O . 

@.. IS MING 252 so one ees-ax Heh LC : 

{. Nothing 2 occc. 36s c08 cenar O € 

gp: Other 2 — 
What is your husband's favorite © 
possession? 

84 HIS Car 25 eat et toed as OO at 
b; His BUN ..cecccs dees envet (J 2 
c. His dog...............55. [(] 3 
d. His computer ............ OC 4 
e. His sports equipment..... O . 
f. Our house............... Oo 6 
g. Other 
Who proposed? 

a. My husband did.......... Oo 31 

Ba Lidid « siase.ce cn ceases Cl 2 


If your husband proposed, did 
you encourage him? 

Bic NOG52 a7 4 di ccuteincetat eee O 4] 
Dy NOG cfr cassintaeeeess oeest a 2 


Do you ever talk about your 
husband to friends? 
a. Yes, when I feel like 


complaining ............. OO 5 
b. Yes, when I feel like 

praising him............. [| & 
c. Yes, about our sex life .... L) 3 





49. 


How would you rate your 
husband as a lover? 


Rank in order 
any sexual complaints 
about your husband. 
a. He makes love too fast.... |) 7-1 
b. He makes love too often .. (| 81 
c. He doesn’t make love often 
CMOUCN aire dl salou nn ce cares as 
d. He suffers from episodes of 
impotence 
e. He doesn’t care about my 


J 10-1 





1-1 
f. He wants to try things I 
don’t enjoy... cc. vie enes es L 
g. He won't try things I think 
BARGIN OV coaistioc heise mes LJ 
h. I have no complaints ..... 


12-1 








Does your husband read girlie 
magazines or pornography, or 
watch pornographic 
videotapes? 

AAV OSi2 sumtin tn acise e cmoueise LJ 15. 


If your husband does use 

pornography, how do you feel 

about that? 

a. Disgusted and demeaned.. [| 16 

b. Fine, that’s what men do.. ] 

c. We look at pornography 
together’. jors.. eracsacicute ales a 

















Have you ever been attracted to 
another man? 














Ee) Giclee cronies coe eiticncerr cetera 172 
bas Nomis sortie cone retee O 
Have you had an affair? 

URE CS the ee iin sien saeupoiyes tke = LJ 128 
DINO scree crete cs noe sale O 





Has your husband ever had an 
affair? 





CHANG) large i iaia vena stoaes 








Which of the following 
descriptions most closely 
applies to your husband? 
a. A “new man” who helps 





with housework.......... (le) S20: 


b. A traditional family man. {| 
c. A real “macho” man...... 

















Did your husband attend 
childbirth preparation classes 
with you? 


ASE YV. OSH ahcceeniee cysts cesnereracoxe. a Mists [ay 24. 





Did your husband attend your 
labor and delivery? 
AMIN EStaytt actos use ney garters 





8 
8 


8 


8 


8 


13-1:8 
L_} 14-1:8 


1 
2 


3 


1 


> 


1 


59. 


60. 


61. 


62. 


63. 


If all of the following events 

were scheduled for one evening, 

which one would your husband 

attend? 

a. A child’s school play...... CL} 454 

b. A dinner at which he 
would speak ........... 

c. A dinner at which you 
would speak ........... -| 

d. His mom’s birthday party. (_] 4 


} 


Do you ever let your husband 
win at a game so he'll feel 
superior? 

ANOS Scr aie Meeps eee s ceasherens LJ 46-1 


Be ANG se isto tchem dle gecscred os LJ 
Does your husband think men 
are superior? 

ANY OS se teased a On wets & eas oe o] 47a 
DaNO tere ete ia) 2 


c. Yes, except forme........ LJ 3 


How often do you and your 
husband make love? 
a. Never 


> 
@ 


b. Once or twice a month.... 
c. Once or twice a week..... 
d. Three to five times a week 
e 
f. 


JOOUOO 


. Almost once a day........ 
More than once a day. .... 








A nF wn 


How often do you and your 
husband talk about what’s going 
on in your lives? 





ae INC VOI cic deen nora teat LJ 491 
b. Once or twice a month.... 1 2 
c. Once or twice a week..... O 3 
d. Three to five times a week [_] 4 
e. Almost every day......... O 5 
f. More than once a day..... CL] 6 
How often do you and your 
husband talk about cultural 
events, books? 

ae ING@VER 2s sarong oc uRiccehortoune LJ 50-1 
b. Once or twice a month.... [J 2 
c. Once or twice a week..... C] 3 
d. Three to five times a week [_] 4 
e. Almost every day......... O 5 
f. More than once a day..... OC 6 








65. 


66. 


67. 


68. 


69. 


70. 


71. 


72. 


73. 


Does your husband cry? 
a. Almost never J 
b. Occasionally ............. OJ 
COOPLLEMSs.n.15:5 05 cee [e 

















a. Embarrassed............. LJ) 521 
b. Sympathetic............. (= ee 
c. Pleased he can express 

himself this way ......... LJ 3 
When you and your 
husband go somewhere 
by car, who drives? 
ae WdOs cies, coeie bard oh nese LJ 53-1 
b. My husband does......... LJ 2 
Is your husband taller? 
ae YOSnaeuaaae oc aman LJ 54-1 
Da INOmrsp tae See ecient LJ 2 
Who handles the finances? 
By ViOwnenyae ciavaecte say eetee [] 55-1 
b. My husband does......... al 2 
c. An accountant/tax 

SERVICE oats s daee aancedaaee O 3 
d. Both of us ....:......06000¢ O 4 
Who initiates sex more? 
a idOntacsie. ohio eee 56-1 
b. My husband does......... L 2 
c. It’s about fifty-fifty ....... L 3 











If you have never married, why 
is that? 

















a. I’ve never been in love.... LJ 57-1 
b. The man I loved left me... (J 2 
c. I loved a married man.... CL] 3 
d. Other. 


Did you (do you) wish your first- 
born would be a boy? 





Aig VOS\one accede a4 one eee LJ 581 
bUNOi sea otiacd cass oe O 2 
Did you ever buy your son girls’ 

toys? 

a. YeSh 5. ae oo coe LJ 59-1 
b. No, I didn’t want to ...... OC 2 


c. No, my husband wouldn’t 
hear of it 








Which of the following do you believe a man should do, and 
which does your man actually do fairly often? 
Should do 


a. Grocery shopping.......... a 
b. Stay home from work when kids 
are Sick. ahosha sues 1 yee LI 
Get up in the middle of the night 
with a fussy child.......... d 


2 


ro oe mo Be 


Do laundry. < isc0.5 0. 266 os 
Do yard chores............ 
. Fix things around the house... . 
Support a wife and kids. ... 
Remember your birthday... 
. Remember your anniversary... 

















IOI 








Does do 


23&24-00 



































a 





























74%. 


4. 


2. 


Age 


Sex 


6. 


7. 


9. 


Hawe you ever told your son that 
cry? 


3 
' aomt 


Do you want your son to be like 


your husband? 





How old are you? 


What is your marital status? 
a. Never married........... [ 
b. First marriage........... 2 
c. Divorced/legally se parated [ 3 
d. Second marriage......... C) 4 
e. Third or fourth marriage 
f. Widowed................. 6 
g. Living with someone 7 


Husband’s age?__-- tts 


How long have you been 
married to him? 587 


How many kids do you have? 








8&9 12&13 16&17 | 20821 24&25 | 28829 





LEY Oia: d5a chee. ¥ anaed deatginis 


Were your parents divorced? 
A VOSy aibcb's Syane noah re 3.8 0taed L 32-1 
DEINOt: «nzid.s Samad o¢adacaes O 


If yes, with whom did you 

live for the most eee 

At MOtNGY is.csiiao tad suaw de 3 LO) 33.1 
bee Hather' as. 5 0322500 «2 panne O 


When growing up, did you 
ever wish you were a boy? 
i) (rere 


Do you have any brothers? 
a. How many older?__ 35 
b. How many younger? . 36 


\\ 


12. 


‘Yo you have any sisters? 
«How many older? 8 
“Yow many younger?______. 38 


“you currently cmproyed: 
“(-employed............ LJ 

; “oloyed part-time ...... [ : 
di (layed full-time....... 
\ployed 





13. 





16. 


17. 


18. 


19. 


20. 


21. 


22. 


23. 


_— is your occupation? 
. Homemaker 
. Secretary/clerk........... 2 
Professional/technical..... ] 3 
. Management............ L 4 
Sales 5 
Other 


moacgep 


Is your husband currently 
employed? 

a. Self-employed............ LJ 411 
b. Employed part-time 
c. Employed full-time....... 3 
d. Unemployed............. 
What is your husband’s 
occupation? 

a. Househusband 
b. Secretary/clerk........... 
c. Professional/technical..... 
d. Management. . 
e. Sales... 

f. Other 


What is your personal 
annual income? 


What is your husband’s 
annual income? 


Do you now or have you 
ever earned more than your 
husband? 

a. Yes. 


b. No 


weer do you live? 

. City of over 1,000,000 . OO 561 
. City of 500,000—1,000, 000 C] 
City of 50,000—500,000 L} 

. Suburbs .................. O 4 


Town of 10,000—50,000 ... LJ 
Rural community ........ L) 6 


Ao ac op 


What region of the country 
do you live in? 

a. Northeast 
b. Southeast 
c. Northwest ............... 
d. Southwest... 

e. Midwest. . 


What is your race? 
: White : 

. Black . einacaee + 2 
c. Oriental. . Sra eenwaes 6 6 /L 3 
d. Other 


What is your husband's 
race? 

a. White 

b. Black 

c. Oriental 

d. Other 


Do you have a religious 
affiliation? 

a. No 

b. Yes, Protestant 
c. Yes, Roman Catholic 

d. Yes, Jewish a : 4 
e. Yes, other___ 





24. 


25. 


26. 


27. 


28. 


29. 


30. 


31. 


32. 


33. 


Do you consider yourself 


religious? 

As Voss fabecce “ce bem cote ce OO 61-1 
bNO~ ee ee eee eee C) 2 
Does your husband have a 
religious affiliaticn? 

ai. NOs 3k epee beret ses ee 1) 621 
b. Yes, Protestant : 2 
c. Yes, Roman Catholic ..... OC 3 
d. Yes, Jewish.............. 0 4 
e. Yes, other 

Do you think he considers 
himself religious? 

Bs WORE vic anise iaacke eee ee OO 631 
Da INGuctnctt cs totale C] 2 
Are you registered with a 
political party? 

a. Yes, Democrat ........... L) 641 
b. Yes, Republican.......... CO 2 
C; NOaesccccamo ee eee O 3 
d. Other 


Is your husband registered with 
a political party? 


a. Yes, Democrat ........... L) 651 
b. Yes, Republican.......... O 2 
C2 ING: chcsccks dias onceet OC 3 
d. Other 

Do you consider yourself a 
feminist? 

ae, YOS.a 2h one oe eee OO 66-1 
B2 ANG sscc 3.28.4 onxstncn See O 2 
Do you think your husband 
considers himself a feminist? 

Os "VOSs 6 ay oo ccc! ea eee CO 67-1 
DONG ik5.22me0-o5,h1gc ete ee CJ 2 


How far do you live from your 
hometown? 


a. Under 50 miles .......... OD 681 
b. 50-800 miles ..¢c000e5<. CO 2 
c. Over 300 miles........... OO 3 


How much schooling have you 
completed? 


a. Sth, prad@si.o.e wees C) 69.1 
b, 2th gradesewe. - yrs tase oss O 2 
c. Some college............. O 3 
d. College degree........... (J) 4 
e. Postgraduate............. O 5 


How much schooling has your 
husband completed? 


A: Sth Prades savs.cc:nseade neh LJ 704 
b. 12th grade............5% Ol 2 
c. Some college............. C) 3 
d. College degree ........... O 4 
e. Postgraduate............. OO os 


Please mail your completed 
questionnaire by June 30, 1984, to: 


Dr. Clive Enos 

New York Institute 

of Technology 

P.O. Box AM 
Huntington, NY 11743 


Thank you for participating in this survey. 
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a ae ae viell—yet the 
lab tests show you're fine. 

A female physician explains - 
women’s hidden disorders. 





By Barbara Edelstein, M.D. # 


66Y hat’s the matter with 
me?” wondered Joan 
as she walked out of # 


' the doctor's office. “Dr. Allen says 
| I'm perfectly all right, but I’ve 
# never felt worse.” 
A slim, attractive woman of 
forty-two, Joan had been feeling 
§ tired, sluggish, achy and unac- 
countably depressed for quite 
some time. Yet a $400 battery of 
lab tests and X-rays showed no 
sign of any medical problem. Dr. 
Allen had suggested that Joan see 
a psychiatrist: There was nothing 


the matter with her body, so per- § 


haps some emotional problem was 
bringing on her symptoms. 


And yet, as Joan drove home, } 


| she could think of no reason for 
her depression. Her three chil- 
dren were healthy and well-ad- 


justed; she enjoyed her part-time | 


job as a researcher with a local 
newspaper; and her relationship 


with her husband, Sam, was great, © 


» their sex life included. Of course, 


a a 


her body was changing with age, 
and there were a few tiny wrin- 
kles under her eyes, but she still 
looked good. Everything would be 
perfect if only it weren't such a 
struggle to get out of bed in the 
morning and get through the day. 

What is wrong with Joan? Each 
year, thousands of women be- 
tween the ages of thirty-eight and 
sixty-four make more doctor vis- 
its, take more medication and suf- 
fer more unpleasant physical 
symptoms than do men in the 
same age bracket. And yet, ac- 
cording to the U.S. Department of 
Health statistics, they do not con- 
tract as many serious or terminal 
illnesses as men do. The medical 
establishment often brands the 


», mid-life female neurotic or hys- 
 terical, or else blames her symp- 


toms on the toll that childbearing 


‘and repeated menstrual cycles 


have taken on her body. In truth, 


‘many doctors today—both male 
and female—are completely in- 
‘sensitive to the particular prob- 


lems of female health. - 
Doctors are quite comfortable 
with what I call the “sexless mal- 


_ adies”—such as pneumonia, bro- 


ken bones, cancers and circula- 


tory ailments—because these con- 


ditions are equally prevalent in 
males and females and can be di- 
agnosed with a blood test, an X- 
ray or a tissue sample examined 
‘under a microscope. But many 


_ female ailments are not so spe- 


_cific—symptoms are (continued) 
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_ NOTHING’S WRONG ~ 


continued 


frequently misleading, and a doctor 
can’t always come up with a pill to 
cure the disease. 

These ailments are tricky because 
women’s bodies function with a set of 
hormonal relationships that change 
with age. The interrelationship of the 
estrogen cycle, thyroid function and 
every other hormonal system in the 
body affects a woman’s susceptibility 
to pain and disease and makes the 
outcome of treatment for particular 
symptoms much less certain. 

In fact, many female symptoms 


aren’t caused by a disease at all, which 


The Adjustable Air Freshener 
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makes them all the more puzzling and 
bewildering. But Joan’s problems, no 
matter how we classify them, are all 
real, caused by chemical or hormonal 
changes in her body. They are not sim- 
ply in her mind, and the cure is not a 
few sessions with a psychiatrist. The 
symptoms I’m talking about fall into 
two categories—those caused by a 
mid-life hormonal crisis and those I'll 
classify as female non-disease. 

Women begin to lose estrogen after 
the age of thirty-five. Because estrogen 
is the main hormone that directs the 
reproductive cycle and also affects the 
balance of other hormone groups in 
the body, upheavals can occur long be- 
fore menopause as the other hormones 
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try to compensate for the loss of es- 
trogen. Hot flashes can manifest them- 
selves long before the onset of meno- 
pause—as early as age thirty-five— 
and the term “hot flash” can in fact 
refer to a variety of sensations: blush- 
ing easily; sweating; shivering and 
chills; burning in the eyes, ears and 
nose; nighttime waking followed by 
tingling sensations the next day. Other 
symptoms of this changing hormonal 
balance can include headache, swell- 
ing, depression, fatigue, anxiety and 
panic, forgetfulness, lightheadedness, 
achiness and even arthritis—a baffling 
array of symptoms that can stump the 
cleverest doctors. 

But consider what’s happening: As 
the level of estrogen in the body de- 
creases, many crucial functions are 
lost, since estrogen not only regulates 
the reproductive cycle but also lubri- 
cates the vagina, balances and coordi- 
nates the other hormones, acts as a 
buffer for the nervous system and pro- 
tects the calcium levels in the bones. 
So maybe Joan was suffering from a 
mid-life hormonal crisis, but her doc- 
tor couldn’t ascertain this from an 
X-ray, a vaginal smear or a lab test. 

But it’s also completely possible that 
Joan was experiencing non-disease— 
that is, a series of real symptoms that 
lead to no concrete diagnosis. And, at 
a loss for a diagnosis, many doctors 
resort to treating individual symp- 
toms, often by prescribing tranquil- 
izers or anti-inflammatory drugs, 
which can upset the stomach, kill the 
libido and cause fluid retention as side 
effects. What we need instead is to 
understand the origin of these symp- 
toms and some of their possible causes. 

The “achy leg” complaint is common 


in one out of six women, and it doesn’t | 
usually stem from any venous or ar- | 


terial disease. In fact, having varicose 
veins injected or stripped in an at- 
tempt to relieve the pain is futile and 
may do more harm than good. Joints 
or muscles aren’t the source of the 


drugs aren’t the solution. This non- 
disease, known as fibrositis or fibro- 
myalgia, is caused by a hormone 
called prostaglandin. As a woman’s es- 
trogen level decreases, there is a rela- 


or muscle pain can result. The best 
| treatment, I’ve found, is gentle move- 


has antiprostaglandin effects, may be 


some as the original complaint. 





condition is 


(continued on page 160) 
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problem either, so anti-inflammatory | 


tive excess of prostaglandin, and joint | 


| ment, rest and heat. Aspirin, which | 





helpful, but as long as there’s no swell- 
ing or obvious inflammation, I avoid 
prescribing medication, which may | 
only give rise to side effects as trouble- | 


It can be perfectly normal for a™ 
| woman’s body to swell slightly. This — 


LADIES’ HOME JOURNAL « JUNE 1984 | © 
» 





UTM ele res ogo Maa ae 
a April in Paris... 


... you can still look like a vision fresh from the 
bistro. Mais oui, our Classic Tee. A slide of pure 
Silk Crépe de Chine that’s pure confection with, 
everything from denim to pearls. Hand * 
washable; a tireless traveler, too. And the 
price? So tempting, why not order one in each 
of the nine mainstay shades: red, black, dusty 
_rose, dusty blue, silver grey, white, olive, 
aqua blue, or taupe. Our Classic Tee is 
unavailable in any store — except our own 
catalog showroom in Clifton, NJ — 
and carries a full money-back 
guarantee. Sizes PS,M,L. 
_ Style #114001. 
ae bee 
































Get this summer off 
to a splendid start 
with a picnic that will 
delight your palate. 


By Bert Greene 





There’s no better way to welcome the 
warm days of summer than with a 
picnic. Whether you opt for a sandy 
beach or a sunny meadow, these tips 
and the recipes that follow will help 
you create a memorable feast to go. 
@ Keep serving requirements in 
mind. Opt for fare that is best served 
at room temperature. 

@ Prepare all food the night before 
your outing to avoid last-minute 
scrambling, but make sure food is 
kept refrigerated. 

@ ‘To keep food or drinks really cold, 
prechill an empty vacuum jug over- 
night in the refrigerator or freezer. 
@ Wrap all damp foods (like salad 
greens or crudités) in double plastic 
bags to keep them crisp. Carry salad 
dressings in separate containers— 
toss salads just before serving. 

@ Wrap all other food in aluminum 
foil. It will keep the air out and will 
also act as an insulator. 

@ Finally, check your basket to 
make sure that you’ve packed a can 
opener, bottle opener, corkscrew and 
knife. (This is when a Swiss Army 
knife comes in handy.) 


PARMESAN BROILED CHICKEN 


3 chickens (about 3 Ibs. each), cut 
into serving pieces 
3 garlic cloves, bruised 
4 tablespoons butter 
Juice of 3 lemons 
1 teaspoon chopped fresh tarragon or 
V2 teaspoon dried 
Salt and freshly ground pepper 
1 cup freshly grated 
Parmesan cheese 
Chopped fresh parsley, for garnish 


Preheat oven to 350°F. Pat chicken 
pieces dry. Rub well with garlic. Ar- 
range chicken skin side up in 2 large 
baking dishes. Dot with butter. 
Sprinkle with lemon juice, tarragon, 
Salt and pepper to taste. 
bate 15 minutes. Turn over and 
©\5 minutes more, basting with 








A movable feast 


pan juices, until juices run yellow 
when pricked with a fork. 

Transfer pieces to a broiler tray. (Do 
in batches as necessary.) Sprinkle tops 
with half the cheese. Broil until crisp. 
Turn over and sprinkle with remain- 
ing cheese. Broil until crisp. Serve at 
room temperature. For picnic, cover 
and refrigerate. Serves 8 to 10. 


ZUCCHINI AND TOMATO SALAD 


4 to 5 zucchini, thinly sliced 
3 cups cherry tomatoes, halved 
Y2 cup minced shallots 
Y2 cup chopped fresh basil 
2 teaspoons chopped fresh parsley 
Ye cup Vinaigrette Dressing (recipe 
follows) 
Salt and freshly ground pepper 








In large bow] combine zucchini, to- 
matoes, shallots, basil and parsley. 

Just before serving, toss salad with 
dressing. Add salt and pepper to taste. 
Serves 8 to 10. 


VINAIGRETTE DRESSING 





1 small garlic clove, minced 

V4 teaspoon salt 

1 teaspoon Dijon mustard 

2 tablespoons lemon juice 

Y2 cup olive or salad oil 

2 teaspoons red wine vinegar 

Ya teaspoon freshly ground pepper 





In small bowl mash garlic and salt 
together with the back of spoon until 
mixture forms a paste. Stir in mus- 
tard and lemon juice. Whisk in oil, 
vinegar and pepper. For picnic, pour 
into small jar with tight-fitting lid. 
Shake dressing just before pouring 
over salad. Makes '2 cup. 


SWEET POTATO SALAD 





6 to 7 large yams or sweet potatoes 
(about 3 Ibs.) 

2 small red onions, finely chopped 

1 small green pepper, seeded and 
finely chopped 

*/3 cup mayonnaise 

*/3 Cup sour cream 

¥3 cup strong beef bouillon, cooled 

12 tablespoons curry powder 
Salt and freshly ground pepper 

2 tablespoons chopped fresh 

parsley 





In saucepot cook yams in their jack- 
ets in boiling salted water until just 
barely tender, 15 minutes. Drain. 
Cool, peel and cut into ¥s-inch slices. 








































In large bow] combine sliced yams, 
red onions and green pepper. 

In medium bow] whisk mayonnaise 
with sour cream. Whisk in bouillon, 
curry powder, salt and pepper to 
taste. Pour over yam mixture. Toss 
lightly to combine. Sprinkle with 
parsley. Refrigerate until ready to 
serve. Serves 8 to 10. 


ORANGE LEMON PECAN TART 


Crust 


6 tablespoons butter, 
cut into bits 
Y2 cup firmly packed brown sugar 
1 cup all-purpose flour 
Y2 cup ground pecans 








Filling 





2 eggs 

V2 cup granulated sugar 

1 teaspoon grated lemon peel 

1 teaspoon grated orange peel 

2 tablespoons lemon juice 

2 tablespoons orange juice 

1 tablespoon butter, melted 
Pinch salt 

Y2 cup pecan halves 


Crust: Preheat oven to 350°F. In 
large bowl combine ingredients. 
Blend with a pastry blender until 
mixture resembles cornmeal. Re- 
serve ¥2 cup. Press remaining mix- 
ture against bottom and sides of a 9- 
inch loose-bottom tart pan. Bake 10 
to 15 minutes. Cool. 

Filling: In small mixer bow] beat eggs 
and sugar until light and fluffy. Beat 
in lemon peel, orange peel, lemon 4 
Juice, orange juice, butter and salt. ; 
Pour into prepared crust. Sprinkle 
remaining crust mixture over top. 
Make a decorative pattern on top with | 
pecan halves. Bake until set, 25 to 30 { 
minutes. Cool on wire rack 10 min- @ 
utes; loosen edges of ring. Cool com- 
pletely before removing ring. Cut into 
wedges and serve. Serves 8 to 10. End 





Bert Greene’s latest cookbook, Honest 
American Fare (Contemporary Books, 
1981), received the R.T. French Taste- 
maker's Award as the Best American 
cookbook of the year. 
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ich, tangy, garden tomato, blended with basil and minced 
een onion, gives this new Tomato & Herbs dressing all the 
ssty flavor you expect from Good Seasons ® Salad Dressing Mix. | 






lively bite of garlic, orchestrated with just the right amounts 
‘cracked pepper and mustard, gives Good Seasons new 

arlic & Herbs dressing a fresh, delicious garlic 
vor you won't soon forget. 
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ind when you mix them fresh, that 
unty of herbs and spices just bursts 
to the hearty, delicious new flavors 
our family is going to love. 
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Whether you're going 
around the world or 
around the corner, 
here are up-to-date 
travel tips to help 
you get where you 
want to go and 

have the best time 
while you're there. 


By Linden Gross 





HANDS ON! 
MUSEUMS FOR 
KIDS (AND ADULTS) 


“Look but don’t touch” must be one of 
the most frustrating dictates children 
hear. And it’s a near impossible rule 
to enforce, as most parents know all 
too well, since kids instinctively use 
their fingertips to make sense of what 
they see. Fortunately, this family bat- 
tle can be sidestepped—at least for an 
afternoon—with a visit to a children’s 
museum, where the key words are: 
Hands on! Read on for a taste of what 
participatory museums across the 
country have to offer. 


NORTHEAST 


Acton, Massachusetts. The world 
would look different were it per- 
ceived from the inside of a bubble, as 
your kids will see at the Children’s 
Discovery Museum. Budding archeol- 
ogists can excavate wooden dinosaur 
bones, then reassemble the skeleton. 
And who hasn’t wanted to trigger a 
chain reaction of falling dominoes— 
especially if hinges make setting 
them up easy? For more information, 
contact the Children’s Discovery Mu- 
seum, 177 Main St., Acton, MA 
01720; (617) 264-4200. 

Boston, Massachusetts. What 
is life like for the handicapped? Your 
children can begin to find out in the 
“What If You Couldn’t” exhibit at the 
Boston Children’s Museum. They’ll 
walk through a maze blindfolded, sit 
in a wheelchair and propel them- 
selves up a ramp or across gravel and 
try out a telephone device for the 


2 CE” 


RS, 4 


as talk 


can learn about 
factories by working on an assem- 
bly line with four other children to 
make a spinning top. And they can 
explore a two-story Japanese home. 


deaf. Next, they 


For more information, contact the 
Boston Children’s Museum, Museum 
Wharf, 300 Congress St., Boston, MA 
02210; (617) 426-8855. 

Brooklyn, New York. Once you've 
walked through the huge drain con- 
duit and entered this underground 
museum, your kids will probably 
dart over to the stream that cuts the 
Brooklyn Children’s Museum in two. 
There they can splash in the water, 
experiment with the ripple tank and 
then find out how a windmill works 
by operating a hand pump. They can 
also play instruments from all over 
the world, or help build full-size 
houses in the Home in Any Shape 
section. For more information, con- 
tact the Brooklyn Children’s Mu- 
seum, 145 Brooklyn Ave., Brooklyn, 
NY 11213; (212) 735-4400. 

Staten Island, New York. Sounds 
are the focus at the Staten Island 
Children’s Museum—sounds in na- 
ture and in cities, musical sounds, 
sounds the body can make, and more. 
A giant sound map demonstrates 
sounds from different geographical 
areas; sound clocks and a magical win- 
dow exhibit sounds associated with 
time and the seasons. And your kids 
can shake, rattle and roll to their 
hearts’ content, using tap shoes, jin- 
gles and castanets to create their 
own music. For more information, 


contact the Staten Island Children’s § jj 
Museum, 15 Beach St., Staten Island, 
NY 10304; (212) 273-2060. - 
Philadelphia, Pennsylvania. In |} 5 


the Franklin Institute Science Mu- 
seum, your children can pretend they 
are corpuscles and travel through a 


giant human heart. They can play § 
the world’s largest pinball machine § 
while they learn about different | 
forms of energy. Kids who are fasci- © 
nated with ships will be intrigued by 
the shipbuilding section, where they 
can play the “Sea Trader Game,” . 
which puts them in the shoes of the § 
captain of an eighteenth-century sail- j 
ing vessel. For more information, con- | 
tact the Franklin Institute Science } 
Museum, 20th and the Parkway, Phil- 
adelphia, PA 19103; (215) 564-3375. 

Pittsburgh, Pennsylvania. Chil- 
dren learn all about the body’s inter- 
nal organs when they pull yards of §f 
cloth intestines out of the soft-sculp- 
ture called Stuffins. Then it’s down to 
the 1920s river wharf in the Pitts- 
burgh Children’s Museum where 
kids play at being dockers. They 
transport cargo, get paid (with plas- 
tic money, of course), and break for 
lunch. They may even strike when 
they find out how little their wages 
will buy at the market. There’s also a 
center for infants—the Playpath ex- | 
hibit. Parents will be amazed at the 
abilities of their tiny ones and will | 
learn how best to encourage their 
physical and mental development. 


For more information, contact the @# 


Pittsburgh Children’s Museum, 1 } 
Landmarks Sq., Allegheny Center, § 
Pittsburgh, PA 15212; (412) 322-5058. 
MIDWEST 


Chicago, Hllinois. Take your chil- 
dren down a shaft that leads to a 
full-scale replica of a coal mine at the 
Museum of Science and_ (continued) 
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‘And my new White-Westinghouse Good Cookin’ range cooks while I | 
coach, so when we come off the field, a delicious healthy meal is ready | 
to be served.”’ If the gang around your house is keeping you on the move, 


maybe you could use a new White-Westinghouse 
MUDVILLE AN G LOVES Good Cookin’ electric range with: 


Automatic Timing Center that cooks while you’re 


eee j / involved in other activities. / 
LD KIN Exclusive No-Turn Speed-Broil® System that broils on both sides at once 
i * for the tastiest steaks, hamburgers and chicken you’ve ever eaten. 
Self-Cleaning Oven that frees you from the messiest job in the house. 
And all White-Westinghouse ranges are built with quality materials and 
superior craftsmanship for a long life of energy-efficient good cooking. 

So if the hungry gang around your house is keeping you on the move, see 


the new Good Cookin’ ranges at your local White-Westinghouse dealer today. 





We’re making things better for you! 


White-Westinghouse / 


One of the White Consolidated Industries 1 
Wel 





fashions 
on Parade 


CIRCA 193] 


“The Cosmopolitan? a figurine from the 
Fashions on Parade series. Recalling the 
elegant styles of three centuries, Goebel 
presents a glamorous procession of 
changing times and fashions 
of the past to enchant you. Suggested 
retail price $32.50 each. For a Goebel 
figurine catalog, send $1 to Goebel, 
PO. Box 525, Dept. LP404F, 
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Industry. The tour includes a ride on 
an electric train. Then teach your 
children about nutrition the easy 
way. They select the food they’d con- 
sume in a day, and a computer rates 
their diet. For information, contact 
the Museum of Science and Industry, 
57th St. and Lake Shore Dr, Chi- 
cago, IL 60637; (312) 684-1414. 
Indianapolis, Indiana. Visitors 
to the Children’s Museum can ex- 
plore a simulated Indiana limestone 
cave complete with a stream passage, 
stalactites and stalagmites. For a 
trip into the past, theyll board a 
wood-burning locomotive that was 
built in 1868. For more information, 
contact the Children’s Museum, 30th 
and Meridian Streets, Indianapolis, 
IN 46206; (317) 924-KIDS. 
Muncie, Indiana. The high point 
of the Muncie Children’s Museum is 
an exhibit that could save your fam- 
ily’s lives. Children learn all about 
fires and how to escape from burning 
buildings, and then test what they’ve 
learned in a mock house that’s “on 
fire.” The fire is simulated with strobe 
lights and a fog machine. For more 
information, contact the Muncie Chil- 
dren’s Museum, 306 So. Walnut Plaza, 
Muncie, IN 47305; (317) 286-1660. 
St. Paul, Minnesota. Just how 
much energy is needed to light a 
lamp, run a fan, heat water or play a 
radio? Your child will find out atop a 
bicycle generator at the Science Mu- 
seum of Minnesota. Then he can try 
his hand at using mechanical arms 
to stack blocks or opt to program a 
robot's computer. For more informa- 
tion, contact the Science Museum of 
Minnesota, 30 East 10th St., St. Paul, 
MN 55101; (612) 221-9454. 

St. Louis, Missouri. Give your 
children a hair-raising experience 
with The Magic House’s electrostatic 
generator. They can also tind out how 
accurate their sense of smell and taste 
is, learn about the laws of gravity ona 
superslide and test their memory. For 
more information, contact the Magic 
House, 516 So. Kirkwood Rd., St. 
Louis, MO 63122; (314) 822-8900 
Omaha, Nebraska. Your kids can 
become news anchormen, weather 
forecasters or sportscasters in the TV 
newsroom at the Omaha Children’s 
Museum. Then they can watch them- 
selves on the videotape. They can also 
test their strength and reaction time 
or mix colors in a new way using light 
beams instead of paint. For more in- 
formation, contact the Omaha Chil- 
dren’s Museum, 551 So. 18th St., Oma- 
ha, NE 68102; (402) 342-6163. 


SOUTH 
Tallahassee, Florida. Visitors to 


the Junior Museum can pet a variety 
of live animals, spend a day working 
on a farm and scout for fresh animal 
tracks on the nature trails. For more 
information, contact the Tallahassee 
Junior Museum, 3945 Museum Dr, 
Tallahassee, FL 32304; (904) 576-1636. 


Charlotte, North Carolina. Theres 
a rain forest at Discovery Place, com- 
plete with exotic plants and birds, 
small animals, waterfalls and daily 
tropical storms. At the aquarium 
children can hold the live starfish, 
hermit crabs or spiny lobsters that 
live in the tidal pool. And they can 
learn how their eyes work by 
walking though a giant model of an 
eye. For more information, contact 
Discovery Place, 301 No. Tryon St., 
Charlotte, NC 28202; (704) 372-6261. 
Oak Ridge, Tennessee. The Chil- 
drens Museum of Oak Ridge pro- 
vides families with a look at the re- 
gion’s heritage. Three Appalachian 
log cabins are authentically fur- 
nished. Children can climb the lad- 
ders up to the cabin lofts, or learn to 
shuck beans. In Grandma’s 
they can dress up in period clothes 
and play with antique typewriters 
and a wood stove. For more informa- 
tion, contact the Children’s Museum 
of Oak Ridge, P.O. Box 3066, Oak 
Ridge, TN 37830; (615) 482-1074. 
Richmond, Virginia. Give your 
children a chance to find out what 
being grown up and going to work is 
really like at the Richmond Chil- 
dren’ss Museum. They’ll “drive” to the 
office with the help of driving sim- 
ulators, work in the medical/dental 
center, at the police and fire stations, 
or at the bank, the store or the car- 
repair shop. For more information, 
contact the Richmond Children’s Mu- 
seum, 740 No. Sixth St., Richmond, 
VA 23219; (804) 643-KIDO. 
Washington, D.C. Typing Braille, 
sending messages in Morse code and 
even signaling each other with tor- 
ches are just some of the types of 
communication that children will be 
introduced to. They can also walk 
through the thirty-thousand-year-old 
ice cave at the Capital Children’s Mu- 
seum, or visit the Mexican market- 
place, where they'll dress up in pon- 
chos and sombreros and learn to 
make tacos. For more information, 
contact the Capital Children’s Mu- 
seum, 800 Third St. N.E., Washing- 
ton, DC 20002; (202) 543-8600. 


WEST COAST 
Los Angeles, California. Churn- 


ing butter, (continued on page P.S. 12) 
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THESE CHILDREN 
MAY NOT GET A 
LIFETIME OF DREAMS, 
SO WE GIVE THEM 
THE DREAM OF A LIFETIME. 


Assigned to a pediatric hospital in the late 1960's, 
Philadelphia policeman Bill Sample was moved by the 
plight of the many seriously and often terminally ill 
children he encountered on his rounds. For many of 
them, the consequent draining of family resources made 
life even gloomier. 

Determined to brighten at least those days that did 
remain for these children, Sample enlisted the help of 
others who shared his concern, and began to raise funds 
to grant special wishes—perhaps last wishes—to these 
children. 

Beginning modestly with a few dollars and a few 
children, The Sunshine Foundation, as they named 
themselves, soon captured the hearts of people not only 
across the country but around the world. 

“The Foundation’s work is limited only by the children’s 
imaginations,” says Bill Sample, “and by the generosity of 
the people who support us.” For some children, their 
dream is a week playing in the surf and sand with their 
family. For others, it’s to Shake hands with a TV or sports 
hero, to ski down a mountain, or to visit Disney. 

“The toughest part,” Sample notes, “is when kids die 
before we can fulfill their wishes. One boy’s dream was to 
ride in a red Ferrari. We finally located one, but the child 
died a day later and never had a chance to ride in it.” 

Sadly, it seems there is no end to the requests for help 
received by The Foundation. They pour in from pediatric 
hospitals, from individual doctors, and from families and 
their friends and neighbors. Every request is a crisis, and 
every call creates an urgent need to find more funding. 
Happily, the Foundation hasn't yet had to turn down any 
requests. 


YOU CAN HELP US MAKE HAPPY MEMORIES FOR 
THESE SPECIAL CHILDREN. 

To find out howyou can be a dream-maker, too, contact 
The Sunshine Foundation at its headquarters at 2842 
Normandy Drive, Philadelphia, Pa. 19154. Telephone: 
(215) 743-2660. Contributions are tax-deductible. 
















THE SUNSHINE FOUNDATION 
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Please accept my gift of: 
O $5.00 UO $10.00 0 $25.00 0 $100 0 other_ 


(amount) 





Yes, I would like to offer my financial support to 
The Sunshine Foundation. 
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Six fashion greats tell 
you how to add fresh 
new 1984 style to your 
spring and early 
summer wardrobe. 


By Margaret Danbrot 





You don’t have to buy out the stores 
to stay in style this season. In fact, 
just one or two carefully chosen pieces 
can do the trick. We asked several of 
Americas most admired designers 
for favorite update ideas from their 
spring 1984 collections. Their sugges- 
tions are sure to add new sizzle to 
your warm-weather wardrobe. 

Liz Claiborne. Her easy, elegant 
creations are more often than not 
designed with the working woman in 
mind—especially the one who “has 
to dress quickly in the morning and 
doesn’t love to shop by the hour.” The 
one indispensable piece for this 
spring and summer, according to 


Claiborne, is “a double-breasted 
linen jacket in clean, crisp white. It 
can go casual over a crunchy hand- 
knit sweater and walking shorts, or 
dressed-up with a silk camp shirt 
and slim skirt.” 





A dress with 
2 impact is this 
§ year’s great 
= wardrobe 
5 freshener, says 
: Bill Blass. 


designs have won him practically 
every important fashion award. For 
1984, Blass considers a dress with 
impact to be the great wardrobe 
freshener. The best choice for day- 
time is the chemise—preferably wide 
through the shoulders, narrowing 


lop designers’ “ 
top choices 
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through the hips and ending at mid- 
knee. Opt for clear, wake-up-the-eye 
colors like chrome yellow, acid green 
or bright red. For those enchanted 
evenings, bare your shoulders in a 
slender, short, fluid silk dress. Vi- 
brant colors or a brilliant white pro- 
vide an exciting switch from the 
basic black of seasons past. 

Diane Von Furstenberg. “If you're 
only going to buy one or two things, 
they should be really versatile,” says 
this designer of fashions that are not 
only sexy but practical and afford- 
able as well. Her top choice: A suit 
that has a double-breasted jacket with 
slash pockets and pleat-front pants in 
a neutral or bright shade. The version 
she created for her “Now You Can 
Afford to Be Yourself” collection is a 
real chameleon. Wear it by day for a 
great sportswear look. Then quick- 
change shoes and jewelry, and its a 
smash for evening. 

To inject new verve into an off-hours 
wardrobe, Von Furstenberg suggests 
her “adult romper,” a takeoff on a play- 
suit. It’s knee length, has a wide neck- 
line, big, balloon sleeves and can be worn 
belted or loose—a spanking new alter- 
native to jeans, shorts or sundresses. 


Calvin Klein’s 
skirts are 
longer, easy 
and flared— 
the perfect 
update. 





Calvin Kiein, the king of designer 
jeans, has always been an innovator. 
(Who else would have thought of 
adapting men’s underwear for women, 
and parlaying the idea into one of 
the most talked-about fashion hits 
of the year?) For 1984, his multipur- 
pose skirts that are “longer, easy, 
flared, in cream, navy or white linen,” 
provide the perfect fashion update, 
according to Klein, because they’re 
basic and “work like trousers.” Klein 


shows his new collection of skirts— 
some of them box pleated, some with a 
front slit and most of them hitting just 
a few inches above the ankle—with 
handkerchief linen T-shirts and flat 
sandals, crossbanded at the instep. 
But the real beauty of these skirts lies 
in their versatility: They’re the per- 
fect mate for just about any warm- 
weather top. 

Halston. A classic designer whose 
name is practically synonymous with 
great American couture, Halston loves 
the idea of updating for spring and 
summer with a terrific one- or two- 
piece dress. “The  career-oriented 
woman simply cannot have too many 
of these, especially now, in 1984, 
which I feel is definitely a dress year,” | 


he says. Dresses work better than sep- jj bs 


arates for most women, he believes, 
“because they give you a longer line.” 
In the latest Halston III collection he 
designed for J.C. Penney, Halston 
points to the sleeveless coatdress 
edged with contrasting piping, with 
its asymmetrical closing and graceful 
slim skirt, as this season’s best choice. 
Color? “It’s such an individual thing. 
Color really should be what makes 
you feel prettiest, although navy is 
always wonderful, especially in the 
city, and red, which I love, is abso- 
lutely marvelous anywhere.” 


Halston 
points to the 
sleeveless 
coatdress as 
this season’s 
best choice. 





Smith. His vibrant, young, 
utterly unfussed approach to fashion 
won him the prestigious Coty Award 
for 1983. Occasionally referred to as 
“street couture,’ Smith’s casual, free- 
wheeling designs manage to incorpo- 
rate some of the spunk and sass of 
New York street culture and are 
geared to women (men, too) who are 
more interested in style than status. 
Smith feels that the single most ver- 
satile update piece from his collection 
is “an oversize shirt that can be worn 
as a dress or with a belt over pants or 
a skirt,” in one of his signature col- 
ors—mustard, rust, a warm gray or 
an icy blue. Another winner: his blaz- 
ing white cotton jumpsuit with crop- 
ped pants and generous, rolled-up 
sleeves—the perfect thing for weekend 
getaway good looks. End 
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Learn how to solve 
your decorating 
problems by 
following this expert 
advice from 

interior decorators 
and designers. 


By Deborah S. James 


Help! My five-year-old Picas- 
so has turned my refrigerator 
into a mass of artwork. Is 
there another way to display his work? 


We asked Lyn Peterson, design- 
A: and mother of two, how she 

deals with her children’s mas- 
terpieces. Here are her suggestions. 
@ Hang your artist's latest efforts in 
a mini gallery created just for him. 
Apply strips of soft, inexpensive fur- 
ring wood (thin strips of spruce used 
to put up wallboard) along a corridor 
at your youngster’s height. Then, use 
pushpins to tack up his art. 
@ Lift your child’s spirits with a mo- 
bile. Glue his pictures together edge 
to edge, attach them to a wire hanger 
with a brightly colored ribbon and 
suspend the mobile from the ceiling. 
@ Create an art collage in your 
childs bedroom using gum adhesive 
(available in the five-and-ten). It 
won't mar your walls, its’ easy to 
work with and it’s safe for kids. 
@ If you have a glass-covered table- 
top, why not use it as a display case? 
Just slip new artwork underneath, 
and change the exhibit each week. 

Whatever you do, don’t throw away 

your child’s pictures. You can always 
collect these works in a three-ring 
binder. You'll appreciate them in 
years to come—and wonder how you 
ever considered throwing them away. 
So will Picasso. 


My laminated countertop ts 
chipped and scratched. What 


can I do to salvage it? 


You can usually handle small 
scratches and mars easily by 


polishing the damaged area 
with boiled linseed oil. To lighten 
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discolored areas that surround burns, 
rub them with toothpaste. More ser- 
ious counter damage, however, will 
require a little extra effort. 

For nicks and scratches that are at 
least ¥s-inch wide, try the Duro 
Perfect Match kit by Loctite. The re- 
pair kit includes a compound to fill in 
defects, tints that you mix and a color 
chart to help you get just the right 
shade. For more information send a 
letter to: Loctite Automotive & Con- 
sumer Group/LHJ, 4450 Cranwood 
Court, Cleveland, OH 44128. 

If your kitchen or bathroom count- 
ertop is badly scratched, you'll need 
to refinish the entire surface. First, 
suggests Janovic Plaza, a major New 
York paint and decorative hardware 
supplier, prepare the area with a pro- 
duct like Liquid Surface Prep by 
McCloskey. Then apply as many 
coats of paint as you need to hide the 
damage. (An enamel with a satin 
finish is best for countertops.) 

For a large gouge or chip, you 
should have an expert cabinetmaker 
either patch the damaged surface 
with new laminate or inlay the sec- 
tion with another material, such as 
butcher block. 


I'm interested in purchasing 
an Oriental rug for my living 
room. Do you have any tips? 


Before you invest in an Orien- 
A= rug there are some facts 
you should know. 

Oriental rugs do not necessarily 
come from the Orient, says Caroline 
Bosly, a leading Oriental-rug author- 
ity and author of Rugs to Riches 
(Pantheon). Generally speaking, any 
rug that is entirely handmade is consi- 
dered an Oriental. These rugs can 
come from Iran, Pakistan, Afghani- 
stan, India, China, Europe, the USSR, 
North Africa and even the Americas. 

Although Oriental rugs are re- 
garded as woven, they are actually 
made by knotting—a process that 
cannot be duplicated by machine. To 
be sure that a rug is handmade, fold 
the rug so that the nap opens and the 
individual threads are visible. You 
should be able to see the knots at 
their base. Then turn the rug upside 
down and look at the backing. The 
pattern should be clearly defined. If 
it isn’t, the rug is machine-made. 


(There are no exceptions to this rule.) 
And since the quality of an Oriental 
rug is determined by the number of 
knots per square inch, this second 
test will also give you an indication 
of its value: The greater number of 
knots, the more distinctly the design 
will show up on the back of the rug. 
Color is another indication of au- 
thenticity. The colors of the rug you 
buy should be clear and vibrant. 
Though most Oriental rugs are 
made from wool and cotton, silk, jute 
and animal hair are also used. If you 
think that the rug you might buy is 
made of wool but just aren’t sure, 
stroke it. It should feel like the fur of 
a healthy cat—soft and springy. This 
will also give you an indication of the 
quality of the wool. Stay away if it 
feels dry and crumbly to the touch. 
To check for silk, take a thread from 
the carpet and burn it. If it flares as 
it burns and smells like wood, the 
rug is made of cotton not silk. Silk 
threads will shrivel into a ball when 
burned and give off an animal odor. 
Protect your investment. Once 
you've made your purchase, treat 
your rug with care to preserve it. 
@ Place a nonskid rug pad under it. 
@ Vacuum your rug once a week to 
remove grit that might cut into the 
foundation threads. (Use a suction 
vacuum or attachment rather than a 
roller head vacuum that beats the 
rug.) Never vacuum the fringe. 
@ Beware of moths. For an old-fash- 
ioned but safe method to keep them 
away, place a dish full of feathers on 
top of a tall cupboard or bookcase. 
Use a moth-proofing spray only once 
you've read the label carefully. 


TIP OF THE MONTH 
Coming to terms with fabric. 


The following glossary of commonly 
used terms will help you know what 
to ask for the next time you're in the 
market for fabric. 

@ Batiste. A sheer fabric resembling 
linen or fine muslin, generally made 
of rayon, polyester and cotton blends. 
@ Brocade. Similar to embroidery, 
this weave is made on a loom. Usu- 
ally a multicolored floral or conven- 
tional pattern in slight relief. 

@ Chintz. A fine cotton cloth, it re- 
sists dirt, feels stiff and is usually 
quite shiny. 
@ Damask. A reversible, high-luster § 
fabric with a woven pattern similar | 
to brocade but flatter. : 
@ Moiré. A finish on silk or cotton § 
that gives a water-marked look. 
@ Voile. A light, transparent fabric f 
of plain weave made of cotton, wool, f 
silk or any synthetic fiber. End 
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Now get results 
even 3 days after 
a missed period. 


Women like you made 
E.PT. the leading name in 
home pregnancy tests. And 
pelea make a major 
advance in the home test 
you trust the most. 

You wanted a test you 
could use earlier. New, 
Improved E.P.T. can be used 
just 3 days after a missed 
period. (No other home test 
can be used earlier.) And as 
we all know, the earlier you 
know, the better you feel. 

And you wanted 
reliability. It’s been clinically 
proven to be just as accurate 
as the leading urine test used 
in hospitals and labs. 

Thanks to millions of 
women who have used 
E.PT., now there's an even 
better one: New, Improved 


E.P.T.—a major improvement 


in home pregnancy tests. 
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a missed period. 
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| it from being flooded. For more infor- 





TRAVEL TALK 
continued from page P.8. 6 


weaving on a loom, and dipping can- 
dles are just the start at the Los 
Angeles Children’s Museum. Young- 
sters can also crawl through “sewer” 
pipes and investigate the utility lines 
beneath the street. For information, 
contact the Los Angeles Children’s 
Museum, 310 No. Main St., Los An- 
geles, CA 90012; (213) 687-8800. 

Pasadena, California. Your chil- 
dren can pretend to be ants or spi- 
ders as they creep, crawl and climb 
along the ant wall and up the spider 
web in Kidspace. They can try out 
the Space Shuttle control panels, or 
become disc jockeys at the DJ booth. 
For more information, contact Kid- 
space, 390 So. El Molino Ave., Pas- 
adena, CA 91101; (818) 449-9143. 

San Francisco, California. Among 
the five hundred science and art ex- 
hibits at the Exploratorium are the 
Tactile Dome in which visitors must 
rely on their sense of touch to navi- 


| gate through the dark, the Momen- 


tum Machine and a distorted room 
that has no right angles. For more 
information, contact the Explorator- 
ium, 3601 Lyon St., San Francisco, 
CA 94123; (415) 563-7337. 

Denver, Colorado. At the Chil- 
dren’s Museum, kids can play with 
eighty thousand balls, “fish” from a 
dock and climb on the Brooklyn 
Bridge sculpture to find out what the 
world would look like to a giraffe or 
to the skipper of a submarine. For 
more information, contact the Chil- 
drens Museum, 2121 Crescent Dr, 
Denver, CO 80211; (303) 433-7444. 
Portland, Oregon. Your family 
will find fossils in the time tunnel at 
the Portland Children’s Museum. 
They'll sculpt with clay and sit in an 
Indian canoe or on an Eskimo sled. 
Your little ones can crawl inside a 
tortoise shell. For information, con- 
tact the Portland Children’s Museum, 
3037 S.W. Second Ave., Portland, OR 
97201; (503) 248-4587. 

Seattle, Washington. There's a 
veterinary clinic at the Children’s 
Museum where kids can examine a 
real sheep skeleton and study animal 
X-rays. In the four-story Victorian 
House, they'll discover what lies be- 
hind a wall or above a ceiling. And 


| from the crawl space under the house 


they can peer into the museum’s 
basement. It used to be the first floor 
a hundred years ago, before the city’s 
downtown area was raised to prevent 


mation, contact the Seattle Children’s 
Museum, 117 Occidental Ave., Seat- 
tle, WA 98104; (206) 624-6191. End 
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We have my brother and his wife 
over for dinner about once a 
month. Around six months ago, 


small things began to disappear—cos- 
metics and such. While I didn’t make the 
connection at first, | finally realized that 
my sister-in-law was taking them, be- 
cause once an eyeshadow and mascara 
were missing after she’d visited and | 
later spotted them in her medicine cabi- 
net. What should | do? 


I’m sure you've heard the term klepto- 
mania, which means compulsive steal- 
ing. Frequently, the thief is not even 
conscious of her actions until she later 
finds the stolen item. But I’ve found 
that such labels seldom help anyone 
understand the dynamics of a particu- 
lar situation. Trying to understand the 
persons unconscious motivations is 
usually much more useful. 

There are a few possible explana- 
tions for your sister-in-law’s behavior. 
Often, taking another person’s posses- 
sions reflects deep-seated jealousy. The 
thefts may, in some way, be connected 
with your sister-in-law’s sense that you 
are more attractive than she is. Or, her 
behavior may indicate her unconscious 
anger at the attention your brother 
pays to you when they visit. 

If you have a close and trusting rela- 
tionship with your brother, I’d recom- 
mend having a private conversation 


with him to alert him to a problem of 


which he may not be aware. Remem- 
ber, though, that this is a very touchy 
subject. You should stress the fact that 
you don’t care about the items she’s 
taken, but that you are concerned 
about your sister-in-law’ emotional 
health and feel that perhaps she 
should seek some professional help. 


My three-year-old daughter re- 
Q: walked into our bedroom 
while my husband and | were 
making love. She got scared and started 
to cry. We calmed her down, but we're 
wondering whether the experience could 


do her some psychological damage? 


While you don’t tell me what you told 
your daughter, it sounds as if you han- 
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Why you feel the way you do, plus the newest 
psychological research. By Sonya Friedman, Ph.D. 


and I doubt 
she'll have long-lasting negative feel- 


dled the situation well, 


ings. The truth of the matter, though, 
is that even young children should be 
taught that a closed door means their 
parents want privacy. If you haven't 
done so already, buy a lock for your 
bedroom door and use it when you feel 
it is appropriate. 

For a young child, witnessing her 
parents making love is understand- 
ably scary. She may think the parents 
are fighting or that the mother is be- 
ing hurt. The Freudian view is that 
this experience can cause permanent 
emotional damage. But I believe that 
in the context of a loving, secure fam- 
ily environment, a single episode is 
probably harmless. 

However, i wouldn’t want to dismiss 
this situation too lightly. You should 
explain what she saw in a way she can 
understand. You might put it this way: 
“While it may seem funny to you, 
what you saw was something grown- 
ups do together called making love. 
This is one of the ways Daddy and I 
show we love each other. There is noth- 
ing to be afraid of.” That is all a young 
child needs to know, and such an ex- 
planation may help quiet her fears. 


I always put things off. Whether 
it’s planning a dinner party or 
painting the spare bedroom, | 


can never make myself get started. Why 
do | act this way? 


EXCUSES, EXCUSES 


We all occasionally tell little 
white lies to explain small, 
everyday transgressions. Ac- 
cording to research recently 
published in Excuses: Masquer- 
ades in Search of Grace (John 


Wiley & Sons), a startling 20 
percent of American adults 
overuse excuses to the point of 
harming their emotional health. 

The author, Charles Snyder, a 
clinical psychologist at the Uni- 
versity of Kansas, believes that 
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Its human nature to procrastinate oc-§ 


casionally. But if you continually put 
things off, regardless of the job in 
volved, there may be underlying reay 
sons for your behavior. 


It’s possible that a fear of failure is! 
standing in your way. Especially if you} 


are a perfectionist, you may hesitate to! 
start anything for fear you won’t live! 
up to your expectations. 


The flip side of fear of failure is feart te 


of success. You may think that if you 
finish one task successfully, you'll be 
obligated to top yourself on the next. 
For example, if you give a lovely buffet 
for six, you may think that the next 
time you'll have to prepare a sit-down 
dinner for twelve. No wonder you are 
reluctant to get started! 

The problem with a habit of pro- 
crastination is that you are in an al- 
most constant state of dread. You 
know you should get started, but thef 
whole idea terrifies you. One good wayf 
to get out of this bind is simply tof 


force yourself to get going. Resolve, for} 


instance, that by Tuesday night you'll 
have measured the spare bedroom and 


chosen the color of the paint, or thatiil 
by Friday you'll have made up they 


guest list for the party. 


By breaking a task up into man-§ 


ageable segments, you'll begin to seet 


progress as you finish each step. You 


may be surprised how gratifying it isi 


to stop being ruled by self-doubt and 
exert some control over your life. 


chronic excuse makers have a 
fragile sense of their own 
worth. To preserve their self-es- 
teem, they constantly resort to 
excuses to deflect blame that 
might result from their actions. 
Yet, according to Dr. Snyder’s 
research, while people who 
overuse excuses are endanger- 
ing their emotional well-being, 
so are those who never make an © 
excuse. The healthiest individ- 
uals, he says, are those who 
make excuses appropriate to the 
situation and only occasionally. 
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FIRST 
| LOVE 
.By Mary Cantwell 






Love is a very simple word: 
four letters only, easy to 
spell, even easier to use. I 
love, for instance, the pencil 
with which I am now writ- 
ing. It is neither hard nor 
soft but somewhere in _ be- 
tween, and sharpens to a fine 
point. I love the socks I’m 
wearing because they’re wool 
and reach to my knees and 
withstand any wind the Hudson 
River can hurl. I love the little 
Staffordshire goat that is sitting, 
forepaws nestled under its body, 
head tilted to one side, on my desk. 
Such love for objects is pleasurable 
and carries no risk. The goat may 
break, the pencil wear down, the 
socks sprout holes. No matter. 
They’re replaceable. 

Loving the animate, however, is 
hazardous. I have three cats, strays 
brought home by my daughters. 
Two of them receive no more from 
me than food, water and the occa- 
sional pat on the head. But I am 
besotted by the third, a fat calico 
who waddles when she walks and 
snores when she sleeps. Once, 
when I| thought her lost (she was 
only misplaced), my heart stayed in 
my shoes for days. Those who don’t 
like them say it is foolish to love 
animals, and they are right, but for 
the wrong reason. They think it’s 
silly; I know it’s dangerous. But not 
so dangerous as loving a child: Give 
birth, and give up safety forever. 

Still, it is not pencils, figurines, 
wool socks, cats or even children 
that people talk about when 
they talk about love. What 
they are talking about is 
that lure of another human 
being, usually of the opposite 
sex and almost certainly un- 
related to them. They are 
talking nonsense, because it 
defeats rational conversa- 
tion. Someone has captured 
their imagination, and the. 
imagination is as insatiable 
as a silkworm and as unpre- 
dictable as a child. 

Why did my eyes follow a 
boy named Dickie as he trav- 
eled up and down the aisles 
of our third-grade classroom? 
Why (continued on page 146) 
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A SHAGGY 


LOVE STORY 
By Ann Beattie 


They met on the street. He picked 
her up. He picked her up because 
she fell down, and the reason she 
fell was that a dog sideswiped her. 
The street was icy; the dog was in a 
hurry. The man who picked her up 
also did it quite swiftly. Perhaps 
when he was not helping people up 
from the sidewalk he worked at The 
Daily Planet. There were embar- 
rassed apologies: his, for grabbing 
her so tightly by the arm; hers, for 
being so clumsy. It was nothing, he 
said over and over. Oh, but it was, 
she said. 

The dance had already begun. 
She thanked him again and was 
now getting ready to go, handbag 
clutched under her arm as sure a 
signal as a soldier clapping his feet 
together, so that he had to instantly 
ask for another turn. “Would you 
have done it for me?” 

Looking (continued on page 146) 








WHAT THEY 


DID FOR LOVE 
By Dee Wells 





Anna Karenina. Emma Bov- 
ary. Antony and Cleopatra. 
Abelard and Heloise. Ma- 
dame Butterfly. Camille. The 
never-never lands of opera, 
theater and literature are | 
filled with heroines who took 
their chances with love and 
passion, and lost. Almost al- 
ways written by men, could 
these be cautionary tales? Is 
the message in them one of the rea- | 
sons real-life women tend to behave | 
more prudently? 

If so, it’s a pity. Because women | 
who have had the courage to throw | 
convention to the winds did not al- | 
ways—perhaps not even often—| 
fare badly. Even back in the early | 
part of the century, when rules of 
behavior still had all their teeth, 
fallen women quite often seemed to 
have had the strength to pick them- 
selves up, brush themselves off and 
go right on with the waltz. 

Caresse Crosby was a good exam- 
ple. Born in her family’s New York 
house, which is now gone, shoul- 
dered by the Plaza Hotel, she began 
life conventional and well-to-do, 
and when she married a Mr. Pea- 
body, she became a conventional 
and even better-to-do young ma- 
tron. Until sometime around the 
end of World War I, when she fell} 
wildly in love. 

That was not playing by the rules. | 
Young married women (and she was 
a mother as well) were actually al- 
lowed more leeway than young un- | 
married women, even a discreet | 
flirtation or two—“discreet” | 
being the operative word. | 
But falling in love was going 
too far, and divorce was al- 
most unthinkable. Divorce a 
Peabody? For that bounder, 
Harry Crosby? Whatever 
next? She did it, though. She 
did it all. She threw New 
York, Boston and the Social } 
Register over her shoulder 
like chicken bones and es- 
caped to Paris with Harry 
Crosby, where they started 
the Black Sun Press and be- 
came part of the between- 
the-wars literary scene. 

By the time I knew 
her, (continued on page 148) 
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“Was it worth what it cost you?” 
Iasked. She brightened and 
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ver I fall in love, I begin 
h potatoes. Sometimes meat 
ind potatoes and sometimes fish 
potatoes, but always potatoes. 
have made a lot of mistakes fall- 
ing in love and regretted most of 
them, but never the potatoes that 
went with them. 

Not just any potato will do when 
it comes to love. There are people 
who go on about the virtues of 
plain potatoes—plain boiled new 
potatoes with a little parsley or 
dill, or plain baked potatoes with 
crackling skins—but my own feel- 
ing is that if there is ever a time 
for plain potatoes, it is never at the 
beginning of something. It is also, 
I should add, never at the end. 
Perhaps you can get away with 
plain potatoes in the middle, al- 
though I have never been able to. 

All right then: I am talking about 
lovely, crisp (continued on page 149) 


CHAMPAGNE 
FOR ONE 


By Alexandra Penney 






It was one of those mid-March nights 
when the damp, raw cold suddenly 
lets up and the air turns sweet and 
languorous. I’d planned on staying 
in to read, but the weather was so 
fine I changed my mind. I decided to 
take in an early movie so I could 
stroll under the luminous mauve sky 

Thoughts of the spring and my 
new freedom—lI had just navigated 
the treacherous straits of a divorce 
—buoyed me as I made my way up 
busy West Broadway in New York. 
It was a Saturday night, and every- 
one else seemed to be feeling good, 
too: Coats open to the mild breeze, 
necks free of mufflers, people smil- 
ing and talking animatedly as they 
window-shopped or debated where 
to go for dinner. 

Just ahead of me a _ couple 
stopped to look at a display of an- 
tique clothing. He whispered some- 
thing in her ear, then, without 
warning, picked her up, whirled 
her around, took her face in both 
hands, and (continued on page 150) 
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TALES FQ 
LOVE 


MARRIAGE 





FIRST 


SIGHT 
By Joan Gould 





I was out of college; I had a job; I 
was dating every night, chiefly men 
none of the other girls wanted. I 
dated tiny accountants in sport 
jackets meticulously tailored to 
hide their sloping shoulders; I 
dated homely boys with good-look- 
ing brothers and pools of gratitude 
in their eyes, who could be counted 
on to bring me a single rose a week 
later, reassured—perhaps by my 
smell, like injured animals—that I 
was not a person who was going to 
wound them. 

But what was wrong with me? 

The truth was that nothing much 
was wrong with me, except that ev- 
erything was too right. I was the 
one who wore a garter belt with 
long dangling elastics, and contact 
lenses, and a hairnet tied around 
my head when I went to bed. At 
dinner, I ordered one dish—the sec- 
ond or, at my most daring, the third 
cheapest on the menu—and no des- 
sert, and while I ate I chatted about 
my date’s (continued on page 152) 


OTHER PEOPLE’S 


MARRIAGES 
By Linda Wolfe 





When I was married to my first hus- 
band—our relationship lasted a 
turbulent, unlucky thirteen years 
—I was convinced that all mar- 
riages were shams. Couples pre- 
tended to be in love, presented a 
veneer of happiness. But if you 
scanned below the surface, you 
would see the cracks, the compro- 
mises, the cruelties. 

I noticed these everywhere. Did a 
woman friend appear to admire her 
husband? How could she, when the 
whole world knew she was infinitely 
brighter than he. Did one husband 
act devoted, uxorious? Why did he, 
when it was plain as the nose on 
her face that his wife was unappeal- 
ing, ungainly? I came to the con- 
clusion that married people were 
not only masters of deceit, forever 
masking misery behind a veil of ge- 
niality, but they were cowards, too. 
They were afraid to be on their 
own, and so they clung to clearly 
unsatisfactory relationships. They 
made do. (continued on page 154) 
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ut calories 


Lean and luscious low-fat recipes 


Calcium ... if you think its just 
kid stuff, important for your 
children’s teeth and bones but not 
yours, think again. Nutritionists 
now see a link between 
insufficient calcium in the diet 
and osteoporosis, a condition 


‘Irwin Horowitz > 
Crustless Quiche 
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that in time causes bones to 
become bnittle. Its a common 
problem, affecting up to 40 
percent of older American women, 
but upping your calcium intake 
now can help prevent it later. We ' 
used fresh, calcium-rich, low-fat 
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dairy foods to create mouth- dishes, such as savory Chicken 
watering recipes that allow you to with Yogurt Sauce; delectable 
pack more calcium into your diet desserts, like soul-satisfying 
without piling on extra cholesterol Chocolate-Orange Cloud . . . all so 
‘and calories .. . a first-course great tasting its hard to believe 
tempter, piquant Red Pepper and they're so good for you. Serve them 
Basil Torta; imaginative main often—and do your bones a favor. 
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Recipes for these and other. ~~ 
calcium-rich dishes on page 116, 
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Knowing how to use 
the right makeup 
techniques can 
help you create 

four different and 
appealing images. 


By Clare Miller 


As a makeup artist, I find that 
many women tend to wear prac- 
tically the same face for every 
occasion. Though they may be 
concerned about wearing an out- 
fit that’s exactly right for a job 
interview or gala party, they still 
tend to apply their makeup the 
same way. Yet you can easily cre- 
ate a whole new look for yourself 
in minutes—a look that is styl- 
ish, appropriate to what you're 
wearing and flattering to you. 

Here are four distinct images 
—classic, glamorous, earthy and 
romantic—that can be created 
by makeup techniques empha- 
sizing different features. None of 
the looks is extreme, and each 
can be adapted to suit almost 
every woman. Follow the step- 
by-step directions on the next 
page and you'll understand how 
much can be achieved with the 
right makeup techniques. 


From the book 8 MINUTE MAKEOVERS by Clare Miller 
Copyright © 1984 by Acropolis Books, Ltd. To be published by 
Acropolis Books, Ltd 

Makeup, Glenn Marziali. Hair, Stephane Lempire 
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The look This face reflects ele- 
gance and refinement. It is an 
excellent career look, because it 
naturally projects authority. 
Emphasis Eyebrows, lips and 
cheekbones: This triangle tends 
to dominate the face. 

Colors Choose opaque rather 
than sheer or shimmery colors. 
Medium-intensity colors instead 
of exaggeratedly dark or light 
tones work best with this look. 


glamorous 


The look This is a face for spe- 
cial occasions. It can be a. par- 
ticularly dramatic statement for 
gala evenings, since you can use 
more makeup with this look than 
you can with the other three. 
Emphasis Eyes, lips and a com- 
plexion that seems flawless are 
the features highlighted in the 
glamorous look. 

Colors Use very light or dark 
shades. On eyes and lips you can 
use brilliant, bold colors. 





The look There are two types 
of earthy: carefree (uses little 
makeup and is an _ outdoorsy, 
young image) and exotic (strong- 
er makeup projects a more sen- 
suous, mature look). 

Emphasis Eyebrows and eyes. 

Colors Your face should glow. 
Think tan, bronze, golden for 
skin. For eyes: earth tones, nat- 
urals and tawny colors. 


The look This is the most subtle 
and feminine of the four images. 
The aura is soft, gentle and can 
be either youthful or womanly. 
Emphasis Nothing dominates 
in this face. Features should ap- 
pear soft; skin, rosy and dewy. 
Colors Light to medium. Gen- 
tle colors, especially pastels, are 
most flattering. Colors can be 
smoky or clear, dewy, but with a 
nonmetallic finish. 


Fashion and beauty details, page 167 
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Eyebrows Shape with 
cake eyebrow powder in- 
to an arch. (You may wish 
to tweeze your brows in- 
to an arch first.) If your 
brows are very thin or 
light use both powder 
and pencil to emphasize. 
Highlight underneath the 
full length of the eye- 
brow using off-white or 
light flesh-toned powder, 
pencil or cream. 

Complexion Cover un- 
dereye circles, blemish- 
es, flaws with light con- 
cealer stick. Dot lhght 
concealer at center of top 
eyelid and blend. (Re- 
member, makeup should 
emphasize brows, not eyes 
—that’s why you aren't 
applying any shadow at 
first.) Apply light foun- 


Whether or noi 
you have 
naturally classic 
features, you can 
achieve this look. 
Start with brow 
grooming, then 
emphasize 
eyebrows, cheeks 
and lips. 

This tiangle 
dominates the 

§ classic face, with 
equal emphasis 
on these 

three features 





Classic fast face 


dation over face with a 
makeup sponge. Dust face 
with translucent powder 
(loose or pressed compact). 
Blend with cotton ball. 

Cheekbones Put pow- 
der blusher on cheek hol- 
lows; start beneath center 
of pupil, move out toward 
ear. Blend with a puff or a 
cotton ball. (Cheekbones 
should appear as strong as 
brows and lips, but color 
should be understated.) 

Lips Use an opaque, me- 
dium-intensity lip color. 
(Note: if the opaque color 
makes your lips appear too 
full, blend foundation over 
edges of lips and use a liner 
just inside the normal lip 
line. Fill in with lipstick.) 
Lips should be symmetri- 
cal and sharply defined. 





glamorous fast face 


Complexion Cover un- 
dereye circles and blem- 
ishes with pale concealer. 
Apply a pale foundation, 
with makeup sponge. Col- 
or should be light, either 
matte or iridescent. 
Cheekbones Add slight 
amount of powder blusher 
from hairline to no fur- 
ther than outer rim of iris 
of eye. (Remember, don’t 
emphasize cheekbones so 
much that they detract 
from your focal points.) 
Eyes Line upper and low- 
er eyelids with crayon or 
pencil. Smudge to give the 
look of thicker lashes. (If 
you have small eyes, en- 
large them by keeping 
liner on outer half only of 
both top and bottom lids.) 
Line crease of eye with 


Everyone wants to 
look glamorous 
sometimes, and 
everyone—no 
matter what skin 
type, coloring or 
face shape—can 
wear this ultra- 
chic evening 
look. Makeup is 
used to make the 
complexion 
appear flawless 
and eyes and lips 
bold, colorful 
and beautiful. 





shadow, crayon or pencil. 
Dust on eye shadow. Eye- 
lids and browbone should 
look dramatic. (Try mixing 
colors—e.g., electric blue 
powder on lid, dark blue in 
crease, lime frost on brow- 
bone.) Apply mascara. 
Eyebrows Keep brows 
arched, well-rounded or 
straight. But do not em- 
phasize them with make- 
up so they compete with 
eyes and lips. Keep color 
light or match your hair. 
Lips Line lips with a pen- 
cil. (For fuller-looking, 
pouty lips, line just out- 
side natural lip line.) A 
lipliner in a bright color 
different from the lipstick 
color is effective. Fill in 
with lipstick applied with 
a lip brush. Top with gloss. 


Finishing touches Apply a light coat of mascara. 
Try medium eye color in the crease of the eye (just 
above lid). Outline lips with pencil in same color as 
lipstick ifthey seem to need more emphasis. 
Suggested colors Foundation—nude, ivory, natur- 
al beige; blusher—cameo red, plum, wineberry; 
lips—true red, clear coral, rosy wine. For eyes and 
clothes use medium, opaque, true and traditonal 
colors to heighten the classic look—try true navy, 
true green, snow white, wine, lavender gray, clear 
camel, dark khaki and “greige” (gray-beige). 

Classic hair If you have long hair, upswept styles 
like the chignon and the French twist are syn- 
onymous with classic style. Clear, sleek, vertical-line 
haircuts are most classic: blunt cuts on straight hair, 
sculpted cuts on curly hair. The silhouette should 
appear simple, unfussy and symmetrical. 

Hair colorings Subtle color that is very close to 
natural best projects the classic image. 
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Finishing touches Dust face with powder: 
translucent, pearlized, or a mixture of the two. 
Suggested colors Foundation—alabaster, bone, 
bisque; eyes—(powder and pencil liner) peacock 
blue, royal purple, dark periwinkle blue, deep 
teal, dusty lilac; lips—shocking pink, magenta, 
brandied apricot, golden coral, hot tangerine. For 
clothing and makeup, choose very light or very 
dark colors to create interest and drama—black, 
pale gold and all the gorgeous bright colors in 
between that light up the night. 

Glamour hair This year, super-slick, high- 
sheen, asymmetrical and even wild punk styles 
can all be glamorous. (But don’t go totally wild, 
rizzy and unstyled, for unstyled is earthy.) 
Hair colorings Dramatic hair colors always 
tend to radiate glamour. Temporary rinses, 
streak sprays and colored foam mousses do a 
terrific job of creating a stylish new look. 








earthy fast face romantic fast face 


Complexion If you need 
foundation, just barely ap- 
ply a warm color with a 
makeup sponge. Remem- 
ber, the more foundation, 
the less carefree and more 
exotic the look will be. 
Cover your blemishes with 
a medium-tone concealer. 
Face color Use cream, 
gel or liquid bronzer on 
cheeks and across nose. 
Light complexions should 
look sunny gold. Darker 
ones can appear bronze 
or tan. Also apply bronzer 
to the temples or just 
above the brow, or to the 
forehead, nose and chin. 
(Experiment to determine 
where the color is most 
flattering to you). 

Eyebrows Brush eye- 
brows straight to create 


Suggested colors 


Bronzer—amber, 


Carefree, casual 
earthy is most 
attractive on the 
youthful especially 
those who have a 
glowing, tanned 
complexion. Exotic 
earthy is dramatic 
on mature women. 
If your skin is 
warm and clear, 
and your eyes 

and eyebrows 
dominate, this 
may be the best 
face for you. 


a free, natural appear- 
ance. If your brows are 
very thin, very arched or 
very light, use brow pow- 
der and pencil to darken. 
To soften arch, draw a 
straight line under brow. 
Brows should be strong. 
Eyes Dust with smoky, 
earth-toned shadow from 
lash to brow. Blend well. 
Mascara the lashes light- 
ly for carefree, more heav- 
ily for exotic. Try lining 
the eyes, both upper and 
lower lids, with crayon 
pencils and smudge for 
smoky mystery. When 
shaping eyes, think al- 
mond, slanted, cat-eyed. 
Lips Touch with gloss for 
carefee, or line lip edges 
with neutral pencil for ex- 
otic; add gloss. 


golden 





Complexion Cover all 
flaws and dark circles 
with light concealer stick. 
Blend your palest sheer 
foundation (try two tones 
lighter than your skin 
tone) lightly over face 
with a sponge. Use cream 
or gel blush on the apples 
of cheeks (Smile, you'll 
see that the apples are 
the high points of cheek- 
bones under outside cor- 
ner of eye). Blend well 
with a sponge into only 
this area. Careful, not too 
much emphasis—every- 
thing is soft-focused. Dust 
face lightly with some 
translucent powder. 

Eyebrows Brush into 
rounded shape with eye- 
brow brush; don’t color 
them. Smooth translu- 


This image is 
especially suited 
to romantic and 
special occasions 
like weddings 
or intimate 
evenings at 
home. The soft, 
rosy-cheeked 
look is lovely on 
both mature and 
young faces. All 
-§ features are given 
@ equal emphasis 
and should 
be in soft focus. 


cent powder onto rounded 
brows (unless they are al- 
ready extremely light.) 
Eyes Line the eye witha 
wide stroke using a sheer, 
neutral crayon; smudge to 
blur its edges. Add sheer 
pastel or smoky color (but 
keep it subtle!) to eye 
crease; smudge. (If you 
have dark skin you may 
use dusty charcoal or pick 
very dark taupe or rosy 
coffee as your darkest col- 
ors.) Use no mascara at 
all, or barely touch light- 
colored mascara to top and 
bottom center lashes only. 
Lips Cover lightly with 
foundation. Add opaque 
or sheer, light color like 
rose or peach. Don’t use 
any heavy frosts, sticky 
glosses or pencils! 


Finishing touches Pat face with sponge wetted 


bronze, copper, honey gold; eyes—brick, ginger, 
burnt sienna, rosy brown, honey, clear camel; 
lips—clear gloss, warm beige, russet, cocoa. For 
clothing and makeup, think medium to dark, 
earth warmed by the sun, neutrals. 

Earthy hair Don’t strive to achieve elegance or 
symmetry. Don’t even pick up your blow dryer! 
Earthy is the only image where frizzy can be 
truly beautiful. Straight braids, pigtails, free- 
form knots and ponytails also enhance the 


|] earthy look, which is great for summer. 


Hair colorings Hair that’s sun-streaked, has 
reddish highlights and natural henna colors and 
natural brown shades—all speak of earthiness. 
They look well with the earthy face. Hair that 
has been dyed dramatically to one solid, one- 
dimensional color is not earthy. Try wrapping 
very styled or dyed hair in a funky cotton fabric. 


then squeezed dry (to add dewy moisture and to 
“set” powder and foundation to last). 
Suggested colors Foundation—fair, rosy beige, 
warm clear beige, honey peach; blush—pastel 
rose, clear pink, apricot; eyes—icy violet, seafoam 
green, crystal gray, doeskin; lips—mauve, ash 
rose, rosy beige, warm shell pink. For both face 
and clothing, colors should be soft, cool, dreamy 
and misty. Lacy, romantic fabrics are good. 
Romantic hair De-emphasize angles, preci- 
sion-cut lines and blunt cuts. Instead, use curls 
and ornaments to create a feeling of old-fash- 
ioned innocence. Hair can be any length and 
worn up or down. Hair that curls softly is the 
essence of romantic. Any length can be con- 
verted to a romantic style. Even with the short- 
est hair, curls, tiny ribbons, flowers, and ac- 
cessories can be used to create a romantic aura. 
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[yjonster 
cookies!) 


ookie 
Monster, can I + a 7 
be your pal?” 
“Coo-kies!” 
“Pals share ae 
good stuff like =" = - 


giant chocolate 
chip cookies.” 
“Coo-kies!” 
“Give me a little 
piece, ple-ease?” 
“Coo-kies!” 

“Oh, boy, Cookie 
Monster. Mom 
made me my 
very own 
monster 
cookie. And 
it’s just one of 
eight yummy 
kinds she can #@ 
bake. I love 

them so much 

she calls me 

her Cookie 1 
Monster, too.” 


Cookie Monster © Muppets Inc. 1984. All rights reserved. Recipes from MRS. WITTY’'S MONSTER 
COOKIES. Copyright © 1983 by Helen Witty. Published by Workman Publishing 
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Recipes, page 127. 
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Give one room three wonderful 
new looks without changing the 
basic pieces of furniture—all you 
have to do is change the sheets. 








oday’ stylish lin- 
ens, available in a 
range of decora- 
tive patterns and 
colors, do more for 
your bedroom than 
just cover the bed. They open 
up a world of design possibil- 
ities. To show you how to use 
them to advantage, we started 
with a background of simple 
classic furniture, soft neutral 
walls. Then we transformed 
these elements into three to- 





Flowers by ZeZe. All crafts by 
Kraushaar Gallery; posters, Poster Original. These 


and stand from Ricco-Johnson Gallery. Picture frames made from Simplicity Patterr 


Simplicity Pattern Co. Furniture by 
pages: All linens and rug by 


tally distinct moods: brightly 
modern, subtly sophisticated 
and traditionally cozy. 

Bold and contemporary in 
feeling, the crisp, shipshape 
linens designed by Ralph Lau- 
ren give the room shown here 
a fresh, no-fuss appeal. A vi- 
brant combination of strong 
lines and primary colors paired 
with white, they blend per- 
fectly with the warm yellow 
walls and striking black pen- 
cil-post bed. The room’s de- 
sign scheme is simple, tailored. 
Pinch-pleat drapes made from 
white Oxford-cloth sheets grace 
the windows. A cotton scatter 
rug in matching stripes is the 
only touch the bare wood floor 
needs. The bed is kept spare, its 
tester frame undraped. A bright 
comforter is folded at the foot of 
the bed. Continuing the play of 
stripes, the rectangular otto- 
man, simple bedside table and 
the desk-chair seat cushion are 
all covered in sheets. The same 
cool, clean stripes adorn the pic- 
ture frames, catchall box and 
laundry bag, sewn from sheets. 


Habersham Plantation. Lamr Geore vacs. Paintings 





By Marilyn Diane Glass, Decorating & Design Editor 











East meets Wesi 
dramatically, 
thanks to 
Japanese- 
inspired sheets 
in shadings of 
blue and brown 


ubtle, sophisticated 
—thats the mood 
conjured up by this 
dreamy collection of 
linens created by 
top Japanese fash- 
ion designer Issy Miyake. The 
ombré (colors that shade into 
each other) design scheme 
looks wonderful with the room’s 
yellow walls. The warmth of 
the colors perfectly comple- 
ments Americana furnish- 








ings like the nine-patch crib 
quilt and antique penny rug. 
For this look, trim Roman 
shades made from sheets are 
used on the windows. The bed 
becomes the rooms focal point 
—a combination of restraint 
and charm. Sheets are draped 
in soft scallops on the tester 
(easy to do with tiebacks), spill- 
ing over onto the floor in a cas- 
cade of color. Bolsters made 
from a quilt run the width of 


Edgar De Evia 


the bed at head and foot to in- 
tensify the pared-down Orien- 
tal feeling. The ottoman has a 
textured, tufted look created 
by pulling threads through 
the sheet-covered cushion. Co- 
ordinating accessories, all 
made from sheets, include a 
foam-filled exercise mat cover 


and roll-up travel case. 
oS ea ORAS 


All linens by Cannon Mills. Antique quilt and rug from Ricco- 
Johnson Gallery. Tray and dishes from D.F Sanders & Co 
Travel organizer made from Simplicity House Pattern #121 
exercise mat from Simplicity Craft Book 
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Lush 
floral 
sheets 
dress the 
room in 
summery 
splendor, 
from the 
canopied 
bed to the 
Skirted 
bedside 
table. 





ozy and tradi- 
tional, the de- 
sign scheme we 
show here owes 
its inspiration 
to the profusion 
of glorious garden-flower-print 
linens that seem to bloom all 
over the room. The soft whis- 
pers of color—sherbet pink and 
sky blue—in the two coordi- 
nating patterns add a fresh-as- 
summer richness. On the win- 


dows, the sheets become gor- 
geous balloon shades. The bed 


treatment includes pillow 
shams, bedspread and the ad- 
dition of a quilt-covered head- 
board and a ruffled canopy 
made from sheets. The tester 
frame is surrounded by sheets 
gently gathered with tie- 
backs, turning the bed into a 
flowery haven. The medley of 
floral prints continues on the 
sheet-skirted night table, as 


Edgar De Evia 


well as on the desk-chair cush- 
ion and ottoman. Homey rag 
rugs soften the bare wood floor 
and complement the floral 
prints. Lovely little extras that 
add a touch of luxury to con- 
tinue the look include sheet- 
covered portfolio for stationery, 
covered hangers and a whatnot 
bedside basket. 


All linens by Springs Industries. Rag rugs from Marian Miller 
Antique chair from Ricco-Johnson Gallery. Hangers made from 
Simplicity Pattern #5781; basket, Simplicity #5743; station- 
ery holder, Simplicity #5296. Shopping details, page 167 
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vieet chef Paul Prudhomme, 25 
newest star of New Orleans cuisine 


Cajun Cooking 











ay down 
yonder in New Orleans; 
a city that prides itself on 
its cuisine, K-Paul’s restau- 
rant serves up wonderful 
Louisiana fare that na} 
tives and tourists alike 
queue up for Amid its un 
pretentious decor, owney 
Paul Prudhomme whipg 
up the Cajun classics h 
was raised on: luscioug 
ways with fresh fish, chick 
en, pork, beans and rica 
—-many eye -wateringlyt 
spicy. Pictured opposite} 
some of his famed crea4 
tions. Clockwise: Prud4 
hommes Fried Chicken} 
salad; Cajun Martinis 
definitely not for the 
faint of heart); Black+ 
ened Redfish—charred! 
on the outside, moist and 
tender inside; peppery 
Crawfish Etouffee; Fried 
Catfish with Hush Pup- 
pies, golden brown and 
crispy. Recipes for these 
and more, page 120 
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Recipes adapted from CHEF PAUL 
ee Lae eee E LLY 
KITCHEN. Copyright © 1984 by 
Paul Prudhomme. Published by 
titiam Mosrow and Company, nc. 
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Allover 
curves 


f you think an hourglass Their super structure lets you 

figure means you can’t wear the brightest of shades 

wear the newest fashion without adding pounds. 

looks, it’s time to re-eval- Open necks are a style point to 

uate your style sense. seek in blouses, dresses, blazers. 
This is the summer to break Leave them bare and unclut- 
free of stuffy rules that restrict tered. They will strengthen the 
fuller figures to dark, non- shoulder line and elongate up- 
descript clothes; dare to wear per body, balance hips. Slightly 
hot pink or white on white. The padded shoulders will focus at- 
only rule: Balance proportions tention away from curves. 
with clothes that give the illu- Soft, slidy blouses with fuller 
sion of a longer, leaner sil- sleeves or loose linen tees are 
houette. Here’s how. better choices than button-downs 
Tailored looks are a top choice, —they don’t hug the body as 
styles with a clean, strong closely. Prints should be random 
boldness that will de-empha- (not perfectly defined like hori- 
size curves. Choose fabrics with zontal stripes) to avoid zeroing 
a bit of weight, such as gabar- in on breast or midriff. The new 
dine or twill, to hold the line. animal prints are perfect. 


SUMMER WARDROBE 


uide forevery body 


Jan's full figure 
can take vibrant 
colors like red 
or cobalt blue 
as well as 
whites—as long 
as the styles 
balance body 
lines without 
over-emphasizing 
bust, hips, 
dermmere. Good 
choices: crisp, 
tailored dresses 
that don't hug 
the body or 
cool knits that 
softly covercurves. 











Starting here, a practical primer of warm- 
weather fashions that will show you how to 
find which styles work best for your figure. 
By Lois Joy Johnson, Beauty and Fashion Editor 






choice: sunny, 
streamlined 
coatdress (left) 
to pair with 
summer pumps 
in the season’s 
soft new 

neutrals (pale 
beige, tan, 
taupe, putty). 
Short twosome: 
oversize white 
cotton tee (right) 
with bateau-neck 
(cut wide at 
armhole) 
and figure- 
flattering 
straight-leg 


walking 
shorts. / | — 













































Classy cotton 
knits: longer 
cardigan (left) 
that disguises 
extra curves by 
softly covering 
hips and derriere, 
plus cool 
summery tank 
ear 
with cropped, — 
full-cut linen 
pants, a better 
choice than 
slim-leg trousers. 
Continue the 
white-on-white 
look for day 

with sheer ivory 
hose and flats. 
















Three easy 
linen pieces: 
squared blazer, 
loose tee and 
pleated trousers. 







Andrea Alberts 












More super summer styles—and how to find the looks that look best on you 


Pear- 
shaped 


Colleen 
needs to 
balance a 
narrow upper 
‘ body with 
extra-broad 
hips, thighs 
and derriere. 
The answer: 
clothes that 
create greater 
symmetry— 
light, easy 
body-skimming 
fabrics; 
fuller cuts 
that fall 
gracefully. 





ne summer solution for 
the small-top-bigger- 
bottom figure is wear- 
ing separates. That 
way, you can have the 
slim look of a shirtdress with the 
plus of separate pieces that move 
independently so the skirt doesn’t 
pull or bunch over hip or rear. 
Small shoulder pads tucked 
into dresses, tops and jackets 
give definition at shoulders. 
Accessories also focus attention 
away from  bottom-heaviness. 
Try earrings or a collarbone- 
length necklace to keep focus 
at shoulder level. Drape or 
knot a scarf at shoulders. 
Monochromatic dressing is a 
classic slimming solution. Add 








a toned-in narrow belt at the 
waist of a shirtdress, pale hose 
and matching shoes for the illu- 
sion of long legginess. The new- 
est color choice for this season is 
a palette of pale, beigy neutrals 
that prove you can look slim in 
the lighter colors. 

Summer styles worth consider- 
ing: bateau necklines that bal- 
ance body proportions . . . sim- 
plicity of detailing—no pockets 
or zippers to interrupt the line 
of a skirt or trousers. . . full 
pleated shorts that are cut like 
a man’s trousers, have extra 
width on the bottom to make 
your thighs seem slimmer. 


Makeup, Mariella Smith-Masters. Hair, Max Pinnell for 
Bumble + Bumble, NYC. Chairs courtesy of Furniture of the 
Iwentieth Century, NYC. Fashion details, page 167 





Fresh and 
feminine silky 
separates (inset 
opposite) float 
over the body. 
The fuller 
sleeves of the 
blouse balance 
width at hips. 
Beigy neutrals 
(opposite) for 
play or workday 
are cool and 
easy to wear for 
summer. The 
combination 
that works— 
slouchy cotton- 
knit pullover 
and pleated 
trousers without 
any pockets or 
stitching details 
to call attention 
to hips. 

Simply slimming: 
(below) basic 
camp shorts, full 
cut, cuffed and 
pleated, to team 
with a looser, 
man-sized white 
cotton shirt. 








Andrea Alberts 


Generously cut 
shirtdress (left) 
in slenderizing 
stripes is one 
of the season's 
newest looks 
that works for 
every figure. 


Boxy shapes, 
simplicity of 
detail make the 
suit below an 
instant figure 
saver. Longer 
jacket skims over 
derniere, top of 
legs, to work 
perfectly with 
slacks as well. 

















PER SUMMER WARDROBE 
Take-along shopping guide for every body type 


Square 
shape 


This straight- 
.up-and-down 
figure needs 
clothes that 
create curves. 
Body- 
conscious 
detailing does 
it: pockets, 
buttons, 
horizontal 
lines, clinging 
fabrics. 


Pear- 
shaped 


(pictured on 


page 110) 


Fashion 
choices 
should direct 
the eye away 
from heavy 
hips, thighs, 
derriere. 


Top- 
heavy 


. \ Reproportion 
' / overpowering 


upper body 
with looser 
tops that 

play down 
shoulders, 
chest, and 
fuller skirts 
and pants that 
lead eye away 
from top 
fullness. 


Allover 
curves 


(pictured on 
page 108) 
Clothes with 
clean lines 
help create a 
leaner body. 
Simplified 
shapes and 
crisp tailoring 
are best bets. 


Qy aul < / striped to 





» Cotton-knit 
> cardigan sling 
jacket detines Lis | 
“body. To 
Delt or not. 


Longer 


——=-—,._ bateau tee, 


yy , horizontally 


Slim safari 
add curves. 


waist add 


Longer, 
boxier 
‘jacket falls 

* straight from 
padded 
shoulders. 


Overscale tee 
(silk, linen or 
cotton knit) 
with 
shoulder 


buttons. 
wIidp dress, 


gently 
bloused. 


tt BA with wider 


dress: pocket 
detaus, belted 


Longer 


bry} pleated skirt 
| to pair with 
||| cardigan for 


a suit look. 


Shorts 
Classic-cut 
| waistband, trousers, 


atl a | © patch slightly 
L} pockets. tapered, with 


hip buttons. 


Center-pleat 
straight- 


\ falling 
| slim skirt 


to smooth 
curves. 


Tailored 
khaki camp 
shorts 

with cuffs, 
wider at 
the bottom. 


Pleated 
menswear 
trousels. 


Longer, 
fuller-styled 
Boxier ee 
oversize 
jacket, 
Japanese 
in feeling. 


Cool, loose 
tee that slides Dolman 
easily chemise cut 


over body. 


Longer square 
jacket, slightly 
oversize. 


Loose linen 
tee to slide 
under jacket, 
wear alone. 


dress to 
redraw body 
lines. 


looser on top. 


Tailored coat- 


Shorter shorts, 

designed 

slightly wider 

at bottom. Cropped 
pants, cut 
wider at 
bottom for 
balance. 


Longer, fuller 
skirt that 
buttons in 
the front. 


Longer 
| menswear- 
| styled 
| walking Tailored pants 
shorts. with yoked- 
waist front. 
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A FOLD TWICE | 


BS ee Eee oe 


, JUST TRY THIS. 


 . 


Try this new Reynolds Cooking Fold. 
It's a fast easy way to prepare delicious 
healthy meals. The Reynolds Cooking Fold 
seals in the food's natural juices and allows 
you the option of cooking entire meals 
without butter or oils. You get less caloric, 
lower-cholesterol meals that are quick, 
delicious, and simple to prepare. 

Place individual portions of uncooked 
meat (or fish) on a sheet of Heavy Duty 
Reynolds Wrap® aluminum foil, about the 
size of this ad. Add spices to taste, then 
add vegetables (yes, on the same sheet) 
and two tbsp. of water. Fold the sheet over, 
just as you see indicated here. Then fold 
each of the edges twice, leaving a little 
room in the package for the steam to ex- 
pand. But be sure to fold the edges tightly. 
(When you've finished reading the ad, tear 
it out and try it yourself. This paper won't 
fold as well as Reynolds Wrap, but at least 
you'll see how the Fold folds.) 

When your meal is properly wrapped, 
place it on a pan and pop it into a 450 
degree oven for eighteen minutes. When 
it’s done, open the package by cutting an 

“X” through the top of the foil and unfold 
your fabulous meal. 

Want to try something delicious? Try 
the new Reynolds Cooking Fold. And just 

try cooking better. 


LSad GTOd 


FOLD TWICE 





ey os. 
REYNOLDS WRAP. 
THE STRONGER.THE BETTER. 


fo eee eee —_—-+—-—-— -——--—— - -——--— - - ------__-_-_----- see 
Le FOLD TWICE ie 

























CALCIUM — 


ntinued from page 93 


.t you should know about 
2icium and osteoporosis 


Osteoporosis 1s far more common in 
women than in men. This disease, 
characterized by a decrease in bone 
tissue, is a factor in 90 percent of the 
bone fractures occurring after the age 
of sixty and is thought to be one of the 
causes of loss of height. 

Though the effects of osteoporosis 
are usually not apparent until later in 
life, loss of bone tissue typically starts 
much earlier. In fact, bones often begin 
to show a decrease in density by about 
age thirty-five—and in a few women, 
as early as twenty-five! 

Though some degree of bone loss in 
later years may be inevitable, especially 
for women who are at highest risk for 
osteoporosis (those who are Caucasians, 
small in stature, have had numerous 
pregnancies or an early menopause 
and who have a family history of osteo- 
porosis), new studies indicate that ade- 
quate calcium intake can help signifi- 
cantly in preventing the disease. 

The recommended daily allowance 


RED PEPPER AND BASIL TORTA 





pictured on page 92 





A smashing seasonal first course 





2 envelopes unflavored gelatin 
1 cup skim milk 





Pepper Layer 





1 container (15 oz.) skim-milk 
ricotta cheese 
1 jar (7 0z.) roasted red peppers 
4 teaspoon salt 
Dash freshly ground pepper 


Basil Layer 


container (15 oz.) skim-milk 
ricotta cheese 

cup lightly packed basil leaves, 
rinsed and dried 

Y4 cup parsley leaves 

¥4 teaspoon salt 

4 teaspoon crushed garlic 
Dash freshly ground pepper 

Ye cup skim milk 

Fresh basil, for garnish 











In small saucepan soften gelatin in 
cold milk 5 minutes. Stir over low heat 
until gelatin is completely dissolved. 
Set aside. 

Pepper Layer: In food processor puree 
ricotta with roasted red peppers and 
their juice, salt and pepper. With ma- 
chine on, add 2 cup dissolved gelatin 
and process until combined, stopping 
processor occasionally and scraping 
down sides. Pour into an 8¥2x4¥2-inch 
loaf pan; refrigerate until partially 
set, about 20 minutes. 

Basil Layer: Meanwhile, clean _pro- 
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(RDA) of calcium for adult women is 
800 milligrams. Researchers now be- 
lieve that greater amounts are neces- 
sary to protect against bone loss. They 
suggest that adult women take 1,000 
milligrams of calcium daily until meno- 
pause; after, 1,200 milligrams per day. 
Some of the best food sources of cal- 
cium are listed here. (We've specified 
low-fat dairy products because their 
decreased calorie and cholesterol con- 
tents make them better nutritional 
bargains than the regular kind.) 
Broccoli 1 cup, 136 mg. 
Collard greens 1 cup, 357 mg. 
Cottage cheese, 1 percent milkfat 1 cup, 
138 mg. 
Dandelion greens | cup, 147 mg. 
Kale 1 cup, 206 mg. 
Buttermilk 1 cup, 285 mg. 
Low-fat milk 1 cup, 297 mg. 
Skim milk 1 cup, 302 mg. 
Mustard greens | cup, 193 mg. 
Oysters 1 cup, 226 mg. 
Salmon, canned (with bones) 3 0z., 
285 mg. 
Sardines, canned 3 oz., 372 mg. 
Shrimp 1 cup, 147 mg. 
Turnip greens | cup, 267 mg. 
Low-fat yogurt 1 cup, 415 mg. 
Its important to know that a few 


cessor bow] and blade. In processor 
bowl combine ricotta, basil, parsley, 
salt, garlic and pepper. Process until 
herbs are finely chopped, stopping oc- 
casionally and scraping down sides. 
With machine on, add remaining gela- 
tin mixture plus ¥2 cup skim milk. 
Pour into a bowl and refrigerate, stir- 
ring occasionally, until mixture is con- 
sistency of unbeaten egg whites. Spoon 
basil mixture onto partially set pepper 
layer; smooth top. Cover and refriger- 
ate at least 4 hours or overnight. 

To serve, unmold onto a serving dish 
and garnish with fresh basil. Makes 
about sixteen ¥2-inch slices, about 100 
calories and 121 mg. calcium each. 


CRUSTLESS QUICHE 





pictured on page 92 





A savory, lighter version of a classic. 





1 tablespoon butter or margarine 
V2 cup chopped onion 
cup broccoli florets 
1 cup sliced mushrooms 
Salt 
V4 cup julienned ham 
12 cups skim milk 
5 eggs 
1 tablespoon flour 
Dash freshly ground pepper 
4 teaspoon bottled red pepper sauce 
¥4 cup (3 oz.) Jarisberg or other low- 
fat Swiss cheese, finely diced 


—_ 





Preheat oven to 325°F. Lightly grease 
a quiche dish or 7- or 8-inch pie plate. 
In medium skillet melt butter or 


































otherwise extremely valuable foods 
such as whole grains, spinach and 
rhubarb are high in calcium, but be- 
cause they also contain compounds 
that block calcium absorption by the 
body, they can’t be counted on to fill 
your requirements. 

Insufficient vitamin D, excessive 
amounts of meat in the diet, as well as 
smoking and even stress also tend to 
prevent the body from utilizing all the 
calcium in the food you eat. 

Physical activity may be almost as 
important as calcium intake in pre- 
venting osteoporosis. (Bone loss is dra- 
matic in astronauts who have spent 
time in a weightless environment, and 
in people who are bedridden even for 
relatively short periods.) In one recent 
study, post-menopausal women who ex- 
ercised for an hour three times a week 
over a year actually gained skeletal 
mass, while a control group of women 
who did not exercise lost bone tissue. 
Among the best activities for protect- 
ing against osteoporosis are walking, 
jogging, bicycling and dancing. 


For more information on women’s ail- 
ments, see “What's Wrong When the Doc- 
tor Says Nothing’s Wrong” on page 80. 


margarine over low heat. Add onion, 
broccoli and mushrooms. Sprinkle ¥ 
teaspoon salt over vegetables. Cover 
and cook 10 minutes over medium 
heat, stirring occasionally. Add ham 
and cook uncovered 5 minutes or until 
all liquid has evaporated. Transfer to 
prepared dish. 

In blender container combine milk, 
eggs, flour, ¥2 teaspoon salt, pepper 
and red pepper sauce. Blend until 
smooth. Pour over vegetables. Ad 
cheese, stirring to distribute evenly. 
Bake 45 to 50 minutes or until firm in 
center. Let stand 5 to 10 minutes be-. 
fore serving. Makes 4 servings, about 
195 calories and 130 mg. calcium each. 


SOLE ROLL-UPS 
IN SPRING SAUCE 





pictured on page 92 


Add this to your do-ahead summer’ 
repertoire. 


1 tablespoon chopped parsley 
Yq teaspoon salt 
V4 teaspoon lemon-pepper seasoning 
Vg teaspoon paprika 

1 pound fillet of sole 


Spring Sauce 








1 container (8 oz.) plain 

low-fat yogurt 
1 tablespoon minced parsley 
2 tablespoons julienned radishes 
2 teaspoons minced chives 
1 teaspoon Worcestershire sauce 
Y2 teaspoon dry mustard | 
/4 teaspoon salt (continued 
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ALL SLICES _ 
ARE NOT CREATED EQUAL. 


’ 





SOMeESICES But KRAFT Singles _ 
stop at justa little milk. puts 5 full ounces of milk into 
a every delicious slice. 











Tcould eat 
KRAFT Singles 
by the gallon! 


CALCIUM 


c-outinued 


ily ground pepper 
ven to 425°F. In small bowl 
ysether parsley, salt, lemon-pep- 
per and paprika. Cut fillets in half 
iengthwise. Turn smooth side up and 
sprinkle with seasonings. Starting at 
» end, roll up jelly-roll fashion. 
Stand in a buttered shallow baking 
dish. Cover with buttered wax paper. 
Bake 20 minutes or until fish flakes 
easily with a fork. Remove from oven. 
Let cool. Serve chilled or at room tem- 
perature with Spring Sauce. Makes 4 
servings, about 105 calories and 22 
mg. calcium each. 
Spring Sauce: In small bowl combine 
all ingredients; stir until blended. 
Makes 1% cups, about 7 calories and 
15 mg. calcium per tablespoon. 


CHOCOLATE-ORANGE CLOUD 





pictured on page 93 


Although only 105 calories a serving, 
this dessert doesn’t taste low-cal. 


Chocolate Layer 


V2 envelope (generous teaspoon) 
unflavored gelatin 
4 tablespoons sugar, divided 
2 tablespoons unsweetened cocoa 
1 egg yolk 
1 cup skim milk, divided 
1 teaspoon vanilla extract 
2 egg whites 
Pinch salt 


Orange Layer 


> 


envelope (generous teaspoon) 
unflavored gelatin 

4 tablespoons sugar, divided 

1 egg yolk 
2/3 cup orange juice 

¥3 cup skim milk 

Y2 teaspoon grated orange peel 
2 egg whites 
Pinch salt 


Chocolate Layer: In small bowl com- 
bine gelatin, 3 tablespoons sugar and 
cocoa. In medium saucepan beat egg 
yolk with ¥2 cup skim milk. Stir in 
gelatin mixture. Let stand 1 minute. 
Stir constantly over medium-low heat 
until gelatin and cocoa are completely 
dissolved, about 5 minutes. Pour into 
large bowl. Stir in remaining milk and 
vanilla. Chill, stirring occasionally, 
until mixture mounds when dropped 
from a spoon, about 30 to 45 minutes. 

In large mixer bowl beat egg whites 
and salt until soft peaks form. Gradu- 
ally add 1 tablespoon sugar; beat until 
stiff peaks form. While beating, add 
gelatin mixture a tablespoon at a time. 
Cover and set aside at room temperature. 
Orange Layer: In small bowl mix gela- 
tin and 3 tablespoons sugar. In me- 
dium saucepan beat egg yolk with or- 
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ange juice. Sprinkle gelatin mixture 
over juice. Let stand 1 minute. Stir 
constantly over medium-low heat until 
gelatin is dissolved, about 5 minutes. 
Pour into large bowl. Stir in skim 
milk and orange peel. Chill, stirring 
occasionally, until mixture mounds 
slightly when dropped from a spoon, 
about 30 to 45 minutes. In large mixer 
bowl beat egg whites and salt until 
soft peaks form. Gradually add 1 table- 
spoon sugar; beat until stiff peaks 
form. While beating, add gelatin mix- 
ture a tablespoon at a time. 

To assemble: Spoon about 2 table- 
spoons orange gelatin into bottom of 
each of 8 serving glasses. Freeze about 
10 minutes to set. Remove and spoon 2 
tablespoons chocolate into each. Freeze 
10 minutes to set. Repeat layering 
with remaining gelatin. Refrigerate 
until set, about 30 minutes. Makes 8 
servings, about 105 calories and 57 
mg. calcium each. 


MOCK HOLLANDAISE 





pictured on page 93 


A tart, creamy calcium bonus to dress 
up asparagus or broccoli. 


3 tablespoons butter or margarine 
1 cup low-fat cottage cheese 
(1% milkfat) 
2 egg yolks 
Yq teaspoon dry mustard 
1 tablespoon lemon juice 


In top of double boiler melt butter or 
margarine over boiling water. Add cot- 
tage cheese; heat and stir until warm. 
In blender beat egg yolks slightly. 
Gradually add warm cottage cheese 
and dry mustard. Blend until smooth. 
Transfer to bowl and stir in lemon 
juice. Makes 1¥2 cups, about 25 calo- 
ries and 11 mg. calcium per tablespoon. 


CHICKEN WITH YOGURT SAUCE 





The chicken ts especially calorie-saving 
if it’s skinned. 
1 cup plain low-fat yogurt 
19/4 teaspoons salt, divided 
1 broiler-fryer chicken (3 Ibs.), cut 
into 8 serving pieces 
1 medium onion, chopped 
2 garlic cloves, pressed 
2 tablespoons chopped fresh 
coriander (cilantro), divided 
¥4 teaspoon grated fresh ginger 
12 teaspoons turmeric 
12 cups chicken broth 
22 cups cubed potatoes 
4 very ripe tomatoes, peeled, seeded 
and chopped (1/2 lbs.) 


Yogurt Sauce 


1 cup plain low-fat yogurt 

4 green onions, chopped 

V2 cucumber, peeled, seeded 
and chopped 

V4 teaspoon salt 


Ye teaspoon pepper 
Dash ground red pepper 


In a 13x9-inch baking dish combine 
yogurt and % teaspoon salt. Add 
chicken and turn to coat with mari- 
nade. Cover and refrigerate several 
hours or overnight, turning once. 
Transfer chicken and yogurt to a large 
skillet. Simmer covered until chicken 
is tender and most of the liquid has 
cooked off, about 40 minutes. 

Remove chicken from skillet. To 
drippings in skillet, add onion and 
garlic; saute until onion is translu- 
cent, about 5 minutes. Stir in 1% ta- 
blespoons cilantro, ginger, turmeric, 
chicken broth, potatoes and 1 teaspoon 
salt. Return chicken to skillet; bring 
to a boil and simmer 20 minutes or 
until potatoes are tender. Stir in 
tomatoes and cook 5 minutes more. 
Transfer to serving platter and sprin- 
kle with remaining cilantro. Serve 
with Yogurt Sauce. Makes 4 servings, 
about 370 calories and 77 mg. calcium 
each, 320 calories each without skin. 
Yogurt Sauce: In small bowl combine 
sauce ingredients; mix well. Makes 1% 
cups, about 7 calories and 15 mg. cal- 
cium per tablespoon. 


WHERE’S THE BEEF CASSEROLE 


A colorful accompaniment to grilled 
meat. Add more pepper sauce if you 
like it hot. 


1 pound okra, trimmed and sliced, or 
1 package (16 oz.) frozen cut 
okra, thawed 

1 pint cherry tomatoes, halved 

1 cup whole kernel corm 

Y2 cup finely chopped green pepper 
V3 cup chopped green onions 

3 dashes bottled red pepper sauce 

1 cup (4 oz.) crumbled feta cheese 

1 cup (4 0z.) shredded skim-milk 
mozzarella cheese 


Preheat oven to 350°F Butter an | 

1194x7¥2-inch baking dish. Add vegeta- | 
bles to dish and mix with red pepper | 
sauce. Stir in cheeses. Bake 45 min- 
utes. Makes 6 to 8 servings, about 155 | 
calories and 360 mg. calcium per 6, 
115 calories and 270 mg. calcium per 8. } 


FETTUCCINE WITH 
ZUCCHINI SAUCE 


A tasty meatless entree. You can use 
vegetable broth for the chicken broth. 


3 medium (1 Ib.) zucchini, grated 
Y2 pound fettuccine noodles 

2 tablespoons butter or 

margarine, divided 

Y2 cup chopped onion 

2 small garlic cloves, minced 

V2 cup chicken broth 

1 tablespoon chopped parsley 

Ve teaspoon nutmeg 

Ye teaspoon pepper 
¥4 cup skim-milk riccota cheese 
Ys cup Parmesan cheese (continued) 
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Getready 
up fora i oo 
and spicier 
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G. ready barbecue lovers. Kraft is intro- 
ducing a brand new barbecue sauce that’s 
thicker than any leading brand, so more great 
barbecue flavor clings to the meat. A barbecue 
Niven es sauce with spices you can actually see. It’s new 
Kraft’ Thick ’N Spicy Barbecue Sauce. So 
mouth-wateringly thick, so mouth-tinglingly 
spicy, it sure lives up to its name. THE LAND 
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CALCIUM 
continued 


ni in boiling salted wa- 

ise with cold water; drain 

! In large saucepot cook 
noodles according to package direc- 
Return to pot and toss 


a in. 


with 1 tablespoon butter or margarine. 
Vieanwhile, in large skillet melt 1 
tablespoon butter. Add onion and gar- 


lic and saute until golden. Add chicken 
broth, parsley, nutmeg and _ pepper. 
Bring to a boil. Remove from heat. Stir 
in cheeses. Add zucchini and toss with 
noodles. Makes 4 servings, about 395 
calories and 169 mg. calcium each. 


TARRAGON-YOGURT DRESSING 





This tangy concoction is equally good 
as a salad dressing or dip for crudités. 


1 container (8 oz.) plain low-fat yogurt 
1 tablespoon Dijon mustard 
1 teaspoon tarragon 
Ye teaspoon pepper 
Dash salt 
Dash sugar 


In small bowl combine all ingredients. 
Makes 1 cup, about 20 calories and 18 
mg. calcium per tablespoon. 


BLINTZ SOUFFLE 





A dynamite brunch dish. You might 
even splurge and add a little dab of 
sour cream or try sour half-and-half. 


3 eggs 

Y2 cup sour cream 

V4 cup orange juice 

3 tablespoons sugar, divided 

Yq cup butter or margarine 

1 teaspoon baking powder 

Y2 cup all-purpose flour 

V4 teaspoon grated orange peel 

1 cup low-fat cottage cheese 
(1% milkfat) 

1 package (3 oz.) cream cheese, 
softened 

1 egg yolk 

Y2 teaspoon vanilla extract 

Ye teaspoon cinnamon 


Preheat oven to 350°F. Grease a 9-inch 
quiche dish or deep-dish pie plate. 

In blender or food processor combine 
eggs, sour cream, orange juice, 2 table- 
spoons sugar, butter or margarine and 
baking powder; cover and blend until 
smooth. Add flour and orange peel; 
blend until smooth. Pour half the bat- 
ter into prepared dish; reserve re- 
maining. In small bowl combine cot- 
tage cheese, cream cheese, egg yolk, 
vanilla, cinnamon and remaining 1 ta- 
blespoon sugar. Mix well. Spoon evenly 
over batter in dish. Top with remain- 
ing batter. (Can be made ahead. Cover 
and refrigerate up to 8 hours.) Bake 50 
to 55 minutes or until puffed and 
golden. Makes 6 servings, about 295 
calories and 87 mg. calcium each. End 
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CAJUN COOKING 
continued from page 106 


FRIED CHICKEN SALAD 





pictured on page 107 


Serve the chicken in your own favorite 
tossed salad if you prefer. 


Seasoning Mix 


tablespoon salt 

teaspoon ground red pepper 

¥4 teaspoon gumbo file (file powder) 
(optional) 

V2 teaspoon white pepper 

V2 teaspoon onion powder 

V2 teaspoon garlic powder 

Y2 teaspoon sweet paprika 

Y2 teaspoon black pepper 


— 


1 pound boneless chicken, cut into 
bite-size pieces 
3 cups all-purpose flour 
2 eggs, beaten 
1 cup milk 
Salad oil for frying 
Y4 pound unsalted butter 
Ya cup minced fresh parsley 
2 teaspoons minced garlic 
2 quarts torn iceberg lettuce 
1 cup julienned zucchini 
cup chopped celery 
cup chopped green peppers 
cup chopped red cabbage 
cup grated carrots 
cup Green Onion Salad Dressing 
(recipe follows) 
4 romaine or iceberg lettuce leaves 
About 8 tomato wedges, for garnish 


eh eh eh eh et 


In small bowl combine seasoning mix 
ingredients. Add 2 teaspoons to chicken 
and stir until well coated. In large bowl 
combine flour with remaining season- 
ing mix. In medium bow] beat together 
eggs and milk until well blended. 

Fill a deep-fat fryer halfway with 
oil; heat to 350°F. Dredge chicken in 
seasoned flour. Drop chicken pieces 
one at a time into milk mixture; soak 
briefly. Drain; dredge again in flour, 
separating pieces and coating well. 
Carefully drop each piece into hot oil 
and fry until golden brown, about 12 
to 2¥2 minutes per side. Drain on pa- 
per towels in a single layer. Set aside. 

In skillet melt butter over high heat; 
cook until bubbles are brown. Imme- 
diately stir in parsley and garlic. Re- 
move from heat and drizzle over 
chicken while still frothy; toss until 
coated. Set aside. In large bow] toss 
vegetables. Stir in chicken, then toss 
in salad dressing. Serve in individual 
bowls lined with lettuce and garnished 
with tomato wedges. Makes 4 servings. 


GREEN ONION SALAD DRESSING 


1 egg plus 1 egg yolk 
1 cup plus 2 tablespoons salad oil 
V2 cup finely chopped green onions 
12 tablespoons Creole mustard or 
brown mustard 
1 tablespoon white vinegar 





Y2 teaspoon salt 
Ya teaspoon white pepper 


In food processor or blender blend egg 
and egg yolk until frothy, about 2 min- 
utes. With machine on, gradually add 
oil in a thin stream. When mixture is 
thick and creamy, add remaining in- 
gredients and blend thoroughly. Re- 
frigerate. Makes about 12 cups. 


CRAWFISH (OR SHRIMP) 
ETOUFFEE 





pictured on page 107 
Seasoning Mix 


2 teaspoons salt 

1 to 2 teaspoons ground red pepper 
V2 to 1 teaspoon white pepper 

Y2 to 1 teaspoon black pepper 

1 teaspoon dried basil 

V2 teaspoon thyme leaves 


V4 cup chopped onion 

V4 cup chopped celery 

Va cup chopped green pepper 

7 tablespoons salad oil 

34 cup all-purpose flour 

3 cups seafood stock or clam broth 

Y2 pound unsalted butter, divided 

2 pounds peeled crawfish tails or 
medium shrimp 

1 cup minced green onions 

4 cups hot Basic Cooked Rice 
(recipe on page 125) 


In small bowl combine seasoning mix .} 


ingredients and set aside. In another 
bowl combine onion, celery and pepper. 

In large heavy skillet heat oil over | 
high heat until it begins to smoke, 
about 4 minutes. With a long-handled 
wire whisk, gradually mix in flour, 
stirring until smooth. Continue cook- 
ing, whisking constantly, until roux is 
dark red-brown, about 5 to 7 minutes. | 
(Be careful not to let it scorch in the 
pan or splash on you.) Remove from 
heat and immediately stir in vegeta- 
bles and J tablespoon seasoning mix 
with a wooden spoon; continue stirring 
until cooled, about 5 minutes. 

In 2-quart saucepan heat 2 cups of | 
the stock to boiling. Gradually add — 
roux and whisk until smooth. Reduce — 
heat to low and cook until flour taste is — 
gone, about 2 minutes, whisking con- 
stantly. Remove from heat. 

In 4-quart saucepan melt % pound 
butter over medium heat. Stir in craw- 
fish or shrimp and green onions; saute _ 
about 1 minute, stirring constantly. Add 
remaining butter, roux and remaining 
1 cup stock; cook until butter melts, 
constantly shaking in a back-and-forth 
motion (do not stir). Add remaining 
seasoning mix; stir well and remove 
from heat (if sauce starts separating, 
add 2 tablespoons water and shake pan 
until combined). Serve immediately. 

Mound ¥2 cup rice on each heated 
serving plate; surround with %%4 cup 


étouffée. Makes 8 servings. (continued) _ i 
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NO shredding. NO SHcin¢g. 





Pork Chops with Golden Stuffing Sandwich Divan 
pork chops, %4-inch thick 1 8-0z. jar CHEEZ WHIZ Pasteurized 4 English muffins, split, toasted 1 medium bunch broccoli, cut into 
tablespoons PARKAY Margarine Process Cheese Spread 8 boiled ham slices spears, cooked 
cup celery slices 2 tablespoons water lb. cooked turkey, thinly sliced 1 8-oz. jar CHEEZ WHIZ Pasteurized 
cup chopped onion 1 6-0z. pkg. croutons Process Cheese Spread 


rown pork chops in margarine; remove from skillet. Saute vegetables in skillet; | Cover muffins with ham, turkey and broccoli. Place in 15 x 10 x 1-inch jelly 
move from heat. Add *% cup process cheese spread and water; stir until process __ roll pan; cover with foil. Bake at 350°, 25 minutes or until thoroughly heated. 


seese spread is melted. Add croutons; mix lightly. Spoon into greased 8-inch Top with process cheese spread. 
juare baking dish; top with pork chops. Bake at 350°, 30 minutes. Top with 4 sandwiches 

maining process cheese spread. 

servings 


No _* No wonder. 


eo ‘ 
we 
— .° 
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It’s the blend of 
Sec ee ee natural cheeses that’s 


gels, split, toasted 


 isins 
reach serving, spread process cheese spread on bagel; top with raisins. already ready. 


11984 Kraft, Inc @ KRAFT Cheez Whiz cheese spread from Kraft is made with a creamy, mellow blend 
of fine natural cheeses, so it’s already ready to make any dish delicious. 











NOW WITH ALOE. 


Instead of using anything dry, 
clean up with Wet Ones. 
Now Wet Ones has natural Aloe. 








CAJUN COOKING 


continued 





BLACKENED REDFISH 





pictured on page 107 





There's lots of smoke when cooking this famous Chef Paul 
recipe. Make sure your kitchen is well ventilated and your 
smoke alarm turned off. 


3/4 pound unsalted butter, melted in a skillet 


Seasoning Mix 





1 tablespoon sweet paprika 
22 teaspoons salt 

1 teaspoon onion powder 

1 teaspoon garlic powder 

1 teaspoon ground red pepper 
3/4 teaspoon white pepper 

3/4 teaspoon black pepper 

2 teaspoon thyme leaves 

Y2 teaspoon oregano leaves 


6 fish fillets (8B—10 oz. each), preferably pompano or tilefish, 
cut about '/2-inch thick (see note)* 





Heat a large cast-iron skillet over very high heat until it is 
beyond the smoking stage and you see white ash in the 
skillet bottom (it cannot be too hot for this dish), at least 10 
minutes. 

Meanwhile, pour 2 tablespoons melted butter in each of 6 
small ramekins; set aside and keep warm. Reserve remain- 
ing butter in skillet. Heat serving plates in 250°F. oven. 

In small bow! thoroughly combine seasoning mix ingre- 
dients. Dip each fillet in reserved melted butter, coating 
both sides; then sprinkle seasoning mix generously on both 
sides, patting it in by hand. Place in hot skillet and pour 1 
teaspoon melted butter on top of each fillet (be careful, as 
butter may flame up). Cook uncovered over high heat until 
underside looks charred, about 2 minutes. (Time will vary 
according to fillet’s thickness and heat of skillet.) Turn over 
and pour 1 teaspoon butter on top; cook until fish is done, 
about 2 minutes more. Repeat with remaining fillets. 
Serve with a ramekin of butter on heated serving plates. 
Makes 6 servings. 

*Note: If using tilefish, you may have to split the fillets in 
half horizontally for the proper thickness. Salmon steaks or 
red snapper fillets, about %4-inch thick, can be substituted. 


FRIED CATFISH WITH HUSH PUPPIES 





pictured on page 107 





Fry the hush puppies first and then set aside while you 
are frying the catfish. 





Hush Puppies (recipe follows) 
Seasoning Mix 





1/2 tablespoons sait 
1 tablespoon ground red pepper 
1 tablespoon sweet paprika 
27/4 teaspoons garlic powder 
27/4 teaspoons black pepper 
12 teaspoons onion powder 
1 teaspoon oregano leaves 
1 teaspoon thyme leaves 





2'/2 cups all-purpose flour, divided 
12 cups cornmeal 
12 cups corn flour or all-purpose flour 
1 cup milk 
2 eggs 
Yq cup Creole mustard or brown mustard 
3 pounds freshwater catfish fillets 
Salad oil for deep frying (continued) 
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red apple and luscious date. You’ll find that 
real fruit really does make soft granola great. 


K023_ Mra Co 


Save 20° 


when de hie eu one box of any flavor of 


Consumer: Limit one coupon per purchase, no other 


coupon may be used in conjunction with this coupon. 
Retailer: You are authorized to act as our agent and 
redeem this coupon at face value plus 8¢ handling, in 
accordance with our redemption policy, ei a 
able upon request. Send coupons to: GMI 

REDE PTION, P.0. Box 900, MPLS., MN See0. 

or our authorized clearing houses, 


Void if copied, and where prohibited, 
licensed, or regulated. Good only in U.S.A., 
— 's, FP.0’s. Cash value Ee cent 
pon presentation for payment. 
B84 


CHERRY * APPLE * RASPBERRY * DATE {| | ll 


General Mills 








© 1984 General Foods Corporation 
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CAJUN COOKING 
continued 


In small bowl combine seasoning mix 
ingredients; set aside. In a pie pan 
combine 12 teaspoons seasoning mix 
with 1 cup flour. In another pan com- 
bine 2 tablespoons plus 1 teaspoon sea- 
soning mix with remaining 142 cups 
flour, cornmeal and corn flour. In a third 
pan combine milk, eggs and mustard. 
Cut catfish into 2x1-inch pieces. 

Reheat oil used for hush puppies to 
350°F. Meanwhile, sprinkle remaining 
seasoning mix on each side of fish. 
Dredge fish in flour, coat with egg mix- 
ture and then dredge in cornmeal mix- 
ture, pressing firmly into the fish with 
your fingers. Shake off excess coating. 
Fry in hot oil until golden brown and 
crispy. Do not crowd. Drain on paper 
towels. Serve immediately with hush 
puppies. Makes 8 servings. 


HUSH PUPPIES 





1 cup cornmeal 

Y2 cup all-purpose flour 

Y2 cup corm flour (or all-purpose flour) 
1 tablespoon baking powder 

V4 teaspoon ground red pepper 

¥4 teaspoon salt 

Y4 teaspoon black pepper 

Ye teaspoon white pepper 
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Ye teaspoon oregano leaves 

Y4 cup minced green onions 

2 garlic cloves, pressed 

2 eggs, beaten 

1 cup milk 

2 tablespoons lard, unsalted butter, 

salad oil or bacon drippings 

Salad oil for deep frying 


In large bowl combine dry ingredients, 
breaking up lumps. Stir in green onions 
and garlic. Add eggs and blend well. 

In small saucepan bring milk and 
lard (or other fat) to a boil; remove 
from heat and add to flour mixture, 
half at a time, stirring well after each 
addition. Refrigerate 1 hour. 

Fill a large skillet or deep-fat fryer 
halfway with oil; heat to 350°F. Drop 
batter by heaping teaspoonfuls into hot 
oil. Do not crowd. Cook until dark 
golden brown on each side and cooked 
through, about 1 minute per side. Drain 
on paper towels. Keep warm while pre- 
paring catfish. Makes about 50. 


NEW ORLEANS BREAD PUDDING 
WITH LEMON SAUCE AND 
CHANTILLY CREAM 








3 large eggs 
1% cups sugar 

Y2 teaspoon vanilla extract 
1% teaspoons nutmeg 
1% teaspoons cinnamon 


44; eee 
W) ) SP \ 7, ny 


- aS “My Japanese 
a Style Vegetables 
translate into... 


V4 cup unsalted butter, melted 
2 cups milk 
V2 cup raisins 
Y2 cup coarsely chopped pecans, 
toasted 
5 cups very stale French or Italian 
bread cubes, with crusts on 
Lemon Sauce (recipe follows) 
Chantilly Cream (recipe follows) 


Grease a 9x5-inch loaf pan. In large, 
mixer bowl beat eggs at high speed: 
until extremely frothy and bubbles are; #), 
the size of pinheads, about 3 minutes. 
(or with a wire whisk, about 6 min-' 
utes). Add sugar, vanilla, nutmeg, cin-: 
namon and butter and beat at high; 
speed until well blended. Beat in milk., %,,. 
Stir in raisins and pecans. Place bread % 
cubes in greased loaf pan. Pour egg. _ 
mixture over them and toss until 7, 
bread is soaked. Let stand about 45 © » 
minutes, patting bread down into liq- | » 
uid occasionally. Place pan in pre- | % 
heated 350°F. oven. Immediately re- |"! 
duce temperature to 300°F. and bake §” 
40 minutes. Increase temperature to ~ 
425°F. and bake until well browned» 
and puffy, 15 to 20 minutes more. 

To serve, put 1% tablespoons warm: 
Lemon Sauce in each dessert dish, © 
then spoon in ¥ cup hot bread pudding 
and top with % cup Chantilly Cream. © 
Makes 8 servings. 
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When you add shrimp and 
touch of ginger to my best 
apanese Style Vegetables and 
pecially seasoned sauce, you'll 
apture the exciting taste of 
ne Orient. Delicious! 


JAPANESE SHRIMP DINNER 


package (10 02.) Birds Eye* 
International Recipes Japanese Style 
Vegetables with a seasoned sauce 
‘tablespoons salad oil or butter 
, teaspoon ginger 
teaspoon garlic powder or one small 
clove garlic, finely minced 
| teaspoon salt 
to % |b. fresh or frozen shrimp, 
cleaned 
‘tablespoons water 
eat oil in skillet; stir in ginger, garlic 
nd salt. Add shrimp and sauté very 
vickly until pink—about % minute 
dd vegetables and water. Bring toa 
tll boil over medium heat, separating 
egetables with a fork and stirring 
equently until sauce cubes are 
lended. Reduce heat; cover and 
mmer 3 minutes. 
fakes about 3 cups or 3 servings. 
alories per serving—280. 
‘ooking time—under 20 minutes. 
‘or more recipes, write to Birds Eye, 
Vhite Plains, NY 10625.) 


LEMON SAUCE 


1 lemon, halved 
Ye cup water 
Yq cup sugar 
2 teaspoons cornstarch dissolved in 1 
cup water 
1 teaspoon vanilla extract 





Squeeze 2 tablespoons juice from 
lemon halves and place juice in a 1- 
quart saucepan. Add lemon halves, 
water and sugar and bring to a boil. 
Stir in dissolved cornstarch and va- 
nilla. Cook 1 minute over high heat, 
stirring constantly. Strain, squeezing 
sauce from lemon halves. Serve warm. 
Makes about % cup. 


| CHANTILLY CREAM 


*3 cup heavy or whipping cream 
1 teaspoon vanilla extract 

1 teaspoon brandy 

1 teaspoon Grand Marnier 

Ys cup sugar 

2 tablespoons sour cream 





Shill a medium bowl and beaters. 
Sombine cream, vanilla and brandies 
n the chilled bowl. Beat with electric 
nixer at medium speed 1 minute. Add 
sugar and sour cream and beat at me- 
lium speed just until soft peaks form, 
ibout 3 minutes. Do not overbeat. 
Makes 2 cups. 


.. 280-calorie 





Japanese shrimp dinner” 


RED BEANS AND RICE WITH 
HAM HOCKS AND ANDOUILLE 
SMOKED SAUSAGE 


1 pound dried red kidney beans 
Water 
6 large ham hocks (31/2—4 lbs.) 
21/2 cups finely chopped celery 
2 cups finely chopped onions 
2 cups finely chopped green peppers 
5 bay leaves 
2 teaspoons white pepper 
2 teaspoons thyme leaves 
1'2 teaspoons garlic powder 
1'2 teaspoons oregano leaves 
1 teaspoon ground red pepper 
Y2 teaspoon black pepper 
1 tablespoon bottled red pepper 
sauce 
1 pound andouille or Polish sausage, 
cut into */4-inch pieces 
4’ cups hot Basic Cooked Rice 
(recipe follows) 


Cover beans with water 2 inches above 
beans. Let stand overnight. Drain just 
before using. Place ham hocks, 10 cups 
water, celery, onion, green peppers, bay 
leaves and seasonings in large Dutch 
oven; stir well and bring to a boil over 
high heat. Reduce heat and simmer 
uncovered until meat is fork-tender, 
about 1/2 hours, stirring occasionally. 
Remove ham hocks; set aside. 

Add drained beans and 4 cups water 





to Dutch oven; bring to a boil, reduce 
heat and simmer 30 minutes, stirring 
occasionally. Add 2 more cups water 
and simmer 30 minutes, stirring fre- 
quently. Stir in sausage and continue 
simmering until beans start breaking 
up and mixture begins to thicken, 
about 35 minutes, scraping pan bottom 
fairly often. (If beans start to scorch, do 
not stir. Immediately remove from heat 
and change to another pot without 
scraping any scorched beans into the 
mixture.) Add ham hocks and cook, 
stirring, 10 minutes more. Serve imme- 
diately. For each serving mound % cup 
rice in middle of heated serving plate. 
Place ham hock on one end and about 2 
pieces sausage on the other. Spoon a 
generous 1% cups red beans around 
rice. Makes 6 servings. 


BASIC COOKED RICE 





Use chicken broth if you’re serving the 
rice with chicken, seafood stock with 
fish, or beef broth with meat. 


2 cups long-grain rice 
2’ cups chicken or beef broth, 
seafood stock or water 
142 tablespoons minced onions 
12 tablespoons minced celery 
1¥2 tablespoons minced 
green peppers (continued) 
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~. Folacin 
Thiamin 2% 





Riboflavin 2% 

Niacin” 2% 
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_LOW FAT 


__.____NO ARTIFICIAL COLORS 


Only 90. 
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Less than 5 mg. 
99.7% fat-free 
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NO ARTIFICIAL ANYTHING 


NO PITS, SEEDS OR CORES 


(Just appeal.) 
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Bananas are great for your health 
for your nutrition, for every age, 
weight, diet and lifestyle. Bananas 
are unbeatable with cereal, on 
salads, in recipesor right out of t 
peel. They're America’s Number 
One selling fruit. Always have a 
bunch on hand. Bananas. They're 
nutrition to go. 


TH Te 
BANANA ASSOCIATION F 





*Contains less than 2% US. 
elu ceheelias «1: an 
Nutritional statistics are foraiG@) 
gram peeled banana (3.5 oz}: HH 


Source: USDA assisted 2-year q 
study by the UFFVA. 








CAJUN COOKING — 


continued 


12 tablespoons butter, melted 
Y2 teaspoon salt 
Ye teaspoon garlic powder 
Pinch white pepper 
Pinch ground red pepper 
Pinch black pepper 


Preheat oven to 350°F. In 9x5-inch loaf 
pan combine all ingredients; mix well. 
Seal pan snugly with foil. Bake until 
rice is tender, about 1 hour 10 minutes. 
Serve immediately. However, you can 
count on the rice staying hot for 45 
minutes and warm for 2 hours. Makes 
twelve Y2-cup servings. 


SWEET-POTATO PECAN PIE 








Dough 





3 tablespoons unsalted butter, 
softened 

2 tablespoons sugar 

Yq teaspoon salt 

2 of a whole egg, vigorously beaten 
until frothy (reserve other half) 

2 tablespoons cold milk 

1 cup all-purpose flour 


Sweet-Potato Filling 


2 to 3 sweet potatoes, baked (or 
enough to yield 1 cup cooked pulp) 

Yq cup firmly packed light brown sugar 
2 tablespoons sugar 
2 egg (reserved above) 

1 tablespoon heavy cream 

1 tablespoon unsalted butter, softened 
1 tablespoon vanilla extract 

V4 teaspoon salt 

Y4 teaspoon cinnamon 

Ye teaspoon allspice 

Ye teaspoon nutmeg 





Pecan Pie Syrup 


¥Y4 cup sugar 
¥4 cup dark com syrup 
2 eggs 


) — 


1/2 tablespoons butter, melted 
2 teaspoons vanilla extract 
Pinch salt 
Pinch cinnamon 
¥4 Cup pecan pieces or halves 

Chantilly Cream (recipe on page 125) 
Dough: In large mixer bowl combine 
butter, sugar and salt; beat at high 
speed until creamy. Add 2 egg and 
beat 30 seconds. Add milk and beat at 
high speed 2 minutes. Add flour and 
beat at medium speed 5 seconds, then 
at high speed just until blended, about 
5 seconds more (overmixing will pro- 
duce a tough dough). Remove dough 
from bowl and shape into a 5-inch 
patty about %-inch thick. Lightly dust 
with flour and wrap in plastic wrap; 
refrigerate at least 1 hour, or over- 
night. (Dough will last up to one week.) 

On a lightly floured surface roll 
dough ¥%- to ¥%%-inch thick. Lightly 
flour top of dough and fold into quar- 
ters. Place in a greased and floured 8- 
inch cake pan (1% inches deep) so the 
point of the folded dough is centered in 
pan. Unfold dough and press into sides 
and bottom of pan; trim edges. Refrig- 
erate 15 minutes. 
Sweet-Potato Filling: In large mixer 
bow! combine all ingredients; beat un- 
til smooth, about 2 to 3 minutes. Do 
not overbeat. 
Pecan-Pie Syrup: In small mixer bowl 
combine all ingredients except pecans. 
Mix thoroughly at slow speed until 
smooth, about 1 minute. Stir in pecans 
and set aside. 
To assemble: Preheat oven to 325°F. 
Spoon filling evenly into dough-lined 
cake pan. Pour syrup on top. Bake 1% 
hours or until knife inserted halfway 
between center and edge comes out 
clean. Cool and serve with Chantilly 
Cream. Makes 8 servings. End 


MONSTER COOKIES 


continued from page 98 
MONSTER CHOCOLATE CHIPS 





pictured on pages 98-99 


2 cup butter, at room temperature 

4 cup vegetable shortening 

'Y2 cup firmly packed light brown sugar 

2 cup granulated sugar 

2 eggs 

2 teaspoons vanilla extract 

2 cups all-purpose flour 

'’, teaspoon baking soda 

Y2 teaspoon baking powder 

Yq teaspoon salt 

1 cup coarsely chopped pecans 

2 cups (12 oz.) semisweet chocolate 
chips, divided 





(This dough is somewhat soft, and the 
cookies are more shapely if baked in a 
rounded foil “pan” or mold.) 

In large mixer bowl cream butter 
and shortening together until soft. 
Add sugars, beating until light and 
fluffy. Add eggs one at a time, beating 
well after each; beat in vanilla. 

In small bow! combine flour, baking 
soda, baking powder and salt. Add to 
creamed mixture and beat just until 
combined. Add pecans and 1% cups 
chocolate chips, reserving remaining 
chips for top; mix well. Wrap dough in 
plastic wrap and chill thoroughly 3 
hours or up to 3 days. 

Prepare foil molds: Cut three 12- 
inch squares of heavy-duty foil. Press 
each sheet around the base of an 11- 
inch pot or skillet; remove foil. Trim 
overhang to 2 inch, leaving a shallow 
mold. Set each on a cookie sheet and 
lightly grease bottom. Using an 8-inch 
lid or round baking pan as a pattern, 
mark a ring on the greased surface. 

Preheat oven to 375°F. with oven 
rack in center. Spoon (continued) 


brand Cereal 


Plus big savings on Chex: There's a $1.50 in savings waiting for you from specially 
marked boxes of Chex. You get a coupon for 80¢ worth of FREE BANANAS (approximately 
2 pounds) plus two high value Chex coupons, each good for 35¢ off your next purchases 

of Chex. Mail in two Chex proofs of purchase and one special Chex banana sticker ., 
from participating banana brands, together with the completed mail-in 


Chex" 1s a registered trademark of Ralston ane 


certificate from specially marked Chex.packages. 
Go bananas over Chex! 
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A free phone with every table. 
(#209) Stylish Square Table 
Qty @ $39.95 plus $6 postage & handling................. $ 
____(#210) Traditional Drum Table 
Qty a $39.95 plus $6 postage & handling................. $ 
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MONSTER COOKIES 


continued 





dough evenly into molds. Pat each into 
a neat circle within the ring. Scatter “4 
cup reserved chocolate chips over each, 
pressing partly into dough. Bake 12 to 
15 minutes or until lightly browned 
and center springs back when touched 
lightly. Slide molds onto wire racks to 
cool completely. Makes three 10-inch 
cookies. 


MONSTER PEANUT BUTTER 
CHOCOLATE CHIPS 


Ya cup butter, at room temperature 
1 cup chunk-style peanut butter 
Y2 cup firmly packed light 
brown sugar 
V2 cup granulated sugar 
2 eggs 
3 tablespoons orange juice or water 
1 teaspoon vanilla extract 
1’ cups all-purpose flour 
teaspoon baking soda 
V2 teaspoon baking powder 
Va teaspoon salt 
1 package (6 0z.) semisweet 
chocolate chips 


Preheat oven to 350°F. with oven rack 
in center. For each cookie, cover a 
cookie sheet with foil and grease light- 
ly. Using an 8-inch pot lid or round 
baking pan as a pattern, mark a ring 
on the greased surface. 

In large mixer bowl cream butter 
and peanut butter until soft. Add sug- 
ars, beating until light and fluffy. Beat 
in eggs one at a time, then orange 
juice or water and vanilla. 





— 
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State Zip 


In small bowl combine flour, baking 
soda, baking powder and salt. Add to 
creamed mixture, beating just until 
blended. Fol¢ in chocolate chips. 

Spoon a quarter of the dough onto a 
cookie sheet. Pat dough into a neat 
circle within the ring. Repeat with re- 
maining dough, leaving at least 3 
inches between cookies. Bake about 15 
minutes or until golden brown and 
center springs back when touched 
lightly. Cool on cookie sheet at least 5 
minutes, then slide foil onto a wire 
rack to cool completely. Makes four 9- 
inch cookies. 


MONSTER MOCHA WALNUTS 


¥3 cup butter, at room temperature 

’3 cup vegetable shortening 

Y2 cup firmly packed dark 
brown sugar 

Yea cup granulated sugar 

1 egg 

Y2 teaspoon vanilla extract 

1 cup all-purpose flour 

Y4 cup unsweetened cocoa 

1 tablespoon instant coffee powder (if 
crystals, crush before measuring) 

Y2 teaspoon salt 

V2 teaspoon baking soda 

cups (9 oz.) semisweet 

chocolate chips 
1 cup coarsely chopped walnuts 


Preheat oven to 350°F. with oven rack 
in center. For each cookie, cover a 
cookie sheet with foil and grease light- 
ly. Using an 8-inch pot lid or round 
baking pan as a pattern, mark a ring 
on the greased surface. 

In large mixer bow] cream butter and 





shortening together until soft. Add sug- 
ars, beating until light and fluffy. Add 
egg and vanilla, beating well. In small 
bow] combine flour, cocoa, coffee powder, 
salt and baking soda. Add to creamed 
mixture and beat just until combined. 
Fold in chocolate chips and walnuts. 
Spoon half the dough onto a cookie 
sheet. Pat into a neat circle within ring. 
Bake 18 to 20 minutes or until center 
springs back when touched lightly. 


Slide foil onto wire racks to cool com- 


pletely. Makes two 9-inch cookies. 


MONSTER OATMEAL RAISINS 
2/2 





cups old-fashioned oats, 

uncooked 

cup vegetable shortening 
*/4 cup firmly packed dark brown sugar 
*/4 cup granulated sugar 

2 eggs 

1 teaspoon vanilla extract 
12 cups all-purpose or 

whole-wheat flour 
teaspoon baking soda 
teaspoon baking powder 
teaspoon salt 
teaspoons cinnamon 
teaspoon allspice 
12 cups raisins 
Preheat oven to 325°F. with oven rack 
in center. Spread oats on baking sheet; | 
toast 15 minutes, stirring frequently, 
until they are pale gold and smell deli- | 
ciously nutty. Cool on wire rack. In- 
crease oven temperature to 350°F. | 
Grease 2 large cookie sheets. 

In large mixer bowl cream shorten- 
ing until soft. Add sugars, beating until 
light and fluffy. Add eggs and vanilla, 
beating well. In small bowl combine 
dry ingredients. Add to creamed mix- 
ture, beating just until blended. Mix in 
cooled oats and raisins. 

Measure a level ¥3 cup dough and 
place on cookie sheet. Flatten to a neat 
5-inch round. Repeat with remaining | 
dough, leaving at least 2 inches be- | 
tween cookies after flattening. 

Bake about 15 minutes or until cen- 
ter is firm and edges are lightly 
browned. Cool on cookie sheet about 5 
minutes. With a wide metal spatula, | 
remove to a wire rack to cool com- 
pletely. Makes twelve to fourteen 6- 
inch cookies. 
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MONSTER SNICKERDOODLES 


1 cup butter, at room temperature 
1 cup granulated sugar 
Y2 cup firmly packed light brown sugar 
2 eggs 
teaspoon grated lemon peel 

Ys teaspoon nutmeg 
22 cups all-purpose flour 

2 teaspoons baking powder 

V2 teaspoon salt 

About 2 teaspoons water, if needed 
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Cinnamon Sugar 
Yq cup sugar (continued on page 139) 
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ihree uncommon cressings 
with one thing in common. 


The delicious taste of Hidden Valley Ranch. 
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Italian Spice 
gets its distinctive 
™ flavor from a special 
& blend of garlic 
and romano cheese, 
sm fora tangy 
ee delicious dressing | 
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dill and oregano. oie 
Youll find ita © 

thick, creamy and “~~ 

refreshingly different 
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A Home Style Onion 
= is made with cheddar cheese, 
_ bits of onion and a unique | 
blend of spices, for a 
_ taste like no other dressing. 
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introducing INew Luvs. 
sur baby will go head over heels for our comfort 


2w Luvs is even better than ever. 
New Luvs helps stop leaking better than 
etore. Because now our padding is thicker and 
more absorbent. 
And new Luvs has two rows of gentle, flex- 
ible gathers. Most diapers only have one row. 


“Ys 4 


Ney — 
AS Lins? 


Your baby’s comfort begins with Luvs. 






New Luvs has 1-Step Refastenable Tapes 
They’re easier to use than other tapes because 
they let you refasten anywhere on the diaper 
one simple step. 

It’s all for your baby’s comfort. That’s the 
meaning of Luvs. 
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Mothering 1S DaCcK 1n style — 


Suddenly it’s chic to have a baby 





ew parents, 

older par- 
ents, grand- 
parents... 
these days 
everyone 1S 
fascinated by 
babies. Chil- 
dren and par- 
enting are in—quite a shift from a 
decade ago when being pregnant 
was definitely passé. Recalls one 
forty-one-year-old mother of two 
grade-schoolers: “I can’t begin to 
describe what it was like to sit 
through a NOW meeting back in 
1972—me, eight months pregnant. 
I felt like apologizing, as if, by 
wanting to be a mother, I had some- 
how failed to rally round the flag of 
feminism. Of course it wasn’t that 
way at all—but I couldn’t squelch 
those guilty feelings.” 

Today, she wouldn’t have to. Moth- 
erhood is right back up there with 
apple pie, and today’s parents-to-be 
are proclaiming the blessed event 
proudly and loudly. At one invest- 
ment bank in New York City, a 
company newsletter regularly re- 
ports the births, and even impend- 
ing births, of employees’ children. 
And when a San Francisco attor- 
ney casually mentioned during a 
client briefing that his wife was 
expecting twins, busy lawyers put 
down their legal pads and spent 
nearly thirty minutes arguing the 
fine points of taking pictures in 
the delivery room. 

This new baby consciousness is 
giving birth to more than just 
babies. In high-priced designer 
fashions and home furnishings, 
even in the high-tech world of sci- 
ence and computers (yes, there are 
computer programs for two-year- 
olds), savvy industry executives 
know that little babies are big busi- 
ness. Check your local bookstore— 
the shelves are brimming with new 
books (plus reissues of old favor- 
ites) to help today’s parents cope 
with everything from nutrition 
during pregnancy to finding enough 
space in a city apartment for a ba- 
by and its paraphernalia. 

Physicians, nurses and hospital 
staffers who advise expectant par- 
ents report further evidence that 
the seventies’ ambivalence toward 





parenting is quietly fading. The 
new crop of mothers-to-be, they 
agree, are more realistic and bet- 
ter prepared for their babies than 
ever before. “These mothers know 
exactly why they’re having the ba- 
by, when it’s best to have it and 
how it will fit into their lives,” 
says Maureen McRae, R.N.,M.S., 
head nurse in labor and delivery 
at Boston’s Beth Israel Hospital. 
“They’re full of questions, yet they 
have very strong opinions about 
the kind of care they want, for 
themselves and their babies.” 

Such intense interest in babies 
and parenting is all the more sig- 
nificant considering that the birth 
rate has dipped slightly this year. 
After a decade of steady increase, 
the National Center for Health 
Statistics in Maryland reports a 
slight decline in both the fertility 
rate (the number of women of 
childbearing age who are having 
babies) and the actual number of 
live births. Nevertheless, in 1983, 
over 3.3 million babies were born 
in the U.S. That's a lot of diapers. 

Who are today’s new mothers? A 
large percentage are women we 
used to think of as older—thirty- 
to thirty-four-year-olds—who not 
long ago renounced motherhood to 
concentrate on their careers or sim- 
ply because they were convinced, 
at the time at least, that being a 
mother was something they didn’t 
care to experience. 

But over the years, many of these 
women have changed their minds. 





According to the latest government 
figures, the number of older moth- 
ers giving birth for the first time 
shot up from 100,435 in 1979 to 
125,323 in 1981—a 25 percent in- 
crease in two years. Observers be- 
lieve that trend is continuing. 

Ten years ago, Joy, now thirty- 
five and a computer analyst in Min- 
neapolis, was dedicated to master- 
ing the new technology. Married in 
her late twenties, she and her hus- 
band Richard worked long hours, 
lived comfortably in a one-bed- 
room condominium, traveled dur- 
ing their vacations—and couldn't 
imagine squeezing a baby into 
their already over-scheduled lives. 
“In fact,” says Joy, “I would often 
tell friends that I thought Richard 
and I were one of those couples 
that would never have children. 
Not that I didn’t like kids—I did. I 


just didn’t want one in my life.” 


Until two years ago, that is. 
When several of Joy’s close friends 
started having babies, “Richard 
and I would hold these beautiful 
little people and, to our surprise, 
we'd melt,” recalls Joy.“ We decided 
that even if we weren’t sure, we’d 
better have at least one child be- 
fore it was too late.” 

Joy became pregnant last June, 
and admits that throughout the 
nine months, both she and Rich- 
ard thought they’d made a mis- 
take. But once little Scott was 
born, they were hooked. “It’s the 
greatest thing that’s ever happened 
to either of us,” Joy confides, as she 
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nurses her three-month-old son. 
“Everyone said how wonderful be- 
ing a parent was, but you know, | 
didn’t really believe them. | fig- 
ured that their lives, their jobs 
were probably not as fulfilling as 
mine. Now, though I had planned 
to return to work after four months, 
I’ve notified my boss that I’m quit- 
ting. I actually feel sick to think 
we might have missed out on this.” 

Another reason for the over- 
whelming interest in mothering is 
that women today feel they finally 
have a‘choice: “It’s not simply a 
decision of motherhood versus ca- 
reer,” explains Rosalyn Weinman 
Schram, Ph.D., a research associ- 
ate at the Institute for Research 
on Women at Rutgers University. 
“Women now have role models— 
other women they can look to— 
and can say, ‘Hey, if she can com- 
bine motherhood and work, I can, 
too.’” What’s more, thanks to effec- 
tive birth control, as well as the 
legalization of abortion, they are 
free to wait until they and their 
husbands are emotionally and eco- 
nomically ready to have children. 

Not to be overlooked in these 
new positive feelings about moth- 
erhood is the support of a loving 
husband. Reports Martin V. Co- 
hen, Ph.D., a clinical psychologist 
in New York City who works ex- 
tensively with families: “I see many 
couples in which the men have 
pushed to have the baby. They’re 
very willing and eager to share in 
the parenting responsibilities.” 
Adds one new mother, “My husband 
wants to be involved in everything, 
so I don’t feel that ’m assuming a 
huge burden all by myself.” 

Our seemingly total preoccupa- 
tion with babies has changed the 
nature of, and attitudes in, the 
workplace, too. Although not all 
bosses are as encouraging of new 
mothers as the Chicago bank ex- 
ecutive who allows his assistant to 
go home twice a day to nurse her 
six-week-old baby, many more com- 
panies are now providing well-run 
day-care facilities. Perhaps equal- 
ly important is the growing recog- 
nition that child-related emergen- 
cies do occur, and that a mother 
(or father, for that matter) is no 
less committed to her job if she 
has to leave work early to pick up 
a sick child, or stay home because 
the baby-sitter failed to show up. 
Susan, a copywriter with an ad- 
vertising agency in Los Angeles, 
reports that on three occasions 
when her sitter was ill, she brought 
her eighteen-month-old daughter 
to work with her supervisor's bless- 
ing. “I don’t love doing that,” Su- 


san admits, “but I'm glad I have 
the option.” 

As Elaine Heffner, lecturer on 
social work in psychiatry at Cor- 
nell University Medical College 
points out: “When Betty Friedan’s 
The Feminine Mystique was pub- 
lished in the sixties, women asked 
themselves, ‘Is being a mother all 
there is to life?? Thousands of 
women answered no and entered 
the work force. Then followed two 
decades of women who focused on 
their careers as a means of gain- 
ing fulfillment. Now, younger wom- 
en are asking themselves, ‘Are 
work and career all there is?’ And, 
ironically, thousands are saying no 
and deciding to become mothers.” 

These days, when those early 
feminists, who battled for their 
place in the work force, see their 
own daughters forsaking careers 
for babies, they are often sad and 
confused. “To be honest,” confides 
one mother, “I’m pleased that my 
daughter doesn’t see motherhood 
as a stigma, but rather as a way of 
finding fulfillment she can’t find 
anywhere else. I hope she recog- 
nizes that this freedom to revel in 
mothering is a gift my generation 
gave her.” 

It’s that “fulfillment that can’t be 
found anywhere else” that may well 
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“I’m Just ga-ga over New Luvs. 
Cause they’re thicker 

and more absorbent 

than ever before.” 


be the most basic reason for moth- 
ering’s being back in style. For no 
matter what other satisfactions 
they may have, women instinctive- 
ly sense that being a mother is a 
journey that brings much anguish 
but also more joy than they have 
ever known before. As one young 
woman says, “I’ve been blessed 


with the power to perform a mir- ~ 


acle. How can I possibly refuse to 
use it?” —GRETA WALKER 
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Bringing up baby 


What you need to know about discipline now 





Over the past twenty years, 
there’s been a dramatic shift in 
attitudes toward bringing up baby. 
Today, instead of reshuffling ev- 
erything around a new baby, par- 
ents are fitting them into their 
lifestyles in unprecedented ways. 

However, discipline for today’s 
new parents—themselves raised 
on the “permissive” theories of 
Spock—is a difficult concept, one 
they thought they'd never have to 
deal with, thank you very much. 
At least, that was before a night’s 
sleep was interrupted at three in 
the morning by the cries of a four- 
month-old eager to play. Disci- 
pline, mothers and fathers are re- 
alizing, is a necessity even in the 
very early months. To help new 
parents with discipline dilemmas, 
we spoke to Lawrence Balter, 
Ph.D., a practicing psychologist, 
professor of educational psychol- 
ogy at New York University, and 
host of a popular call-in radio pro- 
gram on WABC TALKRADIO in 
New York and nationwide. 


What should parents do 

when an infant cries for no 
apparent reason? Is this the time 
to begin disciplining a child? 


Ave of the word discipline 
not as punishment, but 
rather as a way of teaching your 
child to follow leadership. After 
all, the root of the word “disci- 
pline” is disciple. And the desired 
end is self-discipline. 

Babies cry because that’s their 
only way of telling you that some 
thing’s wrong—maybe they’re hun- 
gry or wet. Letting your baby cry, 
in a misguided attempt to “not 
spoil him,” may backfire. You can’t 
spoil a four-month-old child. Early 
on, babies must know that they 
can depend on you to meet their 
needs. But sometimes parents get 
so caught up in making a baby 
conform to what they think is 
right that they ignore what their 
baby is trying to tell them. The 
initial feeding schedule is a good 
example. It’s fine to say, “I’m going 
to feed my baby every four hours.” 
But if the child is ravenous after 
three, it’s silly to deprive her of 
food. On the other hand, if a new 
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baby is hungry every hour, you 
should consult your pediatrician, 
because the baby might not be 
getting enough at each feeding. 


Qi about the problem of 
getting a child to bed? 


A: bedtime ritual is useful. 
You decide what works best 
for you. Perhaps you want to bathe 
and feed the baby right before bed, 
or play together quietly. It doesn’t 
matter, as long as you are consis- 
tent. But I would start with what 
seems to be the baby’s natural 
time to go to sleep. It doesn’t make 
sense to think a_ six-month-old 
should go to sleep at seven if your 
baby’s body rhythm keeps her 
going until eight-thirty. If you ig- 
nore what the baby is naturally 
inclined to do, you invite a struggle. 
Of course, there will be nights 
when a child simply doesn’t want to 
go to sleep at the usual time. I tend 
to be somewhat indulgent: I’d sug- 
gest letting the child stay up a little 
longer if she wants to. 


GQ voit tricky time for dis- 
ciplining starts when the 
baby begins to crawl. How do you 
teach the child that certain things 


are dangerous without inhibiting 
her desire to explore? 


A wouldn’t use the word “no” 
except in emergencies, when 


safety is involved. We rarely talk 
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in staccato and monosyllabic terms 
to anybody except children. Instead, 
parents should talk in sentences: 
For example, say, “News papers are 
not for eating; they aren’t healthy 
for you.” Then move the child away 
from the pile of papers and distract 
her with a toy. By talking calmly, 
by inhibiting certain activities and 
directing them toward others, you 
are disciplining by example. It’s not 
really until they are about four or 
five years old that they begin to un- 
derstand the difference between 
good and bad behavior. 


Q: there any value to cor- 
poral punishment? 

I think hitting a child should 

be prohibited. Yet many par- 
ents do it automatically because, in 
some situations, they simply don’t 
know what else to do. But if you hit 
your child to punish him for hit- 
ting another, you're delivering this 
mixed message: “When I get frus- 
trated and angry, I can hit you, 
but I don’t want you to hit when 
you're angry.” 

The essential point about disci- 
pline in the early months is that 
you establish control over your 
child in a loving way that respects 
the child’s integrity. If you do it 
within the context of a loving rela- 
tionship, then later—when they do 
have the ability to choose between 
behaving well or badly—they will 
more likely behave well. 
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The shock 
of mother love 








t was not my idea to have 
the baby. I never liked 
anybody else’s children, 
and I didn’t think I would 
feel differently about one 
of my own. Even toward 
the end of the pregnancy, 
when I was negotiating 
my maternity leave and 
shopping for a crib, I worried con- 
stantly that I would not love my 
child when the time came. And I 
feared the child would not love me. 

Despite my anxieties, I loved 
being pregnant, and I was begin- 
ning to have a relationship of sorts 
with the whirling small person in- 
side me. Still, as friends of ours 
gave birth and we went to see 
their babies, I felt nothing. No 
stirrings of greater interest or ten- 
derness by virtue of being on the 
verge of motherhood myself. 

In labor, I could not think much 
about the child fighting its way 
free of me, for the work of labor is 
utterly self-centered. Even breath- 
ing becomes an orchestrated act of 
will. And so, when Zoé was born 
at last, my husband and I just 
grinned at each other, thrilled with 
what we had done. 

I asked to see her right away, 
but they didn’t let me. Someone 
was rushing her to the warming 
table, cleaning her, footprinting 
her, putting drops into her eyes. 
Her lusty crying drowned out all 
other sound in the room. Not 
really a mother yet, I heard those 
cries only as evidence of her 
strength and health. Iam ashamed 
to say this now, but I did not hear 
her fear or her distress. I did not 
insist on warming her with the 
heat of my body. At that moment, 
I still believed that the nurse with 
the eyedrops and the inkpad and 
the clean towels and diapers could 
tend to my baby better than I could. 

They let us hold her briefly, 
then took her away to the nursery. 
Minutes later, I began to hemor- 
rhage so badly that I had to be 
anesthetized and surgically ex- 
plored. When I came to, around 
dawn, my first thought was of Zoé. 


“Where is she? Who’ taking care . 


of her?” And my second thought 
was, “I’m astounded that that was 
the first thing I thought of.” 


It had happened during the 
night. I was different. I felt like a 
mother, whatever that meant. | re- 
alized at that moment that I missed 
Zoé terribly, though I couldn’t quite 
remember what she looked like. 

I began a ferocious campaign for 
reunion. Until then, I had been 
the most docile patient. Now I was 
fulminating with maternal outrage. 
When I finally held Zoé again, I 
discovered she was the most beau- 
tiful child I had ever seen. I ex- 
claimed over her every feature, 
the incredible tininess of her fin- 
gernails and her toes. I had no 
words that were not clichés. 

At night, when they brought her 
to me for her scheduled feedings, we 
lay together in the darkness, as 
intimate as new lovers. I never 
signaled for the nurse to take her 
back. And when they found us in 
the morning, Zoé asleep in my arms, 
they scolded me. You could drop her. 
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“Now I’m really 
comfortable | 
‘cause New Luvs 
helps stop 
leaking better 
than ever.” 


You could roll over on her. But I 
knew instinctively that the nature 
of my sleep had changed, that 
now I could lie motionless, arms 
locked in piace. 

And I was right. No one, nothing 
in life had prepared me for the 
shock of loving her. I saw Zoé as an 
enchanted being—even in the face 
of hourly evidence that she ate and 
eliminated like everyone else. I will 
never forget my overwhelming sur- 
prise the first time she scraped 
herself and bled. It seemed simply 
incongruous to me that she had 
blood. From the look of her, I think I 
half-expected marshmallow _ or 
perhaps goose down. 

As much as Zoé taught me, by 
her cries and her gurgles, what 
she needed me to do, I still had a 


long struggle with those feelings _ 


of incompetence. I struggled with 
real incompetence, too. As it turned 
out, I (continued on page 138) 
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Coping with Daqay 


Are you shutting your husband out of your life? 
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wo become three, and 
a marriage changes 
far more dramatic- 
ally than most wom- 
en ever imagine. And 
too often, the new 
mother is so busy— 
and so exhausted— 
that she doesn’t real- 
ize she is losing touch with the man 
in her life. Here, Robert Brooks, 
Ph.D., a clinical psychologist and 
faculty member at the Harvard Med- 
ical School, talks about how women 
can handle life with (the new) father. 


The strain of “shared” 


parenting 
Many women honestly expect to 
share parenting responsibilities 
equally with their husbands. But, 
once the baby arrives, they’re 
shocked at their inability to relin- 
quish control even to their loving, 
caring husband. Fueling this de- 
sire for control is the expectation, 
however subtle, that a mother 
should provide the early nurtur- 
ing. In fact, studies have shown 
that even in so-called “equal” 
homes, where husbands play an 
active role in parenting, women 
still provide most of the child care. 
A new mother may complain 
that her husband can’t do any- 
thing right. What she means is, 
136 


he doesn’t do things the way she 
does. She is filled with fury be- 
cause he seems less concerned 
about such nitty-gritty details as 
whether the baby has had pre- 
cisely five and a half ounces of for- 
mula at each feeding. 

Discipline, too, can be a cause for 
battle. A woman may become un- 
usually upset if her husband al- 
lows the child to stay up late or to 
have an extra cookie. She feels par- 
ticularly inadequate when it turns 
out that her husband was right 
about something she argued vehe- 
mently against—for instance, that 
the baby really was tired, not hun- 
gry, as she had insisted. She may 
question her mothering capabili- 
ties and feel jealous and unneeded 
if this man, who spends less time 
parenting than she does, seems 
more tuned in to the child’s needs. 

It’s important to remember that, 
except for breast-feeding, a father 
can be just as capable of seeing to 
a baby’s needs as the mother. Try 
to understand that the fights you 
have with your husband are not 
really over whether the baby is 
dressed properly for the weather. 
Rather, they are a sort of power 
struggle—and a very common one 
—over who is the better parent. 

When you get upset about some- 
thing your husband has or hasn’t 
done, ask yourself: Does it really 
make any difference to the child’s 
health or development? Usually, 
the answer is no. In fact, different 
parenting styles are actually stim- 
ulating for a baby, who gains from 
the varied experiences and learns 
to adapt to the changes. 

However, if you sense yourself 
boiling over, it’s essential for you 
and your husband to talk honestly 
about how you feel about a par- 
ticular issue. Express your needs 
and allow your husband to tell 
you his—then try to work toward 
a compromise. Agree to let the 
child have a cookie this time. Next 
time, your decision will win out. 
It’s a delicate balance—but one 
worth aiming for. 


Rekindling the passion 
After a baby is born, it’s not un- 


common for women to lose inter- 
est in sex. For several months after 


giving birth, the vaginal area is 
sore and dry because the natural 
secretions haven’t returned to nor- 
mal. Until they do, sex can be pain- 
ful. Then too, the sex drive itself 
may be decreased as a result of 
hormonal changes. And, even if 
you'd like to make love, the reality 
is that you’re exhausted from get- 
ting up at night with the baby. You 
simply don’t have the energy. 

Often, mothers who nurse find 
that the intense closeness they de- 
velop with the baby during this 
period makes them desire sex less. 
Nursing is a highly emotional ex- 
perience and, for some, it is seen as 
such a pure act that anything else 
having to do with the body—par- 
ticularly sex—is experienced as 
unclean by comparison. 

What's more, many women don’t 
feel as attractive as they did be- 
fore the baby was born, and that 
makes them feel less sexual. Some 
new mothers are terrified that 
their husbands will have an affair 
with someone who is in better shape 
and doesn’t have stretch marks. At 
the same time, they feel extremely 
guilty about their low sex drive, 
thinking they are disappointing 
their husbands. Feeling pressure 
from them to make love, these 
women wonder if they'll ever be 
sexually aroused again. 

It’s important in this case not to 
overreact, not to think, “Oh, my 
God, my sex life is ruined forever. 
My body is never going to be sexy 
again. My husband will stop lov- 
ing me.” If you do, the bed will 
become a place of great anxiety, 
rather than one of closeness. 

One way to recapture the ro- 
mance is for the two of you to get 
away alone overnight or for a 
weekend every once in a while—a 
simple strategy, but it does work. 
Sex is only one part of intimacy. 
Intimacy means being able to sit 
down and talk about the way you 
feel, to share thoughts and experi- 
ences. When a husband and wife 
have been very intimate and then 
a child enters the picture, the 
time to share with and care about 
each other is greatly diminished. 
Intimacy has to be carefully re- 
built—and that takes time and 
patience. —SALLY ABRAHMS 
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Mothers and 
OTanomolmers 
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li, my eldest son, 
was only a few 
months old, and I 
was trying fran- 
tically—with lit- 
tle success and 
much frustration 
—to wrestle him 
into clean, dry 
clothes. At a particularly terrible 
moment, my mother telephoned. 

“What are you doing to my poor 
baby?” she asked with alarm in 
her voice as the howls continued. 

“Your baby, Mother?” I snapped 
without thinking. “No, this one’s 
mine. /’m your baby.” 

The conversation ended there, 
but my dukes were up. My moth- 
er's simple words had rubbed me 
the wrong way. I was ready for a 
fight—as usual. For, although we 
were close, it seemed that where 
my mother was concerned, I was 
always ready for a fight. 

Yet, typical of a first child, I had 
always been eager to please her, 
constantly seeking her permis- 
sion, as if that in some way was 
tied to her love. 

Though my relationship with 
my mother mellowed as I grew 
older, we still bickered. In fact, the 
only thing we agreed on without 
reservation was my decision to 
have a baby. 

I knew my mother ached to be a 
grandmother—she told me so often 
enough—and I knew she was be- 
ginning to despair of ever having a 
grandchild when, after ten years of 
marriage, I was still actively pursu- 
ing a career aS a newspaper re- 
porter. Yet I was surprised at the 
depth of that grandmotherly feel- 
ing. Left alone together for a few 
minutes the day I brought Eli home 
from the hospital, we looked at him, 
and we looked at each other, and the 
waves of love swirling through that 
room were tangible. 

Over the last few years, and 
with the arrival of a second son, 
and a third child on the way, I’ve 
noticed a change—in me. I’m not 
as harsh with my mother... not 
as primed for battle. Something 


inside me has tempered those | 


fighting instincts. I’ve come to un- 
derstand how hard it is for my 
mother to restrain herself from 


telling me what to do, because | 
find it very hard not to give my 
own children superfluous advice-- 
like reminding self-confident Eli, 
now four and a half, to speak up at 
“circle time” in nursery school, or 
urging outgoing Gabriel, my two- 
year-old, to move closer to the 
clown at the birthday party so 
he’ll get the balloon he wants. 

To be sure, there has been a 
certain amount of unsolicited ad- 
vice from my mother, but not of the 
do-this or don’t-do-that variety, and 
never in the form of overt criticism. 
Rather, I’ve heard that she never 
had to put things out of reach of her 
children (who, incidentally, slept 
through the night from day one). 
Her children were toilet trained at 
six months and napped willingly 
until they reached puberty. 

But—much to my surprise—I’ve 
learned to let these remarks pass. 
And then for the first time in my 
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life, I began to picture my mother 
as a young woman with her baby: 
a new mother, frightened and ten- 
tative, but exhilarated. 

Was it possible that this woman 

-who always seemed so confident, 
so capable—was ever as uncertain 
about green stools as Iam? Did she 
ever put a mirror under my nose 
when I was asleep to make sure I 
was breathing? 

And did she ever look at me and 
swear that her heart would simply 
burst with love? 

“My God,” I gasped. “I bet she 
did. I bet she still does.” 

I had thought that when I had a 
baby my mother and I would be- 
come equals—you know, sort of 
like sorority sisters—having gone 
through those same _ initiation 
rites: swollen ankles, carrying — 
high, labor, childbirth. oa 

And, in a way, we did. 

As a member of the (continued) 
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“Every Mommy should watch 
that new cable show, 

‘What Every Baby Knows.’ 
She can learn things her 
own baby can't tell her.” 


The acclaimed new cable TV series, 
“What Every Baby Knows, shows you 
what parents 
can learn about 
child develop- 
ment from the 
people who 
know best — leading 
pediatric specialists and babies themselves. 
And it’s brought to you by 
New Luvs, the diaper with 
added absorbent padding, 
an extra row of gathers 
and 1-Step Refastenable 
‘Tapes. 

Check your local cable 
schedule for “What Every Baby Knows” 
on the LIFETIME Cable Network. 
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MOTHERS AND GRANDMOTHERS > 


continued 





sorority of mothers, I’ve learned I don’t have to turn 
from the kitchen sink to know Gabriel is stuffing 
Brussels sprouts into his pockets because, as it turns 
out, mothers do have eyes in the back of their heads. 

When Eli wants to know why he can’t climb 
through the car windows like the Dukes of Hazzard 
do, and when I’m told that all his friends are allowed 
to eat peanut butter and honey sandwiches in their 
living rooms, then I know that “Because I said so” 
and “I don’t care what all the other kids do” can be 
quite appropriate responses. 

But more than just being two women with similar 
experiences, my mother and I have solidified our own 
relationship as well. I realize now that even if she 
disapproves of my decision not to go to Cousin Andy’s 
wedding, even if she thinks I toilet trained Eli too 
late or sent Gabriel to nursery school too early, her 
feelings for me as a person are not affected. 

She might question, even disapprove of, a decision 
I’ve made. She might even make me feel guilty. But 
... She still loves me. 

I have even come to understand that the half-in- 
jest, half-serious “Mommy always loved you better” 
argument between my sister and me is nonsense. 
Now that I have two children, I know without ques- 
tion that Mommy always loves each of us . . . best. 

After more than thirty-five years of feverish 
striving for my mother’s approval, I know now that I 
have always had it. Mother loves me—not because I 
have been a good girl—but simply because I am hers. 

I know this because I know where she is coming 
from. I am there myself. —JULIE LIEDMAN 


MOTHER LOVE 


continued from page 135 


could not brave bathing her. In my joy and over- 
protective zeal, I feared she would drown or freeze, or 
possibly melt in the bathwater. I had to ask my 
mother for a demonstration. 

Before Zoé was born, I had planned on returning to 
work within a month. I’d assumed that the routine of 
feeding, burping, changing, dressing and wheeling 
her through the park would stifle me. But once in 
the grip of loving her, I pushed my maternity leave to 
the six-month limit, and beyond. The details of her 
care were enormously satisfying. How often, after 
all, do any of us get the chance to meet—really 
meet—all the needs of a loved one? My office seemed 
unreal, certainly unimportant in comparison. I even 
considered quitting and moving someplace where we 
could afford to live without my salary. In the end, I 
went back to work partly for Zoé’s sake. “How will 
she thank me in twenty years,” I wondered, “when 
she can’t get a job because women like me have given 
working mothers a bad name?” 

But my return to the world of work was a failure. 
Many mornings I walked to the office full of ambiv- 
alence, with nothing in my briefcase but a breast 
pump and a couple of empty bottles. My thoughts 
were of home too much of the time for me to con- 
centrate. I tried my best, but after two months I 
resigned. We moved, and I returned to free-lance 
writing. And to Zoé. She stays with a baby-sitter three 
days a week now, while I scramble to cram a full 
workweek into those hours. I simply cannot agree to 
be apart from her any more than that. —Dava SOBEL 
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Extra-Strength TYLENOL CAPLETS have a Loy a 
special coating and unique shape that make E “ po | 
them easier to swallow than ordinary tablets. + EXTRA- STRENGTH on 

New CAPLETS have all the potency you'd ® | Has 

| expect from Extra-Strength TYLENOL. In fact, oe 

you can’t buy a more potent pain reliever with- _icelaminophen CAPLETS 

| out a prescription. 100 Capi onta 
Try new Extra-Strength TYLENOL CAPLETS— —-—-____ f oe" each 

they're easier to swallow. ee oa eee 


| Extra-Strength TYLENOL — available in tablets, capsules and new CAPLETS. 
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zmber, no drug should be abused, so follow label directions carefully. TYLENOL® is the registered trademark of the McNeil Consumer Products Co., identifying its brand of acetaminophen. © McNeil, 1984 
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Most people snack on things 
they shouldnt. 

That's why we decided 
to make Hain Naturals” 
chips and dips. 

Everything in them is honest-to- 
goodness. So all 20 of our flavors 
(and even the unsalted versions) 
have that delicious, funny-it-doesn't- 
seem-like-health-food taste Hain is 
famous for. 

Which means you can stop think . ~ 
ing of junkfood as a vice. al 

And start thinking vice versa. 
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* off Hain Snacks 
250 macks. — 
rer Save 25¢ on any flavor of Hain N: 
; chips or dips. 
Grocer: Hain Pure Food Co., Inc. will redeem this 
coupon for face value plus 7¢ for handling if you 
receive it strictly in accordance with the offer terms. 
Invoices proving purchase of product equal to 
coupons presented must be shown upon request. 
Any other use constitutes fraud. No assignment or 
transfer of coupon pertnitted, Customer must pay 
any sales taxes. Void where prohibited, taxed or 
restricted by law. Cash value 1/20¢. Redeem by 
mailing this coupon to Hain Pure Food Co., Inc., PO. 
Box 54841 Terminal Annex, Los Angeles, CA 90054. 
STORE COUPON. EXPIRES DECEMBER 31, 1984. 
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Since 1926. 
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Simmered for hours 
in a rich, zesty sauce. 


S&W Texas Style Barbecue Bez 
The smokey, sweet flavor of 
beans cooked over a hickory fir 


obody knows beans... 
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ARIES (Mar. 21—Apr. 19) Adventures 
await you! Go and seek them out. Now 
is an excellent time to start studying 
something new. June 11 and 12 are 
ideal dates for travel. 


TAURUS (Apr. 20—May 20) Take extra 
good care of your valuables this month, 
especially jewelry and artwork. Clean 
and check all fragile items, and be 
double sure of security—at home and on 
the road—if you plan a trip. Family 
concerns may arise June 4 or 5 


GEMINI (May 21—June 20) Help 
you've given others pays off, as they 
turn their attention to you. Your op- 
timism may attract job opportunities, 
as well as fascinating new friends 

CANCER (June 21—July 22) Hush 
now and be discreet. If you’re sly about 


R-4 


it, inquiries about jobs or romantic 
interests could help you work out a 
successful plan of attack. Expect a vic- 
tory by June 21 or 22. 


LEO (July 23—Aug. 22) Look forward 
to social field days this month. Note 
phone numbers of attractive new 
friends, and look up old chums, too. 
Have fun planning or attending a get- 
together on the 3rd or the 4th. 


VIRGO (Aug. 23—Sept. 22) Virgo, al- 
though usually conservative, can reach 
those long-held dreams by being am- 
bitious this month. The 27th and 28th 
could prove lucky for asking for a pro- 
motion, raise or a new position. 


LIBRA (Sept. 23—Oct. 22) Planning a 
visit to distant friends or relatives will 
pay off—both financially and emo- 
tionally. A new international business 
interest or personal affair could add to 
your life June 25 or 26. 


SCORPIO (Oct. 23—Nov. 21) Talks 
about wills and heirlooms will be 
tough, but broach the subject now to 


save heartaches later. All of your com- 
munications stars stand in your favor, 
so make the most of it. Romance may 


come your way June 23 or 24. 





SAGITTARIUS (Nov. 22—Dec. 21) Look 
forward to a little peace in your roman- [if 
tic life. New places, resorts, or amuse- ff 
ment parks should be fun escapes for 

the outgoing archer. Don’t forget to} 
review important documents June 16 

and 17 before you take off traveling. 


CAPRICORN (Dec. 22—Jan. 19) If you 
haven’t been so peppy lately, maybe 
you’ve been neglecting diet and exer- 
cise. Embark on nutrition weight-loss 
programs, but ask your doctor first. By 
June 15 and 17, you'll deserve a treat: 
Buy something! 


AQUARIUS (Jan. 20—Feb. 18) Even 

independent Aquarians may find ro-} 
mance uppermost in their minds this #@ 
month. Talk with your sweetheart 

about plans that will make both of you 

happy. Children (your own or those in 

the community) could bring lots of joy. 

Try hard to reach your goals on the 

12th and 13th. 


PISCES (Feb. 19—Mar. 20) It’s time to! 
overcome Pisces indecision. Stop talk- | 
ing about changing your home and 4 
really do something. Bargains abound, 


so hunt for them. Let go of excess items. 


Reserve June 16 and 17 for fun with! 
older relatives. —FREDRICK DAVIES } 
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CARING FOR SILVER 


Taking good care of your silver will 
help keep it in prime condition. Some 
tips from the experts on cleaning and 
caring for sterling and silver plate: 

@ Silver used every day will take on a 
fine patina, and you won't have to pol- 
ish nearly so often. 

e Silver plate will react and wear al- 
most exactly like silver, except that 
eventually (in forty to sixty years) the 
plating will begin to wear off. Sterling 
will last forever. 

@ Clean silverware as soon as possible 
after use. Certain foods, such as may- 
onnaise or anything made with eggs, 
vinegar or salt, will corrode silver and 
turn it black almost immediately. 

e@ New silver has a very fine residual 
polish on the surface to which water 
droplets tend to stick, leaving water 
marks. Therefore, experts recommend 
washing and drying new silver by 

















hand for the first three or four uses 
until the polish wears off. 
@ Using a dishwasher to clean silver is 
fine as long as items are stacked neat- 
ly to avoid scratching and nicking 
Sometimes spotting will result in 
the dishwasher because water impuri- 
ties can leave residues that darken the 
silver once the water has evaporated. 
To avoid this problem, remove the sil- 
ver before the drying cycle, and wipe 
with a soft cloth. Another solution: 
Buy a block of wetting agents (available 
at supermarkets alongside the dish- 
washing detergents), which will assure 
that water droplets flow away easily. 
® For routine polishing or quick touch- 
ups, mittens or gloves made of cloth 
that has built-in polishing agents 
make the job easy. 
e@ A lot of polishes have tarnish-pre- 
ventive chemicals in them that leave a 
thin, transparent film on the silver. 
These are particularly useful when pol- 
ishing holloware not used every day. 
@ When cleaning ornately patterned 
silver using a cream or foam cleanser, 
run the item under lukewarm water 
immediately. If cleanser gets caught in 
the crevices, it can remove the oxida- 
tion (the dark gray area deliberately 
put in to highlight the design), since it 
must be scrubbed out with a brush. 


@ Instant dips will clean but not polish 
In addition, they frequently remove 
the oxidation, and they may 
silver cloudy or smoky. 

@ Never clean silver with ammonia; it 
will turn the finish black. 

®@ Do not use nylon brushes, man-made 
sponges, or cloths with nylon or poly- 
ester, as they will scratch the surface. 
Use those made for use on silver, and 
polish with lengthwise strokes rather 
than in circles. Never use steel wool, 
as small particles of steel can become 
embedded and cause rust spots. 

@ Don’t wash silver while wearing rub- 
ber gloves (polishes today are gentle 
on your hands) and never put rubber 
bands around your silver. The sulfur 
in the rubber will leave a stain. 

@ Silver not used every day should be 
placed in a chest with a tarnish-proof 
lining and stored in a cool, dry, safe 
place. Don’t store silver in a chest with 
potpourri or perfumes, as it will be 
hard to get the scent out of the silver. 
elf silver is to be stored for a long 
time, put it in a tarnish-preventive 
bag, which can be bought ready made. 
You can sew your own lining for a 
silver drawer or to fit oddly shaped 
pieces. Tarnish-preventive cloth is sold 
by the yard or in large pieces at most. 
supermarkets. —JEAN E. LAIRD 
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From Texas to New 
England, from sweet to 
spicy, we know beans. 
We're proud to offer the 
greatest variety of the 
most delicious beans 
cooked according to 





authentic American bean 
recipes. Try them. You'll 
find beans for every taste 
and you'll find the best. 
After all, since 1896 


_ we've been keeping the 
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PURELY DELICIOUS 
CAFFEINE FREE ICED TEA. 


Celestial Seasonings“ isn't just hot anymore. Now it’s also iced. 

In four cool refreshing flavors — Red Zinger, Country Apple, Lemon Iced Delight, and Mandarin Orange 
Spice. All specially blended to taste as delicious in a frosty glass as they do in a steaming cup. We're 
particularly proud of Mandarin Orange Spice and Lemon Iced Delight because they're the first caffeine 
free instant iced teas. Both are available in unsweetened instant and mix sweetened with NutraSweet?* 

So try some Celestial Seasonings Iced Tea today, It'll stop your thirst... cold. 


In mix sweetened (Gesu ugg (GES Saison sca 
with @ NUTRASWEET. I We ee Se ae ee 


instant and tea bag. Spt Tre come | 


“8 Al (COUNTRY APE EA) Sees 


(ELESTIAL SEASONINGS ICED HERBTEAS, 


*NutraSweet™ is a trademark of G.D. Searle & Co. 7 














Help your cat to a long, healthy. 
with Thrive® brand cat food. T 
PCa mremu Cane me mire te 
basic food groups for th 




















pain. 


THERE’S REALLY NOMYSTERY ABOUT WHAT 
CAUSES FOOT PROBLEMS 

Very simply stated, when you’re born, each of 
your feet has 26 different bones held in balance 
and position by tendons, muscles and 
ligaments. 

Once something happens to destroy this bal- 
ance (no matter what your age) it’s irreversible 
unless you do something about it. 


THERE’S REALLY NO MYSTERY ABOUT 
FINDING RELIEF 

Since 1948, over 3,000,000 people are enjoying 
blessed relief they never thought possible... 
thanks to Flexible Featherspring” Foot Sup- 
ports which are made in West Germany. 

How do Feathersprings bring relief? Well, un- 
like costly special shoes, mass-produced arch 
preserves, or ready-made, drug store remedies, 
custom-formed Flexible Feathersprings actu- 
ally restore and maintain the elastic support 
your feet had when you were a youth. 

No matter how long you’ve had foot problems— 
be it 3 months or 30 years—the instant you slip 
a pair of Feathersprings in your shoes (one pair 
is all you'll ever need)— you'll be able to stand all 
day, walk, dance, even jog or run in total 
comfort. 

Feathersprings act as a shock-absorbing, 
pain-easing system which structurally realigns 
your feet. Not only do they restore the natural 
balance of your feet, they allow your feet to flex 
normally in all types of shoes. Thanks to 





What people say in unsolicited testimonials, 


about Feathersprings: 


‘Thanks to Feathersprings, I can 
st continue making my living playing + 
golf My feet were so painful that 
I could barely walk 18 holes in any 
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and my feet are absolutely pain-free!” 
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Naples, FL 
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BLESSED Back. 
RELIEF Re 
Pain 


FROM: 


Fallen or 
sore Arches 


Sore 





Heels 
Corns, 
Calluses, 
Pain in the Bunions 
balls of your feet Toe Cramps 


Feathersprings, your 
aching feet get continu- 
ous, moving support 
which brings that 
relief. 

THERE’S REALLY NO 
RISK INVOLVED 

IN FINDING OUT 
WHETHER 
FEATHERSPRINGS CAN RELIEVE YOUR FOOT 
PROBLEMS. 


We’re so certain that Featherspring Foot Supports 
will end your foot problems that if you’re not com- 
pletely satisfied ... we'll refund your money in full 

. with no questions asked. 


Feathersprings 
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Write us for full infor- 
mation, there’s no obli- 
gation and no salesman 
willcall. Just fill out and 
mail the coupon below. 
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~ FEATHERSPRING INTERNATIONAL CORPORATION 
712, N. 34th Street, Dept. LHU064 
Seattle, Washington 98103 
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Featherspring Foot Supports. Please send me 
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no obligation and that no salesman will call 
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When in Seattle visit the Featherspring Foot Support Clinic 


Washington 98103 
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MONSTER COOKIES 


continued from page 128 


1/2 teaspoons cinnamon 


In large mixer bowl cream butter until 
soft. Gradually add sugars and beat 
until light and fluffy. Add eggs one at 
a time, beating well after each addi- 
tion. Stir in lemon peel and nutmeg. 

In medium bowl combine flour, bak- 
ing powder and salt. Add to creamed 
mixture, beating just until blended. If 
dough seems too dry, add up to 2 tea- 
spoons water. Shape dough into a ball, 
wrap in plastic wrap and chill thor- 
oughly at least 1 hour. 

Preheat oven to 400°F. with oven 
rack in center. Grease 2 large cookie 
sheets. 

In small bowl combine sugar and 
cinnamon. Measure a level ¥3 cup 
dough for each cookie. Shape each into 
a ball and roll in cinnamon sugar. 
Place on cookie sheet and flatten 
slightly to a neat 5%-inch round. Re- 
peat with remaining dough, leaving at 
least 3 inches between cookies. Bake 
about 8 minutes, or until edges are 
golden brown. 

Cool on cookie sheet 5 minutes or 
until firm, then remove to wire rack to 
cool completely. Makes ten 7-inch 
cookies. 





Solarcaine 
stops sunburn pain...fast. 


No wonder more families 
choose soothing Solarcaine Spray. 
Use only as directed. 


Cools the instant it touches 
your skin. And nobody cools 
faster than Solarcaine. 


MONSTER APPLE SAUCERS 


Y4 cup butter, at room temperature 
Y4 cup vegetable shortening 
1% cups firmly packed brown sugar 
2 eggs 
Y4 teaspoon lemon extract 
1'% cups all-purpose flour 
¥4 teaspoon salt 
Y2 teaspoon baking powder 
Y2 teaspoon baking soda 
teaspoon cinnamon 
Yq teaspoon nutmeg 
Ye teaspoon cloves 
12 cups chopped, peeled, firm tart 
apples (about 2 medium) 
cup raisins or currants 
cup old-fashioned oats, uncooked 
cup coarsely chopped walnuts 
V4 cup apple or orange juice 





— 
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Glaze 


1 tablespoon butter, softened 
1’ cups sifted confectioners’ sugar 
2 to 3 tablespoons apple 
or orange juice 


Preheat oven to 350°F. with oven rack 
in center. Grease 2 large cookie sheets. 

In large mixer bowl cream butter 
and shortening until soft. Add brown 
sugar and beat until light and fluffy. 
Add eggs one at a time, beating well 
after each, then add lemon extract. 

In small bowl combine flour, salt, 
baking powder, baking soda, cinna- 
mon, nutmeg and cloves. Add half the 
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dry ingredients to creamed mixture. 
Stir in chopped apples, raisins or cur- 
rants, oats and nuts. Stir in juice, then 
add remaining flour mixture, beating 
just until blended. 

Measure a level “4 cup dough for each 
cookie. Place on cookie sheet. Flatten 
dough to a neat 5-inch round. Repeat 
with remaining dough, leaving at least 
3 inches between cookies. 

Bake about 15 minutes until firm to 
the touch and lightly browned. Cool on 
cookie sheet 5 minutes, then remove to 
wire rack to glaze. Cool completely. 
Makes about eighteen 6-inch cookies. 
Glaze: In a small bowl combine all 
ingredients. Brush on warm cookies. 


MONSTER PEANUT HONEYS 


1 cup butter, at room temperature 
1 cup chunk-style peanut butter 
*/3 cup honey 
1 cup firmly packed dark 
brown sugar 
2 eggs 
1 teaspoon vanilla extract 
2/2 cups all-purpose flour 
1 teaspoon baking powder 
1 teaspoon baking soda 
1 teaspoon salt 
1/3 cups raisins 
1'/ cups unsalted roasted peanuts, 
coarsely chopped 


Preheat oven to 350°F. 





(continued) 


139 





2 teaspoons ginger 

1 teaspoon cinnamon 

2 teaspoon salt 
Orange Sugar 
12 teaspoons grated orange peel 
Y2 cup granulated sugar 








Preheat oven to 350°F. with even rack 
in center. In large mixer bowl cream 
shortening until soft. Add brown 
sugar, beating until light and fluffy. 
Add molasses, egg and orange peel, 
beating well after each addition. 

In medium bow] combine flour, bak- 
ing soda, ginger, cinnamon and salt. 
Add to creamed mixture, beating just 
until well blended. 

In small bowl combine orange peel 
and granulated sugar. Measure a level 

cup dough for each cookie. Shape 
into a ball and roll in orange sugar. 
Place on an ungreased cookie sheet 
Flatten slightly, leaving at least 3 
inches between cookies. Bake 15 min- 
utes or until edges are lightly browned. 
Cool on cookie sheet 5 minutes, then 
remove to wire racks to cool completely. 
Makes ten 6-inch cookies. 


TO STORE COOKIES 


When cookies are cool, place in tightly 
covered container or wrap well. Store at 
room temperature, refrigerate or freeze. 
Nine-inch cookies should be backed by a 
round of cardboard or heavy-duty foil to 
| prevent breakage. If frozen, warm in 
300°F. oven 5 minutes End 


JUNE RECIPE INDEX 


Here is a listing of recipes appearing in this issue includ 
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Choc ate-Ora p. 118 
New Orleans Bread Pudding with 5a a 
har 24 
Sweet-Potato Pecan Pie p. 127 
ENTREES 
ackened Redfish p. 122 
Soufflé 12( 
a a —— : _ —-= with Yog Sauce fF 8 
MONSTER COOKIES Measure a level cup dough and place uae ae 4 
in center of ring. Pat dough into a neat p ll 
continued ; 5 a 
_— ees circle within the ring. Bake 18 to 20 H eahiaail : 
with oven rack in center. For each minutes, until lightly browned and Ravioli j 
. . 1 ‘ 7 ese Shrimp D ery 
cookie, cover a cookie sheet with foil firm to the touch. Cool on foil on wire k Chopa with Golden Stuffing p. 12 
T > + } 1 f F t } 
and grease lightly. Using an 8-inch pot rack. Repeat with remaining dough —— 
lid or round baking pan as a pattern, Makes six 9-inch cookies Roll-Ups in Spring Sauce p. 11¢ 
mark a ring on the greased surface MISCELLANEOUS 
In large mixer bowl cream butter MONSTER ORANGE Big and Chee Vee 
until soft, then beat in peanut butter AND GINGERS Cheesy-Herb Rolls 5 
until well combined. Beat in honey, : ; 
k ugar, eggs and vanilla until /a Cup vegetable shortening wich Diva 
‘own sugar, eggs ¢ anille ~ S pancwich Divan) 
srown a 7. Bi 1 cup firmly packed brown sugar Where's the Beef Casserole 
light and fluffy. 2 cup unsulphured molasses SALADS AND SALAD DRESSINGS 
In small bowl combine flour, baking 1 egg 
powder, baking soda and salt. Add to 12 teaspoons finely grated orange peel 
creamed mixture, beating just until 2'4 cups all-purpose flour 


blended. Fold in raisins and peanuts 2 teaspoons baking soda 
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YOU'VE CHANGED 


continued from page 30 


subtly encourages her son or daugh- 
ters drug habit by giving in to de- 
mands for money. Anyone with a ves- 
ted emotional interest in retaining a 
relationship as it is may be tempted to 
sabotage, not out of malice, but out of 
fear. They wouldn’t know how to live 
without the other person’s problem.” 
In such cases, professional counseling 
can help break destructive patterns 
and help two people learn to interact 
in a more healthy manner. 


Expected changes 


The reverberations of certain changes 
should come as no surprise. Cosmetic 
surgery or dramatic weight loss can 
change the way someone you love feels 
about himself or herself, and this can 
rattle a whole chain of action and 
reaction. Any alteration in the status 
quo is bound to take getting used to. 
But when someone seems suddenly 
transformed, it may be that he or she 
has not really changed so much, but 
that you have. Your attitude toward 
that person, from whatever wellspring 
of shyness, envy or humility it comes, 
may cause you to think he or she is 
different when the real difference is in 
you and your perceptions. 

“Love is not love/ Which alters when it 
alteration finds” is Shakespeare's fa- 
mous line. When someone you love stops 
being one kind of person and becomes 
another, you face the task of adjusting. 
Your husband, friend, sister, mother .. . . 
they are who they have become. You 
can’t change them back, and you’d be 
foolish to try. Who you become in rela- 
tion to them is your own choice. 

According to Dr. Abelson, you may 
have to reprogram your way of think- 
ing about the person involved. “In- 
stead of resisting the change,” he says, 
“you should ask yourself the following 
questions: Why am I feeling this way? 
Am I justified in being upset or hurt? 
Can I adjust my feelings to accommo- 
date the different signals I’m getting? 
Am I willing to change, too?” 

While consciously deciding to alter 
your attitudes can be a difficult task, 
the rewards for your effort may make 
it very worthwhile. People can change 
their responses to one another in a 
positive way. And a different kind of 
closeness may bring added intimacy, 
greater security and a new stability to 
the relationship. Intelligent under- 
standing of the changes that someone 
you love undergoes provides enormous 
potential for a more interesting and 
enriching relationship. While the ex- 
perience of change is often unsettling, 
the opportunities change offers can be 
quite extraordinary. End 


141 









' “Now there are three! 


Seven Seas Viva® Parmesan 
and new Bacon & Parmesan 
Dressings!” 


It’s true! Now Seven Seas® 
has three dressings made 
with real, aged Parmesan 
cheese! Seven Seas® 
Creamy Parmesan, the 
delicately seasoned original. 
Seven Seas Viva® Parmesan, 
with its spices perfectly 
blended by the 

exclusive shaker top. 

And new Seven Seas® 
Bacon & Parmesan, the 
first Parmesan dressing 
made with savory 
bacon-flavored bits. 

Enjoy them all. They're 
sure to make your 

salads sensational. 


Seven Seas®Creamy Parmesan... 


- 


© 1984 Anderson, 


“All made with real 
Parmesan cheese. Our lettuce 
sho ge may never eat 































layton & Co. 





4 
é 
zg poe e 


| Erwn 6\0Z. (170g), 


Aad 


m & 





BARBARA WALTERS — 


continued from page 24 


me. The men who attract me are usu- 
ally businessmen—men who are known 
in their fields, but who are in no sense 
great celebrities. I guess I’m attracted 
to them because they give me a feeling 
of solidarity and security that I don’t 
have in my own life.” 

The contrast between Barbara’ self- 
assured professional side and her more 
vulnerable personal side comes across 
repeatedly as we continue to talk. When 
speaking of her personal life and her 
future plans, Barbara is thoughtful, but 
hesitant. When speaking of her craft, 
she exudes confidence 

“T think I’m a very good, instinctive 
interviewer. I think I listen. I try very 
hard, though I’ve been accused of being 
too soft. There are questions that I will 
not ask. In the personality interviews in 
particular, if the question is very pain- 
ful, it isn’t important enough for me to 
ask it, and I won't. That's not how I see 
myself. There’s that line between jour- 
nalism and some of the stuff you read in 
the rags, and I don’t want to cross it. | 
want to know what makes a person tick, 
but I don’t want to see the dirty laundry 

“Also, they’ve got to feel that they 
can trust you enough and trust the 
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program enough that you're not going 
to edit them to pieces. If I didn’t keep 
my word, I would not, over the years, 
have been able to do as many inter- 
views as I have done. I’m not a hit- 
and-run driver. I’ve read interviews by 
people that I thought were fantastic, 
wonderful, exciting and argumenta- 
tive. I think to myself that they can 
never go back and do that person 
again don’t want to come in for the 
kill and then never be able to do an- 
other interview.” 

She pauses. “Yet you don’t want to 
do a puff piece. I think the way to get 
around that is by saying, ‘I know this 
is there, and I know this troubles you, 
and can we talk about it?’ Not, ‘What’s 
this about your third husband? He was 
right?” 
method to Barbara’s in- 
“First of all, I write down 
every question | can think of on three- 
by-five cards and put them in order. | 


an embezzler, 
There is a 
terviews 


might have two hundred or two-fifty 
Then I start to narrow them down 
Often I just start talking about their 
childhood first because that’s not only 
safe for people but opens up all kinds 
of memories. Or I'll talk about their 
first job and then go into the more 
difficult questions toward the end 


With Howard Cosell, I started the oth- 





er way. He is a master of dodging and 
can come off very low-key. I wanted 
that excitement right from the begin- 
ning. But that was unusual. 
“Generally, after I have written allBy 
the questions—and it always amazes 
I 



















me when people ask if I write the 
questions myself—I almost don’t need 
them.” But, she admits, “I’ve never 
watched an interview I’d done without 
saying, ‘Oh, why didn’t ask this. . . ?’’ 

Barbara’s work continues in the ed- 


mee 
rT. 


iting room. “My personality,” she ex 
plains, “is not that of a performer wh 


loves to be up front. ’m more in con 
trol in the editing room. I know ex 
actly what the interview should be.’ 
Viewers often forget that she has im 
pact in this final stage, and they some 
times laugh that an interviewee h 
put her down or gotten the last word 
“Don’t they realize that I edit this?’ 
she says. “There isn’t a line that goe 
in those specials that I haven’t bee 
through. I can edit all of this out. I can} 
make myself look terrific. Very often | 
don’t.” Howard Cosell, for example, 
had a line about Barbara getting old- 
er. “My producer said, “Take it out. 
Why do you want to leave it in?’ I said, 
‘Because it’s funny.’ I could take a lot 
of things out, yet I don't.” 

Barbara has also allowed herself te 


look less attractive than she would 
like on her specials. “There’s one side 
of my face that I like better than the 
other, and | always try to have the 
camera on that side. Well, when I[ in- 
terviewed Victoria Principal, she liked 
the same side. It was my program, but 
she was my star so I gave her the good 
side. I thought I looked awful in the 
interview. She looked divine.” 

In her interviews, Barbara has been 
accused of being too saccharine, too 
bitchy, too feminine and not feminine 
enough. She has even been attacked 
for flirting with her subjects, and in 
1977, former National Security Advi- 
sor Zbigniew Brzezinski accused her of 
letting Fidel Castro off the hook in an 
interview because she was gaga over 
him. That comment was “chauvinism 
on Brzezinski’s part,” she says, but she 
does admit that feminine charm may 
come in handy, just as masculine 
charm sometimes works for Mike Wal- 
lace or David Hartman. 

Does she flirt if it will help an inter- 
view? “If I think it will make a dif- 
ference—not always—but sometimes,” 
she admits. “The only time I really did 
was when I went to Poland last spring 
to do General Jaruzelski. He hadn’t 
done any interviews on television, not 
even in his own country. Even though 


with Unele Ben’s 
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the interview had been set up by his 
own people, he had not agreed. We 
were to do it the day martial law was 
lifted. | was introduced to him two 
days earlier, and I knew that whatever 
impression | made then would make 
him say yes or no. When | walked in 
he was very angry. He knew what had 
been written about him, and he 
showed me some of the statements in 
the American press. 

“He was sitting there with his pe- 
rennial black glasses,’ she recalls, 
“and after he finished he did the rou- 
tine European kiss of the hand and 
smiled. I said, ‘I expected you to be 
fierce. I had heard that you were going 
to be very angry. What I hadn’t ex- 
pected is the sweet smile you have.’ ” 
Barbara sighs. “I hated myself as I did 
it, but we took a walk in his private 
garden, and he allowed us to photo- 
graph there. And we got the interview.” 

The interview was a coup, and the 
kind of endeavor that Barbara would 
probably like to tackle more. As much 
as she insists that her career is won- 
derful, she seems just a touch regret- 
ful that, increasingly, it takes her out 
of the news arena and into the world of 
Hollywood. Think about it. David 
Brinkley hasn’t wound up chatting 
with Mr. T about his symbolic combat 


boots. If she were a man, Barbara says, 
she would be a news anchor. If she were 
a man, ABC would likely find a time 
slot in which she could do what she 
does best, that is, to bring people of 
significant social and political stature 
into America’s living rooms. 

I ask her a typical Barbara Walters 
question: How would she describe her- 
self? “You know, I realize I ask these 
questions, but I really can’t answer 
them,” she laughs. Not to be beaten, I 
try again. What's the most prevalent 
misconception people have about her? 
She mentions the “lingering prima don- 
na image” left over from her “Million 
Dollar Baby” days as co-anchor with 
Harry Reasoner. 

“What I don’t like,” she continues, “is 
when somebody reviews something 
that I’ve done and gets personal. I 
think over the years I’ve become kinder 
and mellower, because I know how it 
hurts when you're taken out of context. 
That’s when I hate being famous.” 

Fame has also brought its share of 
problems—extra attention that was 
embarrassing to her child, extra pres- 
sures on their personal life. “I think 
what bothers my daughter Jacqueline 
is ‘Do people like me because I’m me?’ 
I've told her that’s a question I ask 
myself. I mean, there are (continued) 
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BARBARA WALTERS 
continued 


things that I’m invited to because I’m 
on television. And then there are the 
people who | know will like me no 
matter what. That’s something we all 
have to go through.” Barbara _hesi- 
tates. “Jacqueline has had as normal a 
life as one can have with a mother who 
works a lot. I was away a lot when she 
was growing up. It bothers me when I 
think of it. She says it doesn't bother 
her, but who knows? When I left NBC 
and came to ABC there was all that 
tremendous publicity. | worried because 
there were photographers in our lobby 
and so on. She was only eight, and most 
of that I kept from her, including the 
pain over it. It was such a difficult time 
for me, and she didn’t know it. If any- 
thing, she was my refuge. I would come 
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home to this adorable child, and the 
rest of what was going on would fade.” 

I get the feeling that Jacqueline is 
still a refuge of sorts for Barbara. But 
little girls grow up and move on. Now 
“pushing six feet,” Jacqueline is “beau- 
tiful,’ her mother says, though “it’s 
hard for her because the boys at her 
age are shorter.” These days, Barbara’s 
only child is in boarding school in 
Maine, and “going through what I 
guess is the usual adolescence. I don’t 
know how much of the breaking away 
is the way it would be with any moth- 
er and how much of it is because it’s 
me. She doesn’t go to movies with me. 
But some of that is adolescence—to go 
to a movie with your mother? What a 
drag!” With some regret, but mostly 
equanimity and good humor, she con- 
tinues. “I never thought she would go 
away to school. But in New York, there 


| interested 





isn’t anything for kids to do. They start 
going to discotheques at fourteen.” 
Although mother and daughter are 
very close, Jacqueline, like many chil- 
dren, has chosen a different path from 
her mother. “She almost never watches 
me on television, and she’s not at all 
in television news,” Bar- 
bara admits. “I think it embarrasses 
her to see me. She doesn’t come into 
the office. Four years ago, when I could 


| have taken her to the Democratic con- 
| vention, she didn’t want to go. 


“T don’t think my daughter is some- 
one who is going to be enormously 


| career oriented. I think its more im- 
| portant just to be happy. But I’ve al- 


ways said to her, ‘Make sure you can 
work, make sure you can support 


| yourself.’ I’ve told her that if you work, 
| there’s freedom in that.” 


As for the career choice that she 
made long ago, and the path her life 
has taken, Barbara has good feelings 
and regrets. “I was a kid who was 
angry and skinny and _ introverted, 
with a sallow complexion, and look at 
the wonderful life I have. I think it’s 
absolutely terrific,” she says. But it is 
also a tough business, and “a business 
that produces insecurity. I’ve been 
working for a long time, but you some- 
times still have the feeling that you’re 
only as good as your last program. 


| There are only three networks and 


only so many programs. When I left 
the Today show, there was almost no 
other place for a woman. Now, there 
are more, but not that many. Leaving 
aside being a woman, being on the 
news is a precarious position for any- 
one. I work on 20/20, but if that goes 


| off the air, then what?” 


The question of what comes next is 
obviously on her mind. As we talk, I 


| sense that the balance in her life may 


be shifting, subtly, away from career. 
Does she want to spend the rest of her 
life rushing away from dinner engage- 
ments? Waiting around newsrooms? 
Chasing people down for interviews? 
The answer seems to be an unspoken 
no. Work goes on for now with all its | 


hassles and stress, but it appears to be #M 


scaling down. Barbara no longer seems 
so tightly lashed to an industry that 
has provided her with real triumph and 
profound hurt at the same time. Bar- 
bara no longer seems hungry. , 
“Would I go back to traveling with a 
microphone all around the country do- 


ing pieces for world news? There’s al- 9 


ways that kind of insecurity. And be- 
ing unmarried and being a woman, I 
don’t know how long the career will go 
on. Whether you’re a man or a woman, 
there’s a limit in this business. We saw 4 
it happen with Walter Cronkite... . 7 
But, I wonder, if I stopped working, 
would I have enough?” End © 
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FIRST LOVE 
By Mary Cantwell 

(conti nued [re 1m page fefe} 
hair was black and 

scimitar and who 
was otherwise unremarkable? Why 
anyone for that matter? So-and-so 
evokes a stirring, an itch. I was too 
young to recognize the itch, but 
already impatient with the human 
inability to leave the boundaries of self 
and inhabit another. 

After Dickie there was plump, 
brown-eyed Billy. We all liked Billy: a 
flock of us, six or so fifth-graders, 
chasing him down the street like 
harpies, threatening to cut off his 
trousers. We were ferocious, for the 
first, and possibly the last, time in our 
lives. Ferocity is not yet encouraged in 
females, although the parents of males 
would think themselves remiss if they 
didn’t fan at least a small flicker. 

I first saw Norman at the Friday 





a 
(col 
Dickie, whose 


se nose was 


night movies—my grandfather was my . 


escort—and | fell into his eyes. They 
were blue and mine are brown, so per- 
haps what propelled me was that fas- 
cination for the other that can lead us 
into so many stupid ventures. Norman 
broke my heart and mended it, filled it 
and drained it in those years from 
eleven to seventeen, but no harm was 
done; there’s little that happens then 
that one can’t recover from. When I 
was nearly sixteen, he kissed me; he 
was the first who ever did and only 
after convincing me that he was a 
good, dry kisser. I didn’t shoot to heav- 
en as reading romantic novels had 
promised, but never mind. .I cherish 
his blue eyes, his father’s Pontiac and 
my impossible, innocent self. 

In college there was a cast of char- 
acters: a Coast Guard cadet named 
Dwight, and a history major at a uni- 
versity whose fraternity brothers 
called him Cementhead. My children, 
teasing their bookish mother, still 
can’t believe she ever had an admirer 
named Cementhead. But then they 
never saw him, blond and a bit beefy 
in his camel-hair coat and moving so 
lightly he seemed to skim the ground. 

He’d read somewhere that touching 
a woman’ ears would drive her to las- 
civious madness, so he would end- 
lessly tug on mine, waiting for the 
heavy breathing. Though I was as 
eager for myself to be a madwoman as 
he was, I had to confess one day that 
my earlobes didn’t seem to be an 
erogenous zone, and we _ laughed 
together. Now I cannot summon up his 
face, only the breadth of his shoulders 
in his camel-hair coat. 

There was someone named Davy, 
small and neat, sandy-haired and so 
proper that it seemed marriage with 


146 


him must be proper, too. Bad manners 
would never intrude on a life with 
Davy, nor would bad luck or bad days. 

Tommy was his obverse. He was very 
tall and very odd and kept a thermos 
of martinis on the front seat of his car. 
When I looked at him my stomach 
shuddered and sank, so I knew this 
must be lust, and ran away to my 
warm room and my pin-curled room- 
mate and the regular, comforting 
shouts of “Anyone for bridge?” 

Then, one December night, there was 
a dark young man in a beige raincoat, 
and the preliminaries were over. He 
was, I knew (but how?) the main event. 

I would not like to see any of them 
again, not because they are older and | 
am older and time may have dulled 
their charms. It may, in fact, have pol- 
ished them. But their present selves 
might replace the old images, and that’s 
a risk I cannot run. On sleepless nights | 
still watch black-haired Dickie stalk 
the classroom, chase chubby Billy again, 
hold Norman’s hand as he walks me 
home from school, revisiting the world 
before husbands and lovers and pain that 
a good cry won’t melt. 

“But surely,” someone might say, 
“you don’t call those childish crushes, 
those adolescent heaves, love.” 

I assure you, they were. 


Mary Cantwel!, a journalist, has writ- 
ten for many national magazines. 


SHAGGY LOVE STORY 


Ann Beattie 


(continued from page 88) 
puzzled, she said, “Of course.” 

“What if you hadn’t been strong 
enough to get me up?” 

“Of course I could have gotten you 
up,” she said. “Unless maybe you'd 
broken something.” 

“Did you break anything?” he said. 

“Of course not,” she said. 

“You seem pretty sure of yourself for 
somebody who just fell over,” he said. 
He bent carefully, putting his arm out 
to support himself, then thumped onto 
one hip, raised his arm and extended 
his hand. “Help me up,” he com- 
manded. He twisted around and put 
his legs out straight in front of him. 
He reached up with both hands. 
“Come on,” he said. 

She placed her handbag carefully on 
the ice and gave him her hand. 

“Both hands. Put your weight on your 
heels and give me both hands.” 

She gritted her teeth and wondered if 
he thought she worked at The Daily 
Planet. 

They stopped in a coffee shop. A har- 
ried cook, with only his arm visible as 
he slid plates from the kitchen onto the 
counter, hit a bell repeatedly, hollering, 
“Pick up, pick up.” 


He laughed before she did. He had 
the same expression on his face that he 
had before he sat on the ice, and for a 
terrible second, she thought that he 
might slide off the stool and hold his 
arms up again. 

She was getting to know him. He 
was getting to know her. If this falling 
in love seems sudden . . . what love 
story isn’t odd? Try to think of one 
that doesn’t rise out of frustration or 
have to do with coincidence, or with 
people at cross-purposes suddenly cross- 
ing the distance and finding them- 
selves in each other’s arms. 

But let us return to the beginning 
and to the small shaggy creature that 
brought them together, three feet long 
with floppy ears. The dog went out 
praying for a squirrel to chase the 
evening he and she met. Now I would 
hazard a guess that for every great 
love story, there is also a great dog 
story in there somewhere: the loyal 
mutt who trudges daily to the master’s 
grave, the dog who saves the baby from 
the burning fire, and, less heroically, 
the dog who drags chain and even dog- 
house for a mile to go courting the 
female dog at the end of the lane. 

The dog in this story is meant to be 
no hero. He hated apartment life, 
loved squirrels, and got frustrated 
enough to cause some trouble if there 
was nothing better than a broken 
branch to pull along, or if the tops 
were placed as tightly on trash cans as 
lids on pressure cookers. 

It had been a bad night for the dog. 
It was cold, and he was going home, 
when he saw two people who caught 
his attention. Her coat was wool, not 
squirrel, but she still looked rather 
nice. He decided to get closer. He 
ducked his head so that he wouldn’t 
hit her snout on, swished his tail as 
she went over and trotted home. 

Maybe in another story the dog’ 
master would be sending out a shrill 
whistle for him just as he approached 
his target. But in this story I’m giving 
you the truth: The dog’s master never 
whistled; he knew that the dog would © 
be back in less than fifteen minutes 
because it was so cold. 

There are other things about the 
dog: good and bad, sad and funny. 
There are also other things about him 
and her, but your imagination is al- 
ready better than the details I could 
fill in. The dog never met them again. 
It was all something that happened in 
a moment. But only a cynic would 
write a story in which love exists just 
for the moment. It wasn’t perfect. I 
could digress about his cruel imita- 
tions of the opera singers she adored, 
which he often did, with a tortured 
expression, in the morning, while 
squeezing the toothpaste (continued) 
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SHAGGY LOVE STORY 


continued 


tube. They had different thoughts about Princess Di: He 
thought her shoulders were bony, and she thought they 
were beautiful. When his ball games roared on TV, she 
often went into a huddle in the ‘kitchen with the blender. 


But these things are just part of the chaos of ordinary | 


life—and of love, which goes on and on, if you let it, like 
a shaggy dog story. 





Ann Beattie, one of America’s foremost writers, has pub- 
lished three story collections and the novels Falling In 
Place and Chilly Scenes of Winter. 


WHAT THEY DID FOR LOVE 
Dee Wells 





(continued from page 88) 
Caresse Crosby was already a very old lady. The earth- 
shaking love affair culminating in marriage had ended 
sadly long before; in 1929, the perhaps always unstable 
and certainly always unfaithful Harry had died, a sui- 
cide. Only occasionally did Caresse come to London; 
when she did, I sometimes chauffeured her around. One 
day at lunch she talked about Paris and Harry Crosby 

As she had brought it up, I dared to put the Big 
Question to her later as we waited in a queue to get her 
electric kettle fixed. “Was it worth what it cost you?” 

“No,” she said, giving the kettle an angry shake 
“Never anything but trouble.” 

“Not the kettle. Leaving everything for love.” 

She brightened and said, “But love is everything.” 
then in a puzzled voice, “Didn’t you know that?” 


And 
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I once knew another splendid old lady of much the 
same mold as Caresse Crosby except, I think, a great deal 
less rich. She, too, had strayed from the straight and 
narrow, and she, too, certainly did not regret it. 

Also an American, also respectably married, she had 
met and fallen in love with one of that astonishing and 
once numerous but now extinct breed, the Britisher gone 
native. This one was a pasha in Egypt. And with him, she 
had floated sybaritically down the Nile in a houseboat. 
“It was quite a wicked thing to do,” she said. But her eyes 
shone at remembering the happiness. 

Very generously, these two shared their happiness and 
gave a most beautiful ancient Egyptian cat to the British 
Museum as—I think—a celebration of love. From some 
unconscionable number of centuries B.C., this marvelous 
cat sits upright, rigidly straight front legs tapering down 
to tiny, neat paws, a gold ring in each of its metal ears, 
and stares straight ahead into the distance—almost as if 
it knew a very big secret, maybe many secrets. 

What are the secrets of love and marriage? Although 
there are many happy marriages out there, they’re not 
easy to spot. I’ve been friends for a long time with one 
couple—not young but not Golden Pond either—who 
have been married an even longer time. They love each 
other very much, and everybody knows they do. I think 
even they know it. But each of them is forever in the most 
terrible stew of worry that it just might not be true. 

He secretly thinks she’s bored with him. And that 
maybe she met Somebody Else on that weekend she went 
to Maine to see her mother. He’s not even sure she really 
likes the necklace he gave her for Christmas. 

She thinks he may be unfaithful. That those business trips 
could be monkey business. That because she’s gone a bit gray 
and put on some weight he doesn’t love her anymore. 
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Its very touching, this groundless 
fantasy of worry-worry that they go 
through when apart. Together there’s 
no sign of it. To be alone in a room 
with them is to be alone in a room— 
they're that absorbed in each other. 

The unvarnished truth is they’re still 
so much in love that neither of them 
has ever got over, even after all these 
years, that stab-in-the-heart anxiety 
that goes with being in love, that comes 
with passion. The feeling that turns life 
upside down. Will he call? Why hasn’t 
he then? Does she still love me? What 
did I do wrong? Was it something I 
said? If I take her flowers, will she for- 
give me? Who was that girl he was talk- 
ing to at the party? 

Maybe, as with toms-toms beating in 
the jungle, you only need to start get- 
ting scared when love goes silent. 


Dee Wells, author of the best-selling 
novel Jane, wrote for The New York 
Times and the London Sunday Express. 


LOVE AND POTATOES 
Nora Ephron 


(continued from page 90) 

potatoes. Crisp potatoes require an im- 
mense amount of labor. It’s not just the 
peeling, one of the few kitchen chores 
for which no electric device has been 





invented; it’s also that the potatoes, 
once peeled, must be cut into whatever 
shape you intend them to be, systema- 
tically put into water to keep them 
from turning a loathsome shade of 
bluish-brownish-black, and then me- 
ticulously dried to ensure that they 
crisp properly. All this takes time, and 
time, as any fool can tell you, is what 
true romance is about. In fact, one of 
the main reasons why you must make 
crisp potatoes in the beginning is that 
if you don’t make them at the begin- 
ning, you never will. 

There are two kinds of crisp potatoes 
that I prefer above all others. The first 
are called Swiss potatoes, and they’re 
essentially a large potato pancake of 
perfect hash browns; the flipping of 
the pancake is so wildly dramatic that 
the potatoes themselves are beside the 
point. The second are called Potatoes 
Anna; they are thin circles of potato 
cooked in a shallow pan in the oven 
and then turned onto a plate in a dar- 
ling mound of crunchy brownness. Po- 
tatoes Anna is a classic French recipe; 
there is something so homey and old- 
fashioned about them. 

For Potatoes Anna: Peel 3 large (or 4 
small) russet potatoes and put into 
water. Working quickly, dry each and 
slice into Ye6-inch rounds. Dry with 


ku him Imnot having 
second thoughts... 
[just want to finish 

my Saratoga. 


15 mg‘‘tar;’ 1.0 mg nicotine av. per cigarette, FTC Report Mar.'83. 







© Philip Morris Tae: 1983 


paper towels, round by round. Put 1 
tablespoon clarified butter into a cast- 
iron skillet with overlapping potatoes. 
Dribble clarified butter and salt and 
pour over potatoes. Repeat twice. Put 
into 425°F. oven for 45 minutes, press- 
ing potatoes down now and then. Turn 
up oven to 500°F. and cook 10 more 
minutes. Flip onto a round platter. 
Serves 2. 


THE MIDDLE 
Sometimes, when a loved one an- 
nounces that he has decided to go on a 
low-carbohydrate, low-fat, low-salt diet 
(thus ruling out the possibility of po- 
tatoes, should you have been so in- 
clined), he is signaling that the middle 
is ending and the end is beginning. 


THE END 
In the end, I always want potatoes— 
mashed potatoes, for when you're feel- 
ing blue. Nothing like getting into bed 
with a bowl of hot mashed potatoes 
already loaded with butter, and me- 
thodically adding a thin cold slice of 
butter to every forkful. The problem 
with mashed potatoes, though, is that 
they require almost as much hard 
work as crisp potatoes, and when 
you're feeling blue the last thing you 
feel like is hard work. Of (continued) 
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LOVE AND POTATOES 


continued 


course, you can get someone to make the mashed potatoes 
for you, but let’s face it: The reason you're blue is that 
there isn’t anyone to make them. As a result, most people 
do not have nearly enough mashed potatoes in their lives, 
and when they do it’s almost always at the wrong time. 

For mashed potatoes: Put 1 large or 2 small potatoes in a 
large pot of salted water; boil. Lower heat and simmer for 
20 minutes, until tender. Drain; place potatoes back in pot 
and shake over low heat to eliminate excess moisture. Peel. 
Put through a potato ricer and add 1 tablespoon heavy 
cream and as much melted butter and salt and pepper as 
you feel like. Eat immediately. Serves one. 





From HEARTBURN. Copyright © 1983 by Nora Ephron. Published by Alfred A. Knopf, Inc 
Nora Ephron’s novel Heartburn is a best-seller in paperback. 


CHAMPAGNE FOR ONE 


Alexandra Penney 


(continued from page 90) 
they kissed. It was a lingering kiss; she slipped her hands 
under his jacket and held him tight. 

I wasn’t prepared for the subversive feelings that am- 
bushed me. Until that instant the mood of the soft night 
had enveloped me, seeming to foretell a bright future. 
Now, watching the lovers as they moved on up the street, 
their arms entwined, I felt utterly alone. 

Several weeks later I was invited to a dinner party. The 
host, an old friend, had begun to share his life with a 
handsome woman who spoke with a faint Viennese accent. 

She brought me a glass of sherry, and I exclaimed how 
lucky she was to be involved with my friend. 

“Yes,” she agreed, “I’m very fortunate. I’m very much in 
love with him. I was alone for a long time, and it was 
terribly painful.” She gave me a look. 

“But, you know,” she went on in her surprisingly straight- 
forward way, “when I had no one in my life, I did many 
things just for myself. I often bought flowers. I went to the 
opera, to the theater, read books just to enrich myself.” 

Taking her words to heart, in the next few days I 
ernbarked on a new love affair. I bought myself freesia and 
anemones and tulips. I took myself to the theater. I read 
poetry out loud. I even kept a bottle of champagne on ice 
and drank it one night in the bath. 

I had long dialogues with myself. I asked: What do I find 
appealing in you? I answered: You’re fun, you're spunky. 
What are our biggest problems? The reply: I don’t like it 
when I think I’m going to end up being alone forever. 

] admit it was a kind of schizophrenic existence, what 
with all the dialogues between me and myself. But far 
from landing “us” in the loony bin, there were happy 
consequences. | discovered a new and fairly consistent 
sense of well-being, contentment and self-respect. 

And if you love yourself, the love experts and all the 
therapists I’ve known and interviewed over the years are 
fond of saying, you will be able to truly love someone. Of 
course, it’s hard finding a good man and there were many 
languorous evenings when I resigned myself to being alone 
for the rest of my life. Though the prospect didn’t appeal to 
me, surprisingly it never plunged me into the despair I felt 
the evening I saw those two lovers kiss. 

Six years later, I did fall in love with a wonderfully 
romantic, loving man. We read sonnets to each other, and 
he sends me flowers. But I don’t forget to have a glass of 
champagne with myself every once in a while. 


Alexandra Penney, author of the best-seller How to Make Love 
to a Man, appeared on Hour Magazine with “Love Tips.” 
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FIRST SIGHT 


Joan Gould 





(continued from page 91) 
interests and wondered if I'd have to grant him a kiss. 

Whenever a man said he was in love with me, I could see 
all too clearly the deficiency in his own life that I was 
supposed to fill. Over my skin there seemed to be a faint 
but shiny glaze that kept the burrs of human contact from 
ever clinging to me. 

“How will I know it’s love?” I asked my parents. 

The answer came back, “Don’t worry. You’ll know,” by 
which I understood that in due time I'd discover there was 
no answer, there was no such thing as love and never had 
been, any more than there had been guardian angels at 
the foot of my bed through the night when I was a child. 

And then I met Martin. 

I was alone on the evening Martin arrived; a blind date 
had been arranged by friends of our parents in the classic 
tradition. All I knew was a voice on the telephone that 
invited me to Carnegie Hall and made me say that I loved 
music even though I’d never heard a concert and never 
wanted to hear one. After the call, I went out and bought a 
pair of white kid gloves, which seemed appropriate for 
Carnegie Hall, and for the timbre of that voice, and maybe 
for the clean hands with which I greeted my future. 

The unforgettable thing about Martin was the way that 
he opened a door, flung it open even the first time, burst 
through the doorway clutching a box of Kleenex under his 
arm because he had a cold, in the midst of a recital of the 
troubles he’d encountered that day in court, as if the girl 
standing in the foyer was already his wife and he was the 
wrought-up young husband who'd caught the subway home 
from Foley Square in the winter dark and cold. 

No wonder he was in a terrible mood, he explained. Not 
only did he have a cold—and I could see that his colds were 
at an entirely different level from those anyone else ever 
got—but he had wasted his whole day in Surrogate’s Court, 
where he had been sent to represent one of thirty or forty 
possible claimants to the money left behind by a reclusive 
spinster. Surrogate’s Court, in case | was unfamiliar with 
the law, dealt with nothing but wills and estates. 

He was only one out of a dozen lawyers sitting in that 
courtroom, I was to understand, and that was the worst 
part, that he had nothing to do but sit in the back of the 
room and read the Law Journal, wasting his time, his 
firm’s time and their client’s money. 

I put on my gray lamb coat and my white kid gloves. 

We went downstairs, and he hailed a taxi, the Kleenex 
wadded in his pocket by then, before I had a chance to point 
out that the bus was cheaper. Furthermore, I should know 
that it wasn’t only this case that was so wasteful, it was the 
entire Surrogate’s Court system, which permitted a judge to 
appoint some crony as Special Guardian to protect the 
interests of unidentified heirs. But out of the entire system, 
this Special Guardian had to be the most outrageous of all, 
dragging the case on and on, putting a dozen other lawyers 
through hoops—and for what? For his own profit. 

The taxi crept down Fifth Avenue in a stream of red 
taillights, passed in front of the golden eyes of Bergdorf’s 
and turned right for Carnegie Hall. 

Why, this lawyer had even gone to Europe the preceding 
summer, to hunt for possible heirs—taking his family with 
him, as likely as not—at the estate’s expense. 

I turned my head far enough to study the profile that 
was not yet minted on my coins. The taxi stopped. I opened 
the door, the only time that I have ever done such a thing 
without taking off a white glove. It isn’t often in my life 
that I have known where I am on the spiral of my exis- 
tence, much less felt myself move from one (continued) 
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FIRST SIGHT 


continued 


level to another. The birth of each of my children was such 
a moment; this was another. I watched myself extend my 
right foot to get out of the cab, and noticed that I arched it 
like a dancer. “I know something about that case,” I 
interrupted at last. “You see, the Special Guardian you're 
talking about happens to be my father.” My foot pointed in 
the air, bisecting the distance between cab and curb. 

“Is he really?” Interested but unabashed, Martin went 
right on with what he was saying—as I knew that he’d go 
on through anything that life might bring him, except a 
fluctuation of his own feeling, while the balance of my 
weight shifted from here to there and I reached the curb, 
stunned, not by my discovery of him, since I knew now that 
I'd always been expecting him, but by my discovery of my 
self. Until that moment, I’d never known I had one. And 
that moment, | also said to myself, “This one I'll marry, or 
no one.” Later I learned that Martin told a friend the next 
morning that he’d found himself a wife. 

The experience known as love at first sight, or to be more 
modest, love on first date, is not to be mocked. It is, indeed, 
the only evidence I know for reincarnation, or for Plato’s 
metaphor that man was originally a globular creature 
with two faces, four arms and four legs who challenged the 
gods and scaled the heavens until Zeus punished him by 
splitting him in two, condemning him to spend his life in 
search of his other half. The feeling that I had that night, 
and every night that followed for almost thirty years, was 


not of discovery or accident, but of recognition. I was not ; 


exploring; I was coming home. 


Copyright © 1984 by Joan Gould 
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OTHER PEOPLE’S MARRIAGES 
Linda Wolfe 


(continued from page 91) 
Disillusioned about marriage in general, and distraught 
about my own in particular, I eventually left my first 


husband and lived alone for a year. And then I met a 1 


man—he too had been married before—who would even- 
tually be my second husband. 


One of the first things he told me was that he liked being *} » 


married and hoped to get married again. “Not me,” I said. 
“No married people are truly happy.” I was cynical. 


He said, “It must be the people you know. I have a number 2% 


of friends, some of whom have been married for decades, 

who are deeply in love with each other. And happy.” 
Impossible, I insisted. No, it’s true, he argued. And then 

because he dearly wanted to persuade me he was right, he 


proposed to take me on a kind of anthropological explora- ~}) 


tion. He would introduce me to the friends he considered 
well wed. “You'll see with your own eyes,” he said. 


So he took me off to visit three sets of friends. There was © 
a lawyer who was married to an illustrator. There was a * iy 


dentist whose wife had no career and who was considering 
going back to college. There was an accountant married to 
an aspiring actress. All had children, and all had been 
married for at least twenty years. 

The lawyer and illustrator struck me as contentious. 
Every time he uttered an opinion, she hooted and ex- 
pressed a contrary one of her own. The dentist’s wife struck 
me as depressed. The dentist was a big talker, and she 
couldn’t get a word in edgewise. As for the accountant and 
the actress, they were, on the night I met them, embroiled 
in an argument about whether or not to let their oldest son 
borrow their car for the weekend. 
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I found nothing particularly inspir- 
ing in any of these marriages, and | 
was surprised when the man who was 
to be my second husband remarked, 
“You see, don’t you, the way they all 
continue to love and need each 
other.” I hadn’t seen anything of the 
kind. But he! He saw the way the 
lawyer and the illustrator, silent at 
last and deep in concentration, had 
together cooked our dinner, the lawyer 
chopping Chinese vegetables with a 
rhythmic wrist, the illustrator seizing 
them, stir-frying them, spangling 
them onto a platter of rice. He’d seen 
the dentist’s wife smile with anticipa- 
tion as her husband launched into one 
of his long ethnic jokes. And he’d ob- 
served the accountant surreptitious- 
ly press his lips to the nape of the 
actress’ neck as he helped her out of 
her lime velvet jacket. 

It was not that he hadn’t noticed the 
tensions, heard the disputes. He is, 
after all, a psychologist, a man given 
to careful observation of human be- 
havior. But he believed that despite 
the quarrels and some querulousness, 
the couples shared the same enthusi- 
asms, were deeply interested in one 
another and were still—remarkably, 
considering their lengthy marriages— 
physically attracted to one another. 

He held, I told him, a soppy idealis- 
tic view of human relations. But I 
rather liked it, I admitted to myself. 
Something about it brought me com- 
fort, rather in the way the idea of an 
afterlife can secretly solace the most 
die-hard agnostic. I decided I loved 
this man—loved him because of his 
idealism. And so we were married. 

We have now been together thirteen 
years—exactly as long as my first 
marriage lasted. This marriage, how- 
ever, has been the opposite of the first 
one. These years have been at once 
tranquil and exciting—but never pain- 
ful. I have become—oh, how it fright- 
ens me to say it, as if to utter the 
words is to challenge the fates—a hap- 
pily married person. And one of the 
things I find fascinating about being 
happily married is how that condition 
has affected the way I view other peo- 
ple’s marriages. Take those of my hus- 
band’s old friends. I see them now very 
much the way he did, as couples who— 
if not living in utter, abiding bliss— 
are each nevertheless best friends, and 
more important, comrades who have 
managed to weather storms, scale 
heights, avoid swamps. 

The jiawyer and the illustrator are 
old now. But when you spend the 
weekend at their country home, you 
can hear them early in the morning, 
rattling the pages of the newspaper 
and ardently arguing whether the 
President was right or wrong, the Su- 
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preme Court stupid or profound, the 
movie reviewer a fool or an angel. 
They are closer, in their disagree- 
ments, than many silent couples who 
think alike. The dentist’s wife has be- 
come a writer. She still rarely man- 
ages a word when her husband is 
around, but her articles on consumer 
fraud have become immensely popular 
and influential. As to the accountant 
and the actress, they went through 
some bad times. As each of their chil- 
dren reached adolescence, they grew 
more embattled. I was sure they were 
going to break up. But once all their 
children were out of the house, their 
life seemed to soar, and these days 










they are like doves, always next to 
each other, always nestling. 

At least that’s how it looks to me. 
But what do I know? More and more I 
have come to realize that my percep- 
tions of what is happening to the peo- 
ple around me have only a little to do 
with them and everything to do with 
what is happening in my own life. 
When I was unhappily married, I saw 
other people’s marriages as traps; now 
that I’m content, I see them as havens, 
artful protections against the aridity 
and coldness of the world outside. 





Linda Wolfe is a journalist, and the 
author of the novel Private Practices. 
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HELPING THE BRAIN 
HEAL ITSELF 


A Stanford University professor has 


developed a successful new treatment 
for the speech and language disorders 
that often follow stroke and certain 
other brain injuries. 

Dr. Jon Eisenson’s approach is based 
on the knowledge that the human brain 
is divided into right and left hemi- 
spheres. When the left hemisphere— 
which controls language and analytic 
thought—is injured, the right hemi- 
sphere—which is responsible for more 
abstract and intuitive thought—can be 
trained to take over some of its functions. 

Dr. Eisenson, a professor emeritus of 
hearing and speech science, gives this 
example of how his treatment works: 
Think of a song you know and try to 
recite the words to yourself without 
thinking of the melody. You are using 
the left hemisphere of your brain. 
When you get stuck, try it with the 
melody, and you will probably get fur- 
ther. Music and melody fall under the 
right hemisphere. The brain can call 
on one half to achieve a function usu- 
ally governed by the other. 

The recovery rate for women suffer- 
ing from aphasia (the scientific name 
for these speech disorders) is higher 
than that for men. It’s believed that 
the two halves of the female brain are 
less differentiated in function than 
those of the male, so a healthy hemi- 
sphere can more easily take on the 
responsibilities of an injured one. 
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MENSTRUATION 
AND MOOD 


A scientific study has shown what 


many women have known for years— 
mood can be linked with the men- 
strual cycle. The research, reported in 
a recent issue of Psychosomatic Medi- 
cine, found that women were in their 
most positive mood several days after 
menstruation up until just before ovu- 
lation (mid-cycle). Moods worsened dur- 
ing the second half of the menstrual 
cycle, reaching their lowest point just 
before menstruation. 


EXERCISE: THE 
SKIN-DEEP TRUTH 


Exercise can be beneficial to the heart, 


lungs, muscles and bones of the body, 
but what does it do for the body’s larg- 
est organ, the skin? 

According to Dr. Rodney Basler, a 
University of Nebraska dermatologist, 
there are both good and bad effects. 
The benefits are mainly cosmetic. Reg- 
ular exercise provides increased blood 
flow to the skin (a healthy color), de- 
creased subcutaneous fat (a leaner 
look), and toning of the facial muscles 
(less sagging). 

The negative effects include in- 
creased risk of injury from friction and 
irritation, and from heat, cold and or- 
ganisms (insects or poison ivy, for ex- 
ample) during outdoor exercise. Also, 
excessive perspiration makes people 
more vulnerable to skin infections. Fi- 
nally, exercise can aggravate preexist- 
ing skin conditions like acne, contact 
sensitivities, eczema and hives. 

Fortunately, most of these problems 
are minor and don’t outweigh the bene- 
fits of exercise. At a seminar sponsored 
by the American Academy of Derma- 
tology, Dr. Basler gave these tips for 
keeping skin healthy while exercising. 
@ Use a sunscreen while exercising 
outdoors, and try to avoid the sun dur- 
ing the hottest part of the day. 

@ Keep the skin clean and dry to pre- 
vent athlete’s foot, jock itch (men only; 


Only about 20 percent of the popula- 


women rarely get this), and other con- j 
ditions. Change socks and underwear | 
often, use regular or medicated foot } 
and body powders, and apply antiper- ' 
spirants under the arms and even on i 

the feet if necessary. f} 
®@ Pay attention to your skin and take ‘b 
care of minor problems such as blis- | 
ters, cuts and bee stings when you find 
them. See a doctor for any conditions © 
that look unfamiliar or that don’t re- 
spond to over-the-counter treatments. 


A TEST FOR 
SALT SENSITIVITY 


tion is “salt-sensitive” (meaning that 
excessive salt consumption can lead to 
high blood pressure), but because 
there is so far no way of knowing who 
these people are, we are all urged to 
control our salt intake. 

Recently a team of researchers at 
Vanderbilt University School of Medi- 
cine purified certain protein sub- 
stances in the body called atrial pep- 
tides. They believe these peptides are 
the body’s means for counteracting the 
harmful effects of salt and controlling 
blood pressure. However, in one out of 
five of us, this atrial system is not 
functioning properly. 

Dr. Tadashi Inagami, a professor of 
biochemistry at Vanderbilt and one of 
the researchers, believes that a simple 
test to pinpoint salt-sensitive people o | 
may be available within the year. A 3 
low peptide level would mean that a § 
person should reduce his salt intake to $ ” 
prevent high blood pressure. g 

| 
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‘Now one of the safest, 

most reliable birth control methods 
delivers a remarkable 

97% effectiveness. 


ff you're genuinely concerned about effective birth control, there's news you 
should know about a recent clinical study.* 

In pportant Clinical Findings This study was designed to determine the 
efficacy of what we call “The GYNOL II*/Diaphragm Method? And we think the 
results may surprise you. 

| The combination of GYNOL II Contraceptive Jelly and the diaphragm proved 
to be more than 97% effective in 


preventing pregnancy when 
a xt we _ used according to directions. 
Y N O L Lo sTAINLES?, yp (Even including the failure of some 
G ELLY 7. test subjects to use the method cor- 
NTRACHTHDL PEs — ‘rectly, the efficacy rate was still 90%). 
ae = The Facts Behind The Findings 


There are two significant reasons for 
these results. First, the barrier effect 
of the diaphragm, which is individually 
: : fitted for each user by her gynecologist— 
a no also gives simple instructions for proper use. Second, the potent ee 





Sc it encourages use with each act of intercourse. 

( ther Advantages Of This Effective Method Many women prefer 
the diaphragm method because it does not affect the body's hormonal 

p rocesses in any way. And it needn't interfere with spontaneity, since it can 
De inserted any time up to six hours before intercourse. 

; Now, with GYNOL II from Ortho Pharmaceutical—leaders in birth control 
lor over 40 years—the diaphragm method delivers 97% effectiveness. All the 
more reason to ask your doctor about The GYNOL II/Diaphragm Method: 
one of the safest and mest effective methods of all. 


itan, New Jersey 08869 


‘the American College of Obstetricians and Gynecologists Symposium, Atlanta, Georgia (May 1983). 
no: pores birth control can guarantee against pregnancy. Any questions about your contraceptive program should be discussed with a health care professional. 
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ULTRA LOW 


LORETTA LYNN 
continued from page 40 


when I get these spells it’s from worry- 
ing about my family.” Loretta recalls 
going to her room and telling another 
daughter, “Patsy, I’m so upset.” That’s 
the last she remembers until waking 
up in a hospital the next day. “And the 
doctor said, ‘Loretta, you are fixin’ to 
check out of this life.’ I said I wasn’t 
ready yet, and he said, “Then you bet- 
ter start thinking about Loretta and 
not everybody else.’ ” 

Tests, which included a CAT scan, 
showed some heart stress, “and the 
specialist said when I pass out like 
that, it’s kind of a seizure, but not 
epilepsy. He gave me a pill for depres- 
sion—I’ll show it to you—and said I 
should take it every day the rest of my 
life.” (The prescription medicine is Di- 
lantin, commonly used as an anticon- 
vulsant.) “The worst thing is ’m not 
allowed to drive a car for at least three 
years because I might pass out on the 
road. That makes me mad, because I 
wrote some of my best songs while 
drivin’ along,” she says. “And last Ap- 
ril fourteenth, for my birthday, Doo 
had bought me a Mercedes—a Mer- 
cedes Benz—and it ain’t even got three 


1!” 


hundred miles on it! 


Loretta is forty-nine now, a slim 
five-foot-three-inch lady with cascad- 
ing curls the color of a glass of bour- 
bon held against the sun. Doolittle, an 
amiable farmer with a ruddy moon- 
shaped face, worries about her “spells” 
and admits some regret that he ever 
insisted she become a performer. He 
tries to see that they spend three 
months each winter at their house in 
Hawaii “where she can garden the way 
she used to. Hell, we never had a tin 
can in the house before we moved to 
that damn Nashville,” he says.“ Loretta 
raised everything and canned it. I'd 
hunt and bring home a deer, and if I 
had to go to work, she’d skin that bugger 
and cut it and wrap it for freezing. And 
she was happy. Now she’s a worrywart. 
When the phone rings and it’s bad news, 
it can ruin her whole day.” 

But the phone doesn’t instigate her 
deepest worries—those are reserved 
for her husband’s drinking. “Doo’s a 
good man, a hard-working man, but 
he can’t stay away from the bottle,” 
Loretta says. “We went out to Califor- 
nia to that place where Betty Ford and 
the others took the cure, and the doc- 
tors said if he didn’t stop, the drinking 
would kill him. So he quit for a while, 
and went right back. He’s done that 
several times. As soon as he gets over 


the shakes, he’s on the stuff again.” 
One of Loretta’s hit records was Don’t 
Come Home A-drinkin’ With Lovin’ on 
Your Mind, and the lyrics were heart- 
felt. “I know it’s hard for Doo to ex- 
press his emotions, but when he says 
‘IT love you,’ I want him sober.” After 
thirty-six years of marriage, she would 
never leave him. “I’ve thought about 
t,” she admits, “but I love Doo too 
much. It’s only the bottle I hate.” 

Loretta knows she should slow down 
her hectic schedule for her own health 
and his. “I think one reason he drinks 
is he’s lonesome when I’m away so 
much,” she says thoughtfully. But af- 
ter nearly two decades as the Queen of 
Country Music, it is difficult to abdi- 
cate. She’s going to cut back her per- 
forming some day, but can’t predict 
when—even though she reads palms. 
(“I don’t read my own,” she says in the 
lilting drawl that is almost a melody. 
“Tve looked at it fast like a flash and 
said, ‘Oh, my God,’ but I don’t want to 
see my own future. Never!”) 

As she stands on the porch of her 
magnificent haunted mansion, it is clear 
that this is still her dream house. “But is 
it home?” Loretta asks herself. “I don’t 
know. It’s just real hard for me to say 
where home is right now. I guess maybe 
it’s the back of my tour bus.” End 
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into health; it ha 

After a thorough examination and a a 
battery of questions, I put Joan on 
estrogen replacement therapy. Because 
she was premenopausal and was losing 
this precious hormone, she needed just 
a small dose to relieve her symptoms. I 
also put her on a low dose of thyroid 
medication, which lessened her feeling 
of fatigue, moistened her skin, thick- 
ened her hair, and took away the chilly 
feeling she’d complained of. 

It’s not vanity to treat non-disease— 
its humanity—and that’s what medi- 
cine is supposed to be all about. The 
first step on the road back to wellness, 
then, is to find a sympathetic physi- 
cian who understands your symptoms: 
a gynecologist who knows internal 
medicine or an (continued on page 165) 
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New Freedom has a 
complete line of products 
with Funnel-Dot protec- 
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liners. Every pad has 
hundreds of tiny dots that 
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internist who knows gynecology. After 
discussing a plan of action with your 
doctor, you yourself can guide your 
body back on the course toward feeling 
fine. Once you understand the prob- 
lems, you can take steps to maintain 
the best possible care of yourself. 


Step 1: Eliminate toxins 


Cigarettes are among the most lethal 
toxins legally available. Smoking 
makes your heart beat faster, damages 
the blood vessels and robs the body of 
oxygen, making it more susceptible to 
carcinogens. 

Alcohol is the next toxin to elimi- 
nate or moderate. Drinking damages 
the stomach, pancreas and liver, and 
serious physical problems develop 
more rapidly in alcoholic women than 
men. The reason for the increased 
effect of alcohol on women is that es- 
trogen and alcohol are both broken 
down in the liver; when at certain 
times of the month they have to fight 
for space there, the alcohol continues 
to circulate in the body. 

Caffeine is nowhere near as dan- 
gerous as either cigarettes or alcohol, 
but excessive amounts can be hard on 
the gastrointestinal tract. Caffeine 
also makes the body secrete insulin, 
which drives the blood sugar level up. 
But because these highs are always 
followed by downward swings, many 
women, particularly when dieting or 
skipping meals, find that too much caf- 
feine can cause bouts of hypoglycemia. 
























Step 2: Revamp your diet 


The diet philosophy of the eighties is 
more fiber, less fat. Women need a lit- 
tle fat for the proper function of the 
sex steroids, but not much. Fat makes 
you feel sluggish, is high in calories, 
and can interfere with oxygen consump- 
tion in the brain. A high-fiber diet is 
far healthier. Test different kinds of fi- 
ber to see what feels best to you. Try 
celery one day, acorn squash the next, 
and on the following days, fruit with 
the skin on. You can also have your 
fiber attached to complex carbohy- 
drates like whole wheat bread or brown 
rice, which are relatively easy to di- 
zest. If you’re dieting, mix finely ground 
unprocessed bran (only sixty calories for 
swo tablespoons) with other foods. 

If you’re serious about losing weight, 
remember that it’s going to be harder 
than it was when you were twenty. As 
you age, a slower thyroid function and 
fhe diminished energy of your repro- 
luctive system lowers your caloric re- 
quirement. Even if you haven’t de- 
‘reased your level of activity, you just 
‘an't eat the way you once did. 


To burn fat and keep energy sup- 


plies high while you preserve body 
muscle; plan your diet to include plen- 
ty of protein, very little fat and care- 
fully monitored carbohydrates. Divide 
your calories into four or five meals, 
the last one before eight at night. Low 
fiber, low-carbohydrate snacks, like 
egg-white or tomato juice, are fine and 


will take away hunger pangs. Mineral 
replacement, particularly potassium, is 
important if you're dieting strenuously. 
You can also buy the amino acids pheny!]- 
alanine and tryptophan at the health 
food store—these tend to allay hunger. 

The most important advice I can 
give about dieting is don’t try to be too 
thin. Find a comfortable weight and 
maintain it. If you have more than a 
few pounds to lose, see your physician 
before you begin. 


Step 3: Take vitamins 


Although the final word is still not in, 
moderate amounts of supplemental vi- 
tamins and minerals can be very use- 
ful in treating female non-disease. 
(Huge doses are of no added benefit 
and can in fact be hazardous.) 


Step 4: Exercise 


Too often, a woman will diet compul- 
sively and complain that nothing’s hap- 
pening—she’s neither losing weight 
nor inches. The probable reason is that 
she’s not exercising at the same time. 
When you exercise, you raise your 
basal metabolic rate, and your body 
burns fuel efficiently. This means you 
can eat more but still keep your 
weight under control. 

All you really need is forty minutes a 
day of brisk walking, a yoga class, or 
some slow calisthenics that will stretch 
and strengthen your muscles and joints 
and make your heart and lungs work 
hard. Exercise increases the supply of 
oxygen to every part of your body, keep- 
ing your cells strong and vigorous. 

The female body is an extraordinary 
mechanism—finely tuned, strong, flex- 
ible—and possesses enormous endur- 
ance. But there are many mysteries 
involved in its proper functioning. If 
your doctor says you're fine, but you 
still feel less than wonderful, perhaps 
your body needs readjustment. This 
means in part proper nutrition, vi- 
tamins and exercise. But most of all, 
you should understand how your body 
is changing and pick up on the subtle 
clues that it sends out. Armed with 
this knowledge and guided by a sym- 
pathetic doctor, you can make wellness 
a way of life. End 


For delicious meals that are low in 
calories, high in calcium (a mineral 
women need more of), see “Cut Calo- 
ries, Not Calcium,” page 92. 
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Journal Store 


By Sheryl Kraft 






‘Stop here for convenient shopping with 
‘this wide selection of merchandise. En- 
close your personal check or money 
order, and allow 4-6 weeks for delivery! 


14. Norman Rockwell’s Art is available with this 





first fully authorized miniature plate collection 
A limited collectors edition, depicting all 17 
years of the famous Four Seasons Paintings 
Each plate is 3 %” diameter, $9.95 per plate, 
sent one per month. Free wood wall display. 
Fully guaranteed. Write. ARLINGTON 
COLLECTOR'S SOCIETY, 171 WISWALL 
HILL, NEWFANE, VT 05345 


2. Save 56% Off Retail on Towle stainless 
Pay just $2199 per 5-pc. setting (reg 
$50), or just $43.99 for 6-pc. hostess set 
(reg. $100). Patterns include Beaded An- 
tique, LondonShell, Colonial Plume, 
Hamilton, Chalmsford. Add $5 shpg./ins 
Satisfaction guaranteed! Visa/MC. Call 
1-800-527-1776 (TX res. 1-800-328-1776), 
or send check to HOUSE OF 1776, 1314 
SHILOH, DPT. LU6, GARLAND, TX 75042 


. Complete Your China Set. Order just the 
china pieces you need to complete your set 
or replace pieces. Unusual & hard-to-find 
pieces & patterns. Most below suggested 
retail prices. Send pattern name, manufac- 
turer & pieces requested to WALTER DRAKE 
CHINA EXCHANGE, LJ60 DRAKE BUILD- 
ING, COLORADO SPRINGS, CO 80940 
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937 Bestsellers 


We've put together a catalog of 
bestselling Government publications 
Send for your free copy 
New Catalog 
P.O. Box 37000, Washington, D.C. 20013 








SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new ad- 
dress below. 6-8 weeks advance notice is needed 


Mailing List Name Removal: We occasionally 
make our mailing list available to organizations 
whose offers we believe might be of interest 

If you do not wish to receive any mailings from 
companies not affiliated with Family Media. Inc 
please check the box below and attach your 
mailing label 


Complaints: For duplicate issues, late delivery or 
any other problems, attach mailing label and send 
details to the address below 

Change of Address 

Please remove my name from your rental list 
For QUICK action call our toll-free number 
800-247-5470 (Excluding Alaska and Hawaii 
In lowa call 800-532-1272). Please have 
your magazine or bill handy 
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CITY STATE ZIP 
Mail to: LHJ, PO. Box 9400. Bergenfield. N.J. 07621 
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PHOTOS asl 





$1.75 


@ 16x10 
Enlargement or 
@ 3-5x7 Photos 





© 24 Wallet Photos 
2% x 3% 

@ 48 Pocket Photos 
Me x 2A 

Send any photo or polaroid 8x10 or smalier 

returned) Add 65¢ per selection for postage 

and handling, and an additional 5O€ for 1st class 

service Satisfaction guaranteed or money back 


P O Box 230A 





Irvington. NJ 07111 





Discount Wallcovering 
THE PHONE WAY 
30% - 50% 

Buy Direct-All Brands-First Quality 


‘Free Delivery 
No Sales Tax (outside PA) 


SHOP IN YOUR NEIGHBORHOOD 
Write Down Pattern Number/Book; Then Call 
MARTIN SILVER WALLPAPER 
3001 Kensington Ave., Phila. PA 19134 
Toll Free (outside PA) PHILA., PA 
1-800-426-6600 (215) 426-7600 

















BORDERLESS 
COLOR PHOTOS 


FIVE CHOICES only $2.50 each! 

© 24 POCKETS & TWO 5” x 7” 

e 8 POCKETS & FOUR-5” x 7” 
© 2 CUSTOM 8” x 10” 

© 20 JUMBO WALLETS 

© 16 JUMBOS & ONE-5” x 7” 
BEAUTIFUL COLOR COPIES on KODAK paper! ALL BORDERLESS! 
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LANGUAGE STUDY IN SALZBURG 


An international Language Institute located in Eu 
rope’s most beautiful city. Intensive German cour- 
ses held at all levels. Special summer programs 
offered for all age groups. Courses augmented by 
extensive travel program. Full boarding facilities 
available on or off campus. For Information write 
Salzburg International Language Centre 
MoosstraBe 106 
A-5020 Salzburg, Austria, Europe 
Tel. 44 4 85 


OSTOMY SUPPLIES _ 


Order Your Medical Supplies 
Conveniently From Your Home By Phone 












Hollister 
Squibb 





and many other brands 


America’s Leading Mai! Order 
Medical Supply Company 


Send for FREE CATALOG Bruce Medical Supply, Dept 
729, 411 Waverly Oaks Rd., Waltham, MA 02154 


CALL TOLL FREE 1-800-225-8446 
in MASS. CALL 1-800-342-3955 








ifty American 
heroines 


A Fourth of July 
celebration of the 
extraordinary women 
of our great nation. 
Look for your state's 
super citizen. 


|: warm and 

cozy sex sexy 
enough? 
The experts often say 
it is. But who wants so- 
so bedtime? The truth 
about married passion. 

Summer fashion 
dos and don’ts 
Mistake-free dressing 
for the sunniest season. 
eauty: spare 
parts special 
A swan-like neck... 
knock-out knees... 


a back worth baring. 
Be gorgeous all over. 


Ho to safety- 
proof your 
children 


Arm them with ways 


to protect themselves. 
ee. party! 


Summer’s the 

best time for get- 
togethers—and LHJ 
has the best warm- 
weather food ever. 





All this and lots, lots more. 


On sale June 19. 

















Out of the mouths of babes You know you're finally over 


One evening last summer, sa a 
5&6 when my son was three years You go to your college reunion not to 
old, he came in while I was renew old friendships but to 
setting the table for supper and asked measure everyone on your success 
if he could help me. scale. 
I said, “No, but I appreciate your You have no intention of learning 

asking.” He responded, “Well, J appre- the metric system. 
ciate your saying no.” You've accepted that “Christmas 

—Kitty Adams, Waco, TX vacation” means two days off. 

You don’t expect the airline pilot to 

The other day, my brother came back look like Charlton Heston. 
all excited from the grocery store You wonder if you'll still be called a 
where he had bought some candy. He “baby boomer” when you're sixty. 
ran up to my mother and said, “Oh, You don’t ask other people how old 
Mommy, isn’t Mr. Mosage nice? He they are. 
said it was a penny a piece and You're almost positive that 
then he gave me a whole one.” 99 horoscopes are bunk. 

—Barbara Faler, Quincy, IL You’re not stunned but you're still 
annoyed when the cashier calls 
you ma’am. 

You finally go to jury duty. 


Nine months of the year Your rationalizing ability is state of 
While the kids are in school the art: ? 


I forcibly drag them 
From bed as a rule. 


Vacation 


You accept that a large portion of 
the world population views you as 
a grown-up. 

You realize that forty isn’t all that 
old. 


Now vacation is here 
Not a frown or a yawn; 
They leap out of bed 
: : From MOISTURIZER IS MY RELIGION.Copyright © 1984 
t x aw 
At the first hint of dawn. - by Viclonia Black, ‘Répanted:by parmicsion of 
—Barbara Colombo Ballantine Books, A Division of Random House, Inc { 


Happy Birthday, Donald Duck 
Donald Duck, that irascible but lovable American original, turns fifty on the 


ninth of June. Many happy returns, Donald, from all your fans at LHJ! 





“What ever happened to ‘mellowing with age’?” | 
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